DRINKS

HOT DRINKS

(We offer several milk alternatives for your drinks, please ask at the counter)

Tea
Choose from our extensive
selection of premium

loose leaf teas or infusions.

Pot for One | 2.70
Pot for Two | 5.00

Heartesase Farm | 2.45
Ginger Beer
Elderflower Presse
Blackcurrant Crush Presse
Traditional Lemonade Presse
Raspberry Lemonade Presse

Coffee Hot Chocolate
All our coffees are made with a double
Espresso shot of Colombian Jazz Dark Chocolate | 2.80

White Chocolate | 2.80
Espresso | 2.50

Americano | 2.50 Babycino | 1.50
Flat White | 2.60
Cappucuccino | 2.70
Latte | 2.80
Mocha | 2.80

Slow Pour
Choose from our fantastic selection
of coffee beans for a slow pour coffee
creating a delicious, rich and balanced
flavour profile

300ml Pot | 3.50
600ml Pot | 6.00

COLD BEVERAGES
Folkington’s Juices | 2.45 Water | 2.10
Orcmge Juice Still or Sparklmg
Cloudy Apple Juice
Cloudy Pear Juice

Pressed Mango Juice
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From Brunch to Lunch to Tea

Take a seat, browse our menu, and when you’ve made your selection, please order
at the counter.

Served from 10:00, last orders 15:00

Please inform us of any allergies or intolerances you may have before ordering. Please be aware that we cannot guarantee that
there has been no contact with wheat or nuts.

(v) Vegan | (gf) Gluten Free
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BRUNCH BOWLS

GranolaBowl | 5.50
Greek or coconut yoghurt / seed and nut granola /

seasonal berries

TOAST
Toast | 3.50
choose two toppings
Jam/marmalade / honey / nut butter
.. ON TOAST

Free Range Egg | 6.00
Two free range poached or scrambled egg

Avocado and
Zesty Tomatoes (v) | 7.00
Crushed avocado / zesty herbed

Mushrooms | 6.50
Herby, garlic mushrooms

Add a Poached Egg | 1.50

Oat Milk Porridge (gf) | 5.50
Oat milk porridge / seasonal compote,

or honey and banana

Toasted Fruit Loaf | 3.50
Spiced fruit loaf from Bore glﬂ_RE
st Bakery IBAKERY

Ranch Style Beans | 6.50
Homemade smoky ranch style beans

Beetroot and Feta | 7.00
Beetroot hummus / sweet-fire beetroot /
crumbled feta / rocket

SANDWICHES & WRAPS

All served with homemade coleslaw
Tt
and locally sourced (_/&4%.

Crisps

Ploughman’s | 6.50
White or Wholemeal bloomer / Mature cheddar / pickle /
braeburn apple / lettuce

Onion Bhaji (v)| 7.00

Wrap / mango chutney / cucumber / carrot /rocket

Eggstravaganza | 5.50
White or wholemeal bloomer / Free range egg mayonnaise / cress

Falafelling About (v) | 7.00
Wrap / hummus / falafel / peppery rocket / crunchy red pepper

GRILLED SANDWICHES

Served on rye ciapannini with leave
and zesty tomatoes

Mezze (v) | 6.50

Roast mediterranean vegetables / spiced hummus

Hallo Rose | 6.50
Halloumi /rose harissa / honey

Cheese and Onion | 6.00
Mature cheddar / mozzarella / caramelised onion

Brie and Rhubarb | 6.50

Brie / honey roasted rhubarb / tarragon

ALITTLE BIT MORE...

Soup of the Season | 6.00

Served with cheese scone

Quiche of the Season | 8.50

Salad leaves / potato salad

Homemade Pate | 7.00
Duo of pate / ciabatta / toast

tomatoes
LITTLE ONES
Includes ginger bread man, fruit and juice or milkshake carton | 5.50
Porridge Philadelphia & Cucumber Sandwich
Toast & Jam Jam Sandwich

Fruit Loaf Cheese Toastie

Carrot Sticks & Hummus Tomato Pasta

or ciabatta

Spicy Bean Burger| 10.50
choose two:
Ranch style beans / coleslaw /

potato salad

Ploughmans | 14.00
Cheddar / seasonal quiche / pate /
coleslaw / potato salad / pickle / ciabatta

/ coleslaw

Sweet Potato and Chickpea
Curry (v) (gf) | 11.50
Served with wholemeal rice /

poppadom

SHARING PLATES

Mediterranean | 13.50
Olives / hummus / falafel / feta / halloumi
/ mediterranean vegetables
/ gridled flat bread

/ salad leaves

Mezze Salad (v) | 11.50
Mixed leaves / warmly spiced couscous /
hummus / falafel /
harissa spiced chickpeas /

pickled red onion / guindilla

Cheese Board | 13.50
Selection of cheese / chutney /
marinated figs / celery / apple

savoury biscuits / mini cheese scone



