
SAMPLE MENU 
Breakfast 
Served Mon to Sat 10am-12noon 
All served with tea or coffee 
 
Warm croissant, butter & jam       £3.25         
    
Pancakes with bacon  
and maple syrup            £3.75 
 
Toasted seeded bun with a  
choice of 2 fillings: bacon,  
egg, sausage, black pudding 
or mushroom                       £4.25 
 

Starters/Lights 
Served Mon to Sun 12noon-4pm 
 
Soup of the day with Artisan bread  £3.50 
 
Red pepper hummus, mixed  
olives, feta with warm  
pitta bread         £5.35 
 
Savoy cabbage, pea and  
saffron barley broth with 
crispy lamb belly        £5.35 
 
Panfried smoked haddock  
patties with tartare sauce  
and spinach salad        £6.75 
 
Baked goats cheese crostini  
with pickled beetroot and 
 balsamic cherry tomatoes         £6.25 
 
Steamed mussels and clam  
linguini with coconut and  
chilli cream          £6.95   
 
Chargrilled chicken, baby gem  
and pulled pork salad with an 
egg and caper dressing        £7.75 
 
Chick pea, coriander and carrot  
Falafels, lemon crème fraiche  
in toasted pitta         £6.95 

Deli Sandwiches 
 

Chargrilled chicken, smoked  
bacon, beef tomato and  
mozzarella club melt with string  
fries and herb salad                £8.25 
 
Pastrami, beetroot and brie on 
Artisan diamond with crispy red  
onion and horseradish mayo             £7.25 
 
Flatcap mushroom, aubergine  
and mozzarella club melt with  
string fries and herb salad        £7.25 
 
BBQ pulled pork, tomato and  
baby gem ciabatta with spicy  
coleslaw and string fries              £7.25 
 
Roasted red pepper, goats  
cheese and hummus on multi  
seeded Artisan diamond  with  
olive and pomegranate salad        £6.95 
 
Smoked salmon, gherkin, iceberg  
and lemon crème fraiche  
ciabatta with herb salad       £7.95 
 
 

Mains and Salads 
 

Smoked cheddar beef burger,  
red pepper pickle and  
guacamole with potato wedges  
and herb salad          £8.75 
 
Minted lamb burger with feta  
cheese and mango salsa with  
stringy fries and herb salad         £8.25 
 
Roast Pollock loin, tomato, spring  
onion and pepper ketchup  
with sweet potato fries  
and hollandaise         £11.95 
 
 
 
 

 
Venison shank, root vegetable  
and ale pie with juniper jus  
and roast garlic  
mashed potatoes        10.95 
 
Mushroom, courgette and  
aubergine lasagne with garlic  
baked ciabatta  
and shaved parmesan       £8.95 
 
Pan fried sea bass fillet, pea,  
prawn and pepper risotto with  
smoked paprika butter       10.95 
 
Thai spiced broccoli, cauliflower  
and sweet potato curry with  
braised rice and  
coriander yogurt           £9.95 
 
Classic blackened chicken  
Caesar salad with crispy  
pancetta and herb croutons       £9.35 
 
 

Sides  
 

Green bean, bacon and  
crouton salad with  
balsamic glaze              £3.95 
 
Toasted breads, olive oil,  
balsamic vinegar and rocket       £3.75 
 
Baby potato, carrot and spring  
onion salad with lemon  
crème fraiche          £3.75 
 
Rocket, tomato and mozzarella  
salad with French dressing       £3.95 
 
String fries with dip       £2.95 
 
Piri Piri fries with dip        £2.95 
 
Potato wedges with dip        £3.25 
 
Dips: garlic mayo, crème fraiche 
and chilli marmalade 

 
Some dishes may contain nuts      
 

Sweets and Cheese 
 

Baked lemongrass cheesecake  
with limoncello sorbet       £4.95 
 
Vanilla rice pudding crème  
brulee with nutmeg ice cream      £4.95 
 
Winter berry and cherry filo with  
toasted almond  vanilla cream  
and hot custard             £4.95 
 
Fudge chocolate brownie  
with white chocolate biscotti  
and toffee sauce       £4.95 
 
“The Cheesery” cheese board with 
homemade chutney and butter 
 For you         £5.95 
 To share         £7.95 
 
 

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’      £2.00 
 
Choose from: 
Earl grey blue flower 
 Breakfast  Rooibos 
Peppermint  Apple loves mint 
Camomile  Oolong    
Green tea sencha  Mango tango 
Green rooibos citrus  

  

 



SAMPLE JUTE DINNER MENU 
 
Starters 
 
Savoy cabbage, pea and saffron barley broth with crispy lamb belly     £5.35 
 
Crispy pork belly, tiger prawn and pancetta salad with pea puree      £5.95 
 

Roast artichoke, feta and beetroot salad with crispy filo pastry      £4.95 
 

Steamed mussel and clam linguini with coconut and chilli cream     £5.25 
 

Glazed duck breast, poached pear, rocket and bramble salad     £5.75 
 

Sticky glazed pigeon breast, oyster mushroom, fig and rocket salad     £5.95 
 

Baked goats cheese parfait bruchetta with pickled beetroot and balsamic cherry tomato £4.95 
 

Mains 
 
Roast Pollock loin, chargrilled sweet potato with wilted spinach and chervil hollandaise   £14.95 
 
Grilled sea bass fillets, chorizo, pea and prawn risotto with paprika butter     £13.95 
          

Thai spiced broccoli, cauliflower and sweet potato curry with braised rice       £9.95 
 

Five spiced lamb rump with creamed horseradish mash and mushroom ratatouille    £14.25 
 

Chargrilled sirloin steak, grilled tomato and mushroom with peppercorn jus and fries  £18.95 
 

Pan fried duck breast with roast parsnip, sauté potatoes and gooseberry jus    £14.95 
 

Grilled salmon fillet, sauté potato cake with mango, chilli and spring onion relish   £13.95 
 

Wild mushroom, chestnut and blue cheese filo parcel with nutmeg and spinach cream              £10.25 
 

Pan fried chicken breast, saffron fondant potato with creamy baby leek and carrots  £13.95 

 

Sides 
 
Green bean, bacon and crouton salad with balsamic glaze                        £3.95 
 
Toasted breads, olive oil, balsamic vinegar and rocket           £3.75 
 
Baby potato, carrot and spring onion salad with lemon crème fraiche                   £3.75 
 
Rocket, tomato and mozzarella salad with French dressing                                                               £3.95 
 
String fries with dip                          £2.95 
 
Piri Piri fries with dip                    £2.95 
 
Potato wedges with dip                 £3.25 
 
Dips: garlic mayo, crème fraiche and chilli marmalade 
 
Some dishes may contain nuts 



 

£4.95 

 

Apple and bramble tatin with 
vanilla cream  

Baked lemongrass cheesecake  
with limoncello sorbet 

£4.95 

Fudge chocolate brownie  
with white chocolate biscotti  
and toffee sauce £4.95 

Vanilla rice pudding crème  
brulee with nutmeg ice cream £4.95 

Selection of “The Cheesery”  
cheese with seasonal chutney           
and oatcakes 

 

For you £5.95 
To share £7.95 

Coffee 

SAMPLE DESSERT MENU 

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 

Limoncello 

Black Sambuca 

Jagermeister 

Amaretto 

Toblerone Martini 

Port, from 

 

£2.40 

£2.40 

£2.40 

£2.40 

£6.00 

   £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 


