
 

Detailed allergen information is available for our menus, please ask a member of the Team 
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TO DRINK 
COFFEE & TEA 

please see our hot drinks menu 

FRESH FRUIT JUICE £3.5 
orange / cranberry / cloudy apple / pineapple / tomato 

TRUE NORTH BLOODY MARY £9.5 
spiced tomato juice, Grey Goose vodka, Worcestershire sauce, lemon,  

cracked black pepper, celery – add Tabasco to your taste 
MIMOSA £8.5 

APEROL SPRITZ £9.5 
PROSECCO BY THE GLASS £7.5 

please see our drinks menu for our full selection… 

TO EAT 
FULL ENGLISH BREAKFAST GFA £14 

streaky bacon, pork sausage, tomato, mushroom, hash brown,  
eggs to your preference, black pudding, beans, toasted sourdough  

FULL VEGGIE BREAKFAST v GFA £14 
vegetarian sausages, halloumi, tomato, mushroom, hash brown,  

eggs to your preference, beans, toasted sourdough 

STEAK & EGGS GF £17 
seared flat iron steak (served pink), smoked vine tomato chutney,  

grilled field mushroom, fried eggs 

BREAKFAST BAGEL £14 
toasted bagel, double sausage patty, streaky bacon,  
melted cheese, scrambled egg, hash brown bites 

HUEVOS RANCHEROS £13 
stacked crispy tortillas, avocado, smoked bacon jam,  

spiced fried eggs, chunky salsa, micro coriander 

FRENCH TOAST £13 
streaky bacon, maple syrup, candied pecans -or- 

banoffee, banana, toffee sauce, salted caramel ice cream 

GRANOLA & YOGHURT BOWL v £10 
toasted granola, greek yoghurt, fresh fruit, honey 

SMASHED AVOCADO BAGEL v GFA £10 
toasted bagel, poached eggs, crumbled feta, fresh chilli, spring onion 

SCRAMBLED TOFU BAGEL Vg GFA £10 
toasted bagel, grilled tomatoes, chives, chilli oil 

LEVANTINE EGGS v GFA £12 
poached eggs, roasted fennel, tahini, lime yoghurt, coconut shavings,  

toasted seeds & peanuts, chilli oil, fresh herbs, warm bread 

SOURDOUGH TOAST v GFA £4 
salted butter, preserves 


