
MENU



BREAKFAST MENU
Served from 9am – 11am

Sourdough Toast with Butter and Blueberry Jam (V)   £3.30

Avocado on Toast (VG)             £7.95
Crushed avocado, coriander, lime, grilled sourdough and toasted seeds
Add a poached egg £8.50 (V) 

Salmon and Eggs            £9.50
Smoked salmon and scrambled eggs on toasted granary

Baked Egg, Truffle and Wild Mushrooms with Sourdough Soldiers (V)      £9.50

Bacon Stottie                    £6.00
Dry cured back bacon in a toasted stottie bun

Sausage Stottie           £6.00
Cumberland sausage ring in a toasted stottie bun

Eggs Benedict        £9.50
Toasted English muffin, smoked ham, poached eggs and hollandaise sauce

Buttermilk Pancakes with Poached Pear and Maple Syrup (V)  £6.50

Selection of pastries from the display table (V)                     From £2.00

LUNCH
Served  from 11am

Spiced Parsnip Soup with Toasted Seeds and Herb Cream Cheese (V) £6.50 

Smoked Salmon Bagel with Toasted Soldiers     £7.95

Pastrami Bagel with mustard, Gruyère and pickles   £7.50

SANDWICHES

Roast Turkey                                 £7.95
Roast turkey, prune & sage stuffing and cranberry sauce on granary bread

Avocado on Toast (VG)       £7.95
Crushed avocado, chilli and lime, pomegranate and seeds on toasted sourdough
Add a poached egg  £8.50 (V)

Grilled Cheese        £7.95
Ogleshield and Mrs Kirkham’s Lancashire cheese with spring onions
on Toasted Sourdough

Shrimp Roll        £9.95
King prawns, tarragon mayonnaise and gem lettuce in a brioche bun

PLATES

Corn Fed Chicken and Ham Hock Terrine with Pease Pudding and Toasted Sourdough                £8.50

Rare Breed Pork and Sage Sausage Roll with Apple Ketchup                  £6.50

Grilled Escalope of Chicken with Lettuce Heart Salad, Avocado and Buttermilk Dressing (WF)            £11.50

Smoked Haddock Tartlet with Poached Eggs and Hollandaise Sauce               £10.50

Traditional Fish and Hand Cut Chips with Mushy Peas and Tartare Sauce                          £11.50 

Roasted and Pickled Beetroot Salad with Horseradish Crème Fraîche and Watercress (V)  (WF)              £8.50 

Cauliflower Tabbouleh Salad with Pomegranate and Rocket (VG)  (WF)                 £8.50 

SIDES
French Fries (V) / Sourdough and Soft Butter (V) / Mixed Salad (VG) / Steamed Greens (V)         All £4.00

AFTERNOON TEA
Served from 2pm

Fabulous Festive Afternoon Tea                           £12.95pp

To include:
Cucumber with herb cream cheese, smoked salmon with lemon butter and roast chicken
with tarragon mayonnaise sandwiches
Blueberry macaron, salted caramel chocolate tart with walnut praline
and plum cheesecake with whizz-popping candy

Fruit scones with strawberry jam and lashings of clotted cream, served with tea or coffee

Add a glass of prosecco  £16.95pp

Delicious Clotted Cream Tea (V)                                      £6.50pp

Add a glass prosecco  £10.95pp

DELIGHTFUL DESSERTS

Blueberry Macaron (WF)           £4.00 

Fabulous and Delicious Bar with Toasted Marshmallow                   £4.00 

Deep Fried Vanilla Ice Cream with Warm Apple Sauce (V)            £4.00  

Selection of cakes from the display table                     From £3.00

SUNDAES

The Berry Delight -Vanilla ice cream, berries, meringue, whipped cream and strawberry sauce (V)    £4.50 

Chocolate Cooler - Three scoops of vanilla ice cream served with warm thick chocolate (V)          £4.50 

Marshmallow Delight - Vanilla and chocolate ice cream, brownie pieces,                 £4.50
marshmallows, whipped cream and chocolate sauce 

Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for
items on our menu is available upon request. Our recipes are subject to change, please check with our servers.

To include:
Fruit scones with strawberry jam and lashings of clotted cream, served with tea or coffee

(V) Vegetarian     (VG) Vegan     (WF) Wheat Free



ICE CREAM FLOATS
Blueberry Blast        £4.00
Fentiman’s Ginger Beer topped with a scoop of blueberry ice-cream

 ‘TIPSY TIPPLES’ 

Vanilla ice-cream available on request for those who prefer things a little more ‘boring’ 

‘Fantastic & Delicious’ Spiced Mulled Wine     £4.50
Cornish Orchard Mulled Cider (4%)     £4.50
Warmed Ginger Wine (alcohol free)      £3.50
Ginger Beer (4%)        £4.50
Raspberry & Ginger Beer (4%)      £4.50
Chocolate Porter (6.5%)       £4.50
Prosecco                 £7.00 125ml     £27.00 btl 
White Wine           £5.00 175ml     £19.00 btl
Red Wine            £5.00 175ml     £19.00 btl

SCRUMPTIOUS SOFT DRINKS
Cool Chocolate Milk        £2.50
Served in a traditional mini milk bottle 

Fentiman’s Selection:     
Rose Lemonade       £3.00
Curiosity Cola        £3.00
Ginger Beer        £3.00
Apple Juice        £2.50
Orange Juice        £2.50
Still or Sparkling Water       £3.00

WINTER WARMERS

Fruit Fizzer         £4.00
Fentiman’s Rose Lemonade topped with a scoop of raspberry ice-cream

Chocolatey Float        £4.00
Fentiman’s Curiosity Cola topped with a scoop of chocolate ice-cream

Fruit Punch         £2.50 
Sweet and sharp fruit juice swirled with notes of cranberry and orange

Signature Hot Chocolate with Toasted Mallow    £4.00 
Topped with whipped cream, toasted marshmallow and rainbow drops   

Salted Caramel Hot Chocolate      £4.00 
Topped with whipped cream, caramel chunks and glittering cocoa powder 

Orange Hot Chocolate       £4.00 
Topped with whipped cream, chocolate sauce and chocolate orange sprinkles   

Gingerbread Latte        £3.50
Caramel and Sea Salt Cappuccino      £3.50
Perfect Peppermint Mocha Latte       £3.50
Cappuccino         £3.00
Latte          £3.00
Flat white         £3.00
Americano         £2.50
Espresso        £2.00
Rington’s Tea Selection       £2.50


