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cherished as should our planet, 

only working with the best 

sustainably sourced chocolate 

from around the world.

We then lovingly craft our 

products, striving for innovate, 

fresh and exciting fl avours.
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BRUNCH
From 10am (available till 2pm).

Freshly baked croissant - house Belgian dipping chocolate (v) 3.25

Bacon bap - grilled Applewood smoked bacon, toasted bap, red or brown sauce 4.75

+ Add fried egg  +1

Freshly baked croissant - herby scrambled eggs, smoked salmon 6.5

Eggs benedict - toasted English breakfast mu�  n, honey and wholegrain 7.75
mustard ham, soft poached eggs, herbed hollandaise

Eggs royale - toasted English breakfast mu�  n, smoked salmon, 8.25
soft poached eggs, herbed hollandaise

The Local - toasted English breakfast mu�  n, grilled black pudding, 8
Applewood smoked bacon, soft poached eggs, herbed hollandaise

Smashed avocado - smashed avocado, hint of fresh red chilli and lemon, 7.75
feta, toasted sourdough, soft poached eggs (V) (Make Vegan)

+ Add grilled halloumi +2

+ Add smoked salmon 2.5

+ Add grilled Applewood smoked bacon +2

Shakshuka - spiced tomato and fi re roasted red pepper ragu, feta cheese, 8
soft poached eggs, toasted sourdough (V) 

+ Add Chorizo +2

American style pancakes - grilled Applewood smoked bacon, maple syrup 7.5

American style pancakes - mixed berry compote,
Greek yoghurt, honey (V) (Make Vegan) 7.25

French style omelettes

- Plain (V) 6.25

- Cheddar cheese (V) 6.75

- Honey and wholegrain mustard ham 7

- Smoked salmon 7.5

Please ask for Gluten Free options. Food Allergy Notice – If you have a food allergy or special dietary requirement please speak to a member of the team.



Chicken and chorizo - chicken tenderloins, pan roasted chorizo, 9.95
sweet potatoes, tomato and chilli sauce

Risotto - porcini mushroom risotto, tru�  e oil, cream, rocket and parmesan
(V) (Make Vegan) 8.5

Sea Bass - pan fried fi llet of sea bass, spiced tomato, Mediterranean vegetable 9.95
and chickpea stew, chorizo crisp

Hot ciabattas - served with salted crisps, salad garnish, house dressing

Pan seared minute steak, melted stilton cheese, red onion relish 8.75

Grilled Applewood smoked bacon, melted brie cheese, red onion and cranberry jam 8.5

Grilled halloumi, hummus, fi re roasted red pepper, wild rocket, basil oil 8.5

Tuna mayonnaise, red onions, melted cheddar cheese 7.5

Salads

Honey mustard glazed chicken - mixed leaves, mixed salad, 8.5
toasted pine nuts, crumbled feta cheese, house dressing

Goats cheese - mixed leaves, mixed salad, pickled beetroot, 8.5
candied walnuts, house dressing (V) (Make Vegan)

Smoked salmon and crayfi sh - mixed leaves, mixed salad, 9.5
lemon and tarragon mayonnaise

Grazing boards

Charcuterie board - mixed meat charcuterie, Sun dried tomatoes, 7.5
marinated mixed olives, whipped butter, sourdough

Cheese board - cheddar cheese, stilton, brie and goats cheese, 7.5
red onion relish, crisp breads, whipped butter

LUNCH 
From 12 noon.

Please ask for Gluten Free options. Food Allergy Notice – If you have a food allergy or special dietary requirement please speak to a member of the team.



SOMETHING
SWEET

Warm Colombian chocolate brownie, chocolate soil, vanilla ice cream 4.75

Warm vanilla and Madagascan white chocolate blondie, speculoos crumb, 4.75
salted caramel ice cream

Biscoff  brownie, Ecuadorian chocolate brownie, bisco�  buttercream, 4.95
bisco�  crumb, salted caramel sauce, salted caramel ice cream

Brownie ball, Colombian chocolate brownie, covered in Belgium milk chocolate,  4.95
salted caramel insert, dipping sauce, ice cream

Belgium Chocolate Tart, chocolate tru�  e, chantilly cream, raspberry coulis 4.75

Cookies and Cream, malt cookies sandwich with rich 4.50
Ecuadorian chocolate ganache, mini white hot chocolate

Panna Cotta, Belgium white chocolate Panna Cotta, raspberry coulis, 4.95
vanilla shortbread

Belgium Caramelised White Chocolate Mousse, 4.95
chocolate glaze, chocolate shortbread

Lemon Tart, Creamy lemon fi lled tart, raspberry sorbet, raspberry chocolate tru�  e 4.75

Brownie Tasting Plate, Colombian brownie, Madagascan blondie, 6.5
Ecuadorian brownie bites

The World of Crafted Chocolate tasting plate, Colombian brownie, 8
Belgium caramelised white chocolate mousse, Ghanaian chocolate shortbread,
Ecuadorian cookie sandwich, Madagascan blondie

Various Fresh Cakes and Cheesecakes (Please ask server for today’s selection) 4.5
Served with raspberries and Holdens Ice Cream 

Brownie Sundaes 6.5
Served in a chocolate bowl, with Holdens Ice Cream, Cream and Black Milk Sauces 

- Bisco�  and Salted Caramel 

- Hazelnut Cream

- Chocolate 

- Strawberry and White Chocolate

Fruit Fondue for two 9.5
A large plate of banana, strawberries, brownie pieces, lotus biscuits
and marshmallows served with milk, dark or white Belgian chocolate

OUR ‘WORLD OF CRAFTED’ RANGE OF DESSERTS
ARE SOURCED WITH CARE, CRAFTED WITH LOVE

Please ask for Gluten Free options. Food Allergy Notice – If you have a food allergy or special dietary requirement please speak to a member of the team.



HOT CHOCOLATE

The Chocolate Café Real Hot Chocolate 3.5

Choose your Chocolate – milk, dark,
white or caramel

Luxury Hot Chocolate 4.5

Any of the above chocolate topped with cream,
choc curls, marshmallows and chocolate sauce

Boozy Hot Chocolate 4.5

Any fl avour from above with a shot of either

Amaretto, Baileys or Grand Marnier (25ml)

Make this a luxury 1.25

Add an extra fl avour +0.5

Caramel, salted caramel, gingerbread,
orange, mint, chilli, butterscotch or hazelnut

COFFEE (De-Caf available)

Cappuccino 3

Americano 3

Latte 3

Flat White 3.25

Espresso 1.75

Double Espresso 2.75

Real Chocolate Mocha 3.5

Extra Shot +1

Syrup 0.5
Caramel, salted caramel, gingerbread, vanilla,
butterscotch, hazelnut, pumpkin spice or chai

Add a Shot +1

Amaretto, Baileys or Grand Marnier (25ml)

TEAS

English Breakfast Tea 2.25English Breakfast Tea 2.25

Earl Grey, Green Tea, Peppermint, 2.5Earl Grey, Green Tea, Peppermint, 2.5
Chamomile & Superfruit

COLD DRINKS

Still or SparkLing Mineral Water 2Still or SparkLing Mineral Water 2

Coke OR Diet Coke 1.2Coke OR Diet Coke 1.2

Orange or Apple Juice 1.5Orange or Apple Juice 1.5

Mr. Fitzpatrick’s Elderfl ower 2Mr. Fitzpatrick’s Elderfl ower 2
& Apple Cordial

Mr. Fitzpatrick’s Superior Blackcurrant 2Mr. Fitzpatrick’s Superior Blackcurrant 2

Mr. Fitzpatrick’s Rhubarb & Rosehip 2Mr. Fitzpatrick’s Rhubarb & Rosehip 2

Fentimans – Botanically brewed drinks 2.75Fentimans – Botanically brewed drinks 2.75

- Curiosity Cola

- Victorian Lemonade

- Rose Lemonade

- Mandarin and Seville Orange Jigger

MILKSHAKES 4.5 4.5

Topped with cream, choc curls,
marshmallows and sauces

- Chocolate

- Bisco�  & Salted Caramel

- Kinder

- Strawberry and White Chocolate

COLD DRINKS

Bottled Beer 4Bottled Beer 4

House Red, White, Rose Wine 4.25House Red, White, Rose Wine 4.25

Prosecco 4.95Prosecco 4.95

DRINKS

Please ask for Gluten Free options. Food Allergy Notice – If you have a food allergy or special dietary requirement please speak to a member of the team.


