
c a f e

F R O M  8

Granola & Yoghurt (v)

Spotted Dog French Toast (v)

Maple and Coconut Granola with Homemade

Yoghurt, Fresh Strawberries and Strawberry

Jam

Sweet Soda Bread French Toast with a Whiskey

Caramel and Whipped Cream

8.00

10.00

B R E A D  B Y  B I K E

Smoked Red Lentil Toast

 + Purple Sprouting Broccoli (ve)

Grilled Cheese

Smoky Red Lentil Spread, Purple sprouting

Broccoli, Marmite Glaze

Chunky Grilled Cheese with Piccalilli and

Gorwydd Caerphilly

11.00

11.00

Toast 'n' Spreads (V)

Kid's Dippy Eggs (v)

Toasted Classic with a Selection 

of Homemade Spreads

Fenton Farm egg with Classic Loaf Soldiers

6.50

6.00

F R O M  1 2

Mustard Ranch Salad (v)

Mustard Frill + Butterhead Lettuce Salad

 with a Herb Filled Ranch Dressing

8.00

Honey Glazed Cauliflower 

Flatbreads (v)
Gyeran Bokkeumbap

Korean-Style Egg Fried Rice with Spring

Onions, Bacon and Sesame

12.00 11.00

S M A L L  P L A T E S

Bulgur Pilaf (ve)

Spiced Potato Flatbread (v)

Kakiage Tempura (ve)

6.00 each or 14.00 for all three

We are unable to accomodate menu substitutions on weekends

PLEASE ASK A MEMBER OF STAFF FOR ANY ALLERGY INFORMATION 

Agnolotti Del Plin

Beef and Pork Mince Stuffed Pasta with a

Rich Beef Sauce and Parmesan

12.00

Crispy Fried Cauliflower with a Cabbage and

Cauliflower Slaw + Hot Honey on

Homemade Flatbreads

Harissa Butter Beans 

on Toast (v)
Butter Beans in a Creamy Harissa Sauce on

Toasted Classic

11.00

Bread & Butter (v)

Two Wedges of Classic Bread 

& Whipped Butter

2.50


