
VE for Vegan, V for Vegetarian, VE* for Vegetarian & Vegan on Request. A number of our dishes are available with gluten free ingredients.
Ask your server for more info. Please let us know of any allergies before ordering. *One Coffee Tin per £25 spent.

GRIND

Breakfast.
Full breakfast, free range pork sausage, applewood 
smoked streaky bacon, black pudding, beans, roast 
tomato, egg, chestnut mushrooms, sourdough bread 11.00

Vegan breakfast, crispy Tindle™ fillet, smashed
avocado, chargrilled padron peppers, hash brown,
beans, chestnut mushrooms, roast tomato, sourdough 
toast VE 11.00

Sweet potato harissa cakes, yoghurt, poached egg V 9.50

Avocado & sourdough, smashed avocado, crispy cayenne 
corn, tomato salsa, fresh basil, pasture raised poached 
eggs, toasted sourdough V 9.50

Buttermilk pancakes choose from smoked applewood 
bacon, whipped butter, maple syrup or candied banana, 
roast pecans, nutella, whipped cream V 9.95

Thick cut brioche toast choose from vanilla
mascarpone chocolate, hazelnut or streaky bacon, maple 
butter V 9.95

Korean bacon sandwich, bao buns, gochujang fried 
bacon, wafer thin ham, shredded chilli omelette & spring 
onion chutney 11.00

Fried chicken & waffles, buttermilk fried chicken, waffles, 
hot sauce, whipped maple butter VE 10.95
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Porridge, almond milk, banana, house almond butter, 
seeds, maple syrup VE 5.00

Banana, chocolate & chai overnight oats, chai spices, 
cocoa powder, vanilla almond milk VE 8.00

Pastries & Treats.
A selection of freshly baked pastries & treats available at 
the Grind coffee bar

Take a Coffee Tin Home for £5.
When you spend £25 or more on coffee, food or cocktails, pick up a 
tin of our home-compostable pods to take home for £5 (usually £10). 
You’re Welcome*

Bottomless Brunch 
Ninety minutes of as much as you can (responsibly) drink.

Bottomless Prosecco  20.-
Bottomless Lillet Spritz  25.-
Bottomless Tommy’s Margarita  25.-
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Small Plates.
Heritage tomato salad, honey, truffle whipped feta, 
toasted pine nuts V 4.45

Harissa roasted chickpeas, smoked almonds VE 4.45

Mini mac ‘n’ cheese, crispy onions V 3.50

Brunch.
Sweet potato harissa cakes, yoghurt, poached egg V 9.50

Avocado & sourdough, smashed avocado, crispy cayenne 
corn, tomato salsa, basil, pasture raised poached eggs, 
toasted sourdough V 9.50

Sandwiches.
Cheeseburger, gherkin, red onion, baby gem, mayo,
crispy shallots 15.50

Buttermilk fried chicken, Korean BBQ sauce, red onion 
kimchi, coriander, baby gem, sriracha mayoo 14.75

Clucky this time, crispy Tindle™ burger,
avocado, red onion, cajun mayo & coriander VE 14.75

Chipotle champ, Redefine plant-based burger, chipotle 
slaw, smoked cheddar, roasted red peppers, baby gem, 
pickles VE 14.75

Side of fries VE 3.50

Pizza.
Pepperoni & ‘nduja, chilli flakes, red chilli, smashed 
Napoli tomatoes, Scottish mozzarella 13.25

Vegan spicy meat, Temple of Seitan strips, wild 
mushrooms, chilli flakes, red chilli, smashed Napoli 
tomatoes, plant-based mozzarella VE 13.25

Goat’s cheese, pine nut, red onion, rocket, smashed 
Napoli tomatoes, Scottish mozzarella V 12.95

Salads.
Protein bowl, chicken, cumin cauliflower rice, heritage 
tomatoes, harissa roasted chickpeas, avocado, smoked
almonds VE* 13.95

Avocado & feta, red onion, walnuts, coriander, lime, 
sourdough toast, honey mustard dressing V 12.45

Sides.
Large fries VE 4.95

Spicy cleaver smashed cucumbers VE 4.45

Avo, walnut, smoked bacon, blue cheese salad 4.95

Desserts.
Deep fried Oreos, milk chocolate dip V 7.95

Strawberries & cream, wild strawberry, clotted cream ice 
cream, butter shortbread, cream, strawberry sauce V 7.95

Biscoff cheesecake, Belgian chocolate VE 8.45

Av
ai

la
bl

e 
fr

om
 12

pm
.

A
ll 

D
ay

.


