
Please let us know of  any allergies or intolerances you may have before ordering

BREAKFAST JARS 

Fill-me-up Jar 4.5 (vv*)

Pimm hill’s jumbo oats porridge  
with any two of  the following;

seasonal compote / hazelnuts / pecan nuts / honey / 
maple syrup / sultanas / cocoa / cranberries / 

toasted almonds / banana / nut butter / cinnamon 
* dairy free milks available 

Granola Jar 4.5  (v)

homemade granola / greek yoghurt /  
seasonal fruit compote / honey

ALL DAY BREAKFAST

Classic Breakfast 9

sourdough toast / free range poached egg / beans /  
tomato / mushroom / bacon / sausage

add black pudding +1 

Vegetarian Breakfast 9.5 (v)

sourdough toast / free range poached egg /  
beans / tomato / mushroom / handmade falafel /  

sweet potato / halloumi

Vegan Breakfast 9.5 (vv)

sourdough toast / beans / tomato / mushroom /  
handmade falafel / sweet potato / avocado / spinach

Free Range Eggs on Toast 4.5 (v)

sourdough toast / scrambled or poached eggs 

French Omelette 6.5 (v)

3 egg omelette with a choice of  filling;

cheddar cheese / bacon / tomato / chilli /  
gruyere cheese / goats cheese / onion / 

spinach / mushroom / feta 

BRIOCHE

Robinsons Sausage Brioche 5
Bacon Brioche 4.5

add free range poached egg / tomato /  
mushroom / black pudding  +1

Halloumi Brioche 7 (v)

halloumi / fresh tomato salsa / avocado /  
homemade chilli jam

Eggs Benedict 8.5

brioche / free range poached eggs /  
bacon / welsh rarebit sauce 

Eggs Royale 10

brioche / free range poached eggs /  
smoked salmon / welsh rarebit sauce

Eggs Avocado 8.5 (v)

brioche / free range poached eggs /  
avocado / welsh rarebit sauce

French Toast 7.5 (v)

two slices of  our brioche loaf   
pan fried in vanilla egg batter with

salted caramel / banana / whipped cream

or

seasonal compote / mascarpone / honey

or

streaky bacon / maple syrup

TOASTS

Super Rye 4.5 (vv)

toasted super rye packed with nuts and fruit  
with 100% nut butter and agave syrup

Classic Toast 2.5 (vv*)

any type of  our breads from the bakery,  
lightly toasted and served buttered  
with jams, honey, or marmalade 

*dairy free butter available

Toasted Fruit Brioche 2.5 (v)

brioche bun with cranberries, apricots,  
sultanas & cinnamon, served toasted & buttered

RYE

Salmon California 9.5

toasted rye /smoked salmon / avocado /  
fresh tomato salsa / free range poached eggs

Salmon & Eggs 8.5

toasted rye / smoked salmon /  
free range scrambled eggs

Field Mushrooms 7 (v)

toasted rye / mushrooms /  
baby spinach / garlic cream sauce

Avocado, Eggs & Rye 7 (v)

toasted rye / avocado / fresh tomato salsa /  
free range poached eggs

Breakfast served 8am – 12.30pm Monday to Saturday. All day breakfast section served till 4pm. 

Brunch served all day on Sundays, 8.30am – 4pm.

Served from 12 – 6pm Monday to Wednesday / 12pm – late Thursday to Saturday.

Brunch served all day on Sundays, 8.30am – 4pm.

LTTLE ONES MENU 

5 with a glass of  apple juice or milk

All served with fresh fruit or veg 

Add chips 1

Full English 
sausage / bacon / beans /  

poached egg / brioche toast

Cheese on Brioche Toast

Poached or Scrambled Eggs  
on Brioche Toast 

French Toast 
with nutella or maple syrup

Unfortunately changes to our menu are not available during our busy periods

SOURDOUGH PIZZAS
Traditional stone baked pizza on our handmade sourdough base

+  SPECIAL OFFER :  2 Pizzas for £10 Monday to Saturday, 5 – 6pm  +

STREET FOOD

Garlic 5 (v)
garlic butter & flat leaf  parsley

add mozzarella +1

Margarita 7.5 (v)
tomato base, mozzarella and fresh herbs

Green Pesto 9 (v)
pesto base, mozzarella,  

goats cheese, roasted squash 

Jerk 8.5
jerk seasoning base, jerk chicken, red pepper, 

mozzarella, red leicester cheese

The Alpine 8.5
crème fraîche base, pancetta, gruyere cheese, red 

onion, garlic mushrooms 

Hot 8.5
tomato base, chorizo, mozzarella, chilli

Vegan 8.5 (vv)
tomato harissa base, vegan feta,  

balsamic reduction

ADD:
pancetta / anchovies / chorizo / pepperoni 1

chilli oil / olives / jalapeños / fried egg 0.5

BREAKFAST MENU AFTERNOON + EVENING MENU
DESSERTS

COCKTAILS

Served Thursday - Saturday evenings.

Discover our counter of  pastries and cakes, baked fresh  
in store today by our talented team of  artisan bakers. 

Braised Beef  Chilli 9.5 
Slow cooked in our bread ovens, tender  

beef  and bean chilli, served with homemade 
tortilla chips, jalapeños & soured cream

add garlic pizza + 2.5

Mac & Cheese 6.5 (v)
Three cheese macaroni cheese with  

a sourdough crumb, served with  
dressedsalad leaves & coleslaw

add bacon +1 / add garlic pizza + 2.5
add meatball & marinara skillet + 4.5

Ultimate Medicine Burger 9
100% beef  burger topped with American 

cheese & bacon on a brioche bun, with 
lettuce, tomato & Medicine sauce, served 
alongside dressed salad leaves & coleslaw 

add mac & cheese +2
add jalapenos / homemade chilli jam + 0.5

Jerk Chicken Burger 8.5
Chicken marinated in jerk seasoning, topped 
with red leicester cheese on a brioche bun, 
with lettuce & red pepper, served alongside 

dressed salad leaves & coleslaw

Banoffee Ice Cream Cronut Sandwich 5.5
Warm Cronut / Caramel Ice Cream / Banana /  

Salted Caramel / Biscuit Crumb

Oreo Ice Cream Cronut Sandwich 5.5
Warm Cronut / Vanilla Ice Cream /  
Oreo Crumb / Chocolate Ganache

Lemon Meringue Pie Ice Cream Cronut Sandwich 5.5
Warm Cronut / Vanilla Ice Cream /  

Lemon Curd / Torched Italian Meringue

Brownie & Ice Cream 5
Warm Salted Caramel Brownie /  

Vanilla Ice Cream / Salted Caramel

Lychee Martini  6
Lychee / Vodka / Gin

Espresso Martini  6
Vanilla Vodka / Kahlua / Sugar / Espresso

Mojito  6
White Rum / Mint / Sugar / Soda

Chanel No.5  6
Raspberries / Vodka / Framboise / Prosecco

SOURDOUGH

Lentil & Chickpea Dhal 6 (vv*)

freshly made dhal served with raita* 
and sourdough bread

Seasonal Soup 6 (v)

homemade seasonal soup served with 
sourdough bread and butter 

RYE

Smoked Salmon Tartine 9.5

toasted rye / smoked salmon / dill and mustard / 
cream cheese / cucumber

Halloumi Tartine 8.5 (v)

toasted rye / beetroot hummus / red pepper /  
avocado / grilled halloumi / homemade chilli jam

Root Vegetable & Goats Cheese 8.5 (v)

toasted rye / roasted root vegetables /  
grilled goats cheese / honey / walnuts

Reuben Grilled Cheese Sandwich 8.5

toasted rye / home cured salt beef  / 
 american mustard / gherkins / american cheese

SALAD BOWLS

Buddah Bowl 9.5 (vv) (gf)

seared broccoli / homemade chilli jam /  
homemade falafel / seasonal salad /  

sumac quinoa & puy / beetroot hummus /  
spiced cauliflower & chickpea / avocado /  

chickpea ‘crisps’ / seeds / 

Why not add a side from the SIDES section below?

Harissa Halloumi 9 (v) (gf)*

halloumi / beetroot hummus / tzatziki / flatbread* 
dressed leaf  salad /spiced cauliflower & chickpea

Harissa Chicken 9 (gf)* 

harissa chicken / spiced cauliflower & chickpea  / 
beetroot hummus / flatbread* / dressed leaf  salad / 

tzatziki / chillied feta

ALL DAY BRUNCH

Don’t forget you can order from our  
All Day Breakfast section overleaf   

which is available all day.

SHARING BOARDS

Vegan 14 (vv) (gf)*

sourdough* / beetroot hummus /  
homemade falafel / pickles / sweet potato /  

spiced cauliflower & chickpea / olives & vegan feta / 
homemade chilli jam /  

spiced chickpea ‘crisps’ & seeds

Vegetarian 15 (v)

sourdough / beetroot hummus / 
tzatziki / homemade falafel / pickles / olives /  

harissa spiced halloumi / sweet potato /  
spanakopita / spiced cauliflower & chickpea

Carnivore 16 (gf)*

chorizo sausage / meatball & marinara skillet / 
 jerk chicken skewer with red leicester cheese /  
coleslaw / sourdough* / black bomber cheese 

roasted cherry vine tomatoes & chilli oil

SIDES: halloumi 2 / chillied feta 2 / fries 3  /  sweet potato fries 3.5 / homemade chilli jam 1.5 / avocado 2 / coleslaw 3 / side salad 2

SIDES: two poached eggs 1.5 / two rashers of  bacon 1.5 / avocado 2 / chilli jam 1.5 / black pudding 1 / slice of  sourdough toast 1 / halloumi  2

DRINKS

COFFEE 
coconut /almond milk + 0.5 / cream + 0.5

Coffee beans provided by our local coffee trader Iron & Fire 
- decaf  available -

Espresso	 1.8 / 2.2
Macchiato   	 2 / 2.4
Espresso con Panna	 2 / 2.4
Americano 	 2.3 / 2.7
Mocha	 2.6 / 3
Café latte	 2.5 / 2.9
Cappuccino	 2.5 / 2.9
Flat white	 2.8 / 3.2
Affogato	 2.85 / 3.35
Iced coffee	 2.5 / 2.9
Chai tea latte 	 3.5
Matcha latte 	 3.5

TEA 2.20
Pot of  tea using our TEAPIGS teabags;

english breakfast / virunga early grey / lemon and ginger /  
green tea with mint chamomile flowers / chai tea / 

honeybush and roibus /  superfruit / peppermint leaves / 
mao feng green tea / darjeeling / decaffeinated breakfast 

Our choice of  tea is always changing so please ask  
servers for any alternatives

HOT CHOCOLATE

Drinking chocolate	 2.8
White chocolate	 2.8
Children’s hot chocolate 	 2

+ whipped cream and marshmallows 0.5

COLD BEVERAGES

Purdeys	 3
San Pellegrino 	 2.5
Coca cola / diet coca cola	 2.5
Sparkling / still water	 2
Freshly squeezed orange juice 	 3.5

BLENDED COLD BEVERAGES

Very berry smoothie	 4
Green goddess	 4
Carrot and papaya	 4
Café frappe	 3.5
Salted brownie shake	 4
Banana and cream shake	 3.5
Oreo shake 	 4

ALCOHOL

Mimosa 	 4.5
Glass of  wine / bottle 	 5 / 15
Glass of  prosecco / bottle	 5 / 20
Bottle of  beer 	 4


