
Breakfast
Served Mon to Sat 10am-12noon

Toasted ciabatta with a choice of:
2 fillings £2.95
3 fillings £3.75
4 fillings £4.25

Choose from:
fried egg, mushroom, pork & leek 
sausage, roast tomato, back bacon 
or black pudding

Fresh pancakes with a choice of:
Hot smoked salmon and 
crème fraiche £4.25
Cinnamon and vanilla cream £3.95
Maple syrup and back bacon £4.25

Homemade scone with preserve 
and choice of tea or coffee £2.70
Add cream £2.85

Warm croissant with spiced butter 
and choice of tea or coffee £2.95

Starters/Lights
Soup of the day with crusty bloomer £3.50

Smoked haddock and mussel 
chowder, soft boiled egg and 
granary toast £4.95

Crispy pork belly, pancetta 
and watercress salad with 
lychee dressing £6.95

Panko crumb Thai fish cakes, 
pak choi salad and sweet 
soy dipping sauce £6.95

Chilli beef nachos with cheddar 
cheese and crème fraiche £7.50

Spicy chickpea, tomato and mixed 
bean nachos, cheddar cheese
and crème fraiche £7.25

Wild mushroom and sunblush 
tomato crostini with brie and 
spinach salad £5.95

Deli Sandwiches
All served with fries
 
Hot smoked salmon, plum and 
ginger relish sour dough with rocket 
and crème fraiche salad £7.25
 
Beef rump steak, Dijon mustard 
and crispy shallot ciabatta with 
iceberg and tomato salad £8.25

Tiger prawn, chilli and crayfish sour 
dough with citrus mayo and baby 
gem salad £7.50

Sun dried tomato, avocado, 
brie and spinach ciabatta with a 
beetroot salad £7.25

Chargrilled chicken, smoked bacon 
and mozzarella club on granary 
with tomato salad £7.25

Chargrilled beefburger, blue 
cheese, onion and red pepper 
pickle with rocket salad £7.50

Spicy lamb burger, mozzarella and 
pancetta with a cucumber salad £7.75

Flat cap mushroom, halloumi and 
pesto burger with a rocket salad £6.95

Grill and Salads
Chargrilled ribeye steak with 
handcut chips, plum tomato 
and peppercorn jus £16.95

Pork cutlets with grilled halloumi, 
blood orange and grapefruit salad £10.95

Pan fried black bream and scallop 
Nicoise salad with crispy anchovies  £12.25

Salmon fillet on tomato bruchetta 
with white bean and red
pepper pesto £11.95

Warm asparagus, beetroot and baby 
carrot salad with chevril hollandaise 
and goats cheese parfait £7.95

Chargrilled pine nut polenta, roasted 
sweet potato fries with balsamic 
cherry tomato and chicory salad £8.95

Sides
Warm pitta with red pepper 
hummus and olives £3.75

Toasted breads with olive oil, 
balsamic and rocket salad £3.65

Baby gem, olive and parmesan 
salad with mustard dressing  £3.80

Crispy root vegetable crisps with 
truffle oil mayo £3.50

Roasted new potatoes with 
spinach and chive butter £3.25

Piri piri fries with dip £2.75

Homefries with dip £2.75

Dips: garlic mayo, crème fraiche 
and chilli marmalade

Sweets and Cheese
White chocolate and mascarpone 
cheesecake with homemade 
malteser ice cream £5.25

Passion fruit crème brulee, mango 
sorbet and pineapple tart £5.25

Pear, prune and Armagnac custard 
tart with rum and raisin ice cream £4.95
 
Apple and cinnamon strudel, 
hot chocolate shot with vanilla 
ice cream £4.95

“The Cheesery” cheese board with 
homemade chutney and spiced butter

for you £5.95
to share £7.95

Some dishes may contain nuts

Coffee 
 small/large
Latte £2.00/£2.40

Cappuccino £2.00/£2.40

Americano £1.80/£2.10

Mocha £2.10/£2.45

Flavoured Latte £2.30/£2.60

Macchiato £1.90/£2.30

Espresso £1.80/£2.30

Hot Chocolate £2.10/£2.40

Boozy Coffee/Hot Chocolate      £4.10

Suki Tea ‘Tea as it should be’

Choose from:  £2.00
Earl grey blue flower 
‘elegant, bergamot and dry’

Breakfast
‘bright, light and crisp’

Peppermint
‘tingly, fresh and minty’

Green tea sencha
‘ocean, green and clean’

Green rooibos citrus
‘alpine, lemon and sweet’

Camomile
‘blossom, sweet and fragrant’

Rooibos
‘honey, bark and fresh’

Apple loves mint
‘apple tart and citrus’

Oolong
‘woody, sweet and fragrant’

Mango tango
‘tropical, sweet and smokey’



SAMPLE DINNER MENU 
 
Starters 
 
Haddock and mussel chowder with soft boiled egg on toasted crostini      £5.25 
 

Smoked duck breast, vanilla pear and chicory salad with peanut dressing      £4.95
   
Pork belly, black pudding and scallop salad with balsamic jus       £6.25 
 

Pan fried mackerel fillet, curried potato, watercress salad and blood orange coulis   £5.95 
 

Baked mozzarella in parma ham with basil and cherry tomato salad     £5.75 
 

Wild mushroom, spinach and blue cheese filo with fried rocket       £5.25 
 

Pan fried pigeon breast and plum tart tatin with an apple puree       £5.75 
 
Mains 
 
Grilled salmon fillet, chorizo, pea and prawn risotto with pancetta crisp     £12.75 
 

Pot roasted guinea fowl, pancetta wrapped leg, savoy cabbage and wild  
mushroom jus             £15.95 
 

Glazed gressingham duck breast, potato gratin with braised red cabbage  
and gooseberry jus             £14.75 
 

Sirloin steak, chunky fries, crispy shallots with peppercorn jus       £19.95 
 

Cod loin, sauté baby potatoes and bacon with squid and baby spinach     £14.95 
 

Seared calves liver, shallot and black pudding, mash potato with a field mushroom  
and port jus              £12.95 
 

Grilled seabass fillets, fettuccine pasta, béarnaise sauce and chorizo crisps    £13.95 
 

Goats cheese and ratatouille filo parcel with tomato sauce                     £10.25 
 

Butternut, asparagus and mascarpone risotto with parmesan tuille                   £10.25 
 
Sides 
 
Roasted potatoes with thyme and shallots         £3.25 
 

Honey glazed parsnips and carrots          £3.25 
 

Spinach and mixed leaf salad           £2.95 
 

Toasted bread with olive oil and balsamic vinegar       £2.95 
 

Warm pitta bread with olives and red pepper hummus       £3.75 
 

Piri piri fries with dip             £2.75 
 

Homefries with dip             £2.75 
Dips: garlic mayo, crème fraiche and chilli marmalade 
 
Some dishes may contain nuts 



 

£5.25 

 

Hot chocolate fondant, berry 
compote and vanilla cream  

 
Coffee pannacotta with rum and 
raisin ice cream and sauce Anglaise 

 

£5.25 

Passion fruit crème brulee, mango 
sorbet and pineapple tart £5.25 

Apple and cinnamon strudel with 
hot chocolate shot with vanilla ice 
cream 

 

 

£5.25 

 
Selection of The Cheesery  
cheese with seasonal chutney           
and oatcakes 

 

For you £5.95 
To share £7.95 

Coffee 

SAMPLE DESSERT MENU 

 

Sweets and Cheese 

Latte 

 Cappuccino 

 Americano 

 Mocha 

 Flavoured Latte 

 Macchiato 

 Espresso 

 Hot Drinks 
Hot chocolate 

 Boozy coffee/Hot chocolate 

 Suki tea, Choose: 

 Earl grey blue flower, Breakfast, 
Peppermint, Green tea sencha, 
Green rooibos citrus, Camomile, 
Apple and mint, Oolong 

 
After Dinner Drinks 
Brandy Alexander 

 Black Sambuca 

 Jagermeister 

 Amaretto 

 Toblerone Martini 

 Port, from 

 

£4.50 
£2.05 
£2.05 
£2.05 
£4.50 

   £2.35 

Small/large 

£2.00/£2.40 

£2.00/£2.40 

£1.80/£2.10 

£2.10/£2.45 

£2.30/£2.60 

£1.90/£2.30 

£1.80/£2.10 

£2.10/£2.40 

£2.00 

    £4.10 


