
c a f e

F R O M  8

Granola & Yoghurt (v)

Apple + Cinnamon

French Toast (v)

Maple and Coconut Granola with Homemade

Yoghurt and Poached Plums

Cinnamon Spiced French Toast with Poached

Apple Slices

7.00

9.00

B R E A D  B Y  B I K E

Beetroot Hummus Toast (ve)

Grilled Cheese

Chickpea and Beetroot Hummus on Toasted

Hippy with Pickled Golden Beets, Daikon,

Little Leaves & Olive Oil

With Ogleshield, Red Leicester and Butter

Curry Sauce

9.00

10.00

Toast 'n' Spreads (V)

Kid's Dippy Eggs (v)

Toasted Classic with a Selection 

of Homemade Spreads

Fenton Farm egg with Classic Loaf Soldiers

6.00

5.00

F R O M  1 2

Smoke Onion Soup (ve)

Smoked Caramelised Onion Soup

 with Chive Oil

7.00

Mixed Leaf & Tomato Salad,

1000 Island Dressing (v) Pork Gorditas

Fried Corn Tortilla Stuffed with Pork Pibil,

Cheese, Onions and Coriander

8.00

11.00

S M A L L  P L A T E S

Spring Onion Pancake & Creme Fraiche  (v)

Aloo Chaat (v)

Esquite (v)

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 

Prawn Bun

Prawn Patty in a Brioche Bun with Tartare

Sauce, Lettuce & Tomato

11.00

Oakleaf and British Tomato Salad with a 

Sweet and Spicy Thousand Island Dressing

Lamb Fatteh
Spiced Lamb Mince with Chickpeas, Fried

Bread, Pine Nuts and a Tahini Yoghurt Sauce

11.00

Bread & Butter (v)

Two Wedges of Classic Bread & Whipped Butter

2.00


