
S o u p  o f  t h e  d a y
F a r m h o u s e  b r e a d  ( g )  £ 5 . 9 5

T u r k e y ,  S t u f f i n g ,  &  C h e d d a r  ( g , d )
 T o a s t e d  C i a b a t t a  £ 1 2 . 9 5

B r i e  &  C r a n b e r r y  ( g , d )
T o a s t e d  C i a b a t t a  £ 1 1 . 9 5

A p p l e w o o d  C i a b a t t a  ( g , d )
T o a s t e d  c i a b a t t a ,  s m o k e d  c h e d d a r ,  r e d

o n i o n  c h u t n e y ,  s p i n a c h ,  s l i c e d  a p p l e   g ,
d ,  s  ( s u b  v e g a n  c h e d d a r  +  £ 1 . 0 0 )  £ 1 1 . 9 5

N e w  Yo r k e r  ( g , d , m )
P a s t r a m i ,  p i c k l e s ,  m u s t a r d ,  s w i s s  c h e e s e

£ 1 2 . 9 5
 

 C h a r g r i l l e d  C h i c k e n  S a l a d  
S h r e d d e d  s p r o u t s ,  w a t e r c r e s s ,  w a l n u t s ,

p e c o r i n o ,  &  l e m o n  v i n a i g r e t t e  ( s u b
v e g a n  f e t a )  £ 1 4 . 9 5

L I G H T  B I T E S

C A K E S
 F R U I T  S C O N E  £ 4 . 9 5

W H I T E  C H O C O L A T E  &  R A S P B E R R Y
S C O N E  £ 4 . 9 5

M I N C E  P I E  £ 4 . 2 5
R A S P B E R R Y  B A K E W E L L  £ 4 . 7 5

E M P I R E  B I S C U I T  £ 4 . 7 5

O u r  c a k e  d i s p l a y  i s  a l w a y s
c h a n g i n g  w i t h  f r e s h  b a k e s ,

p l e a s e  a s k  y o u r  s e r v e r  a b o u t  o u r
d a i l y  s p e c i a l s !

B R E A K F A S T 1 0 A M - 1 1 . 4 5 A M

Breakfast  Rol l
Choose  1  f i l l ing                         £3 .85
Choose  2  f i l l ings                       £4 .95

bacon I lorne sausage I black pudding I
flatcap mushroom I potato scone I fried
egg I vegan sausage (soya) I g, d, e

Brioche  French Toast          £8 .50                             
Nute l la  &  Strawberry   I  d ,  g ,  e ,  n              
Bacon  &  Maple  Syrup   I  d ,  g ,  e             

Buttermi lk  Pancakes           £8 .50
Chocolate  sauce  &  Orange  segments  
 

Eggs  Stornoway                 £ 10 .25

Black  pudding ,  poached  egg ,  Eng l i sh
muf f in ,  ho l landa ise   I   d ,  g ,  e

Eggs  Benedict                    £ 10 .25

Roast  Ham,  poached  egg ,  Eng l i sh  
muf f in ,  ho l landa ise   I   d ,  g ,  e

Eggs  F lorent ine                  £ 10 .25
Spinach ,  poached  egg ,  Eng l i sh
muf f in ,  ho l landa ise  (V )   I   d ,  g ,  e  

Roasted  Veggie  Bowl          £ 10 .25
Smoky  har i ssa  yoghurt

B R U N C H A L L  D A Y

3
THIRTY  YEARS

H O U S E  F O R  A N

A R T  L O V E R



D E S S E R T S

M A I N  C O U R S E S

2  C O U R S E S
3  C O U R S E

£ 2 4 . 5 0
£ 2 9 . 5 0

S T A R T E R S

Soup of  the  Day
Farmhouse  bread  (g )

Chicken Liver  Parfa i t  (g ,d )
F ig  j am,  min i  oatcakes

Prawn Cockta i l  ( sh ,e )
Gem let tuce ,  avocado ,  croutons ,  

cockta i l  sauce

Hot  Smoked Sa lmon Ri lette  ( f ,g ,d )
Cucumber  sa lad ,  c lement ine  ge l ,

sourdough toast

Orange  &  Honey  Whipped Goats
Cheese  (d ,n )

Orange  segments ,  candied  wa lnuts ,  
pomegranate  seeds

Spiced  Apple  Tart  Tat in  (g ,d )
Vani l l a  bean  ice  cream

Eggnog  creme brûlée  (d ,g ,e ,n )
Haze lnut  shortbread

Dark chocolate  &  orange  mousse  (g )
Chocolate  s t reuse l  crumb,  orange

segments

Cinnamon Bread  &  Butter  Pudding
(d ,g ,e )  

Cinnamon sugar  g laze ,  van i l l a  creme
angla i se

Warm Mincemeat  Tart  (d ,g ,n )
Almond crumble ,  chant i l l y  cream

Roast  Turkey  &  Stuf f ing  Roulade  
Seasona l  vegetab les ,  thyme roast  potatoes ,  

p igs  in  b lankets ,  turkey  jus

Braised  Shin  of  Beef  
Seasona l  vegetab les ,  thyme roast  potatoes ,  

p igs  in  b lankets ,  beef  jus

Pan Seared  Cod ( f ,d )
Sautéed  new potatoes ,  roasted  beetroot ,  

sp inach ,  caraway  sa l sa  verde

Roasted  Rump of  Lamb (d )
Potato  &  parmesan  pave ,  honey  &  orange  g lazed

carrots ,  green  beans ,  gar l ic  &  rosemary  jus
(*£3  supplement )

Hassleback  Butternut  Squash  (n )
Maple  g laze ,  toasted  pecans ,  tenderstem
brocco l i ,  pomegranate  &  lemon dress ing

Roasted  Caul i f lower  Steak  
Thyme roast  potatoes ,  seasona l  vegetab les ,

vegetab le  jus

FESTIVE MENU S I D E S
Maple  Roasted  Root  Vegetables  

£4 .95

Pan Fr ied  Brusse l  Sprouts  with
Cranberr ies  

£3 .95

Rosemary  &  Thyme Roast  Potatoes  
£3 .95

Caul i f lower  Cheese  (d )  
£4 .95

Barbecue  Glazed  Pigs  in  B lankets  
£4 .95

Fries  or  Handcut  Chips
£4 .25

F E S T I V E  
A F T E R N O O N  T E A
S E R V E V E D  D A I L Y

F R O M  1 3 : 3 0

Please inform the server of 
allergies & dietary requirements: 

gluten g | dairy d | egg e | nuts n | fish f | mustard m | mollusk
mo | shellfish sf | barley b | celery c | sulphites s


