
 
 
 
 

BRUNCH 
12pm until 3pm, Monday to Saturday 

CLASSIC EGGS BENEDICT, ham, poached eggs, hollandaise 9.95 
EGGS FLORENTINE, warm wilted spinach, poached eggs, hollandaise 9.50 

EGGS ROYALE, smoked salmon, poached eggs, hollandaise 9.95 
SMOKED SALMON, scrambled eggs, cherry vine tomatoes on malted bloomer 9.95 
SMASHED AVO, choice of eggs, cherry vine tomatoes on malted bloomer 9.50 

Choose how you would like your eggs; fried or poached 

 

LUNCH 
12pm until 3pm, Monday to Saturday 

1 COURSE 12.95 | 2 COURSE 15.95 | 3 COURSE 18.95 

STARTERS 

WHITEBAIT, tartare sauce 
WEDGE SALAD, crisp lettuce, cucumber, chipotle mayo, pico de gallo, grated Parmesan 

SOUP OF THE DAY, crusty bread, butter  
 

MAINS 

SMOKED HADDOCK FISHCAKE, poached egg, mustard cream 
HONEY & MUSTARD BACON CHOP, brace of eggs, chunky chips, piccalilli 

CUMBERLAND SAUSAGE & MASH, seasonal greens, onion gravy, sage 
CAESAR SALAD, crisp lettuce, anchovies, Caesar dressing, grated Parmesan 

Add streaky bacon & grilled chicken +2.95 
SANDWICHES, all served with cup of soup or fries 

Fish finger | Cumberland sausage & caramelised onion | Salmon & cream cheese 
 

DESSERTS 

BELGIAN DOUBLE CHOCOLATE BROWNIE, chocolate sauce, vanilla ice cream  
STICKY TOFFEE PUDDING, salted toffee sauce, vanilla ice cream 

2 SCOOPS OF MARSHFIELD FARM ICE CREAMS   OR SORBET OF THE DAY   served with wafer 
Clotted cream vanilla | Chocoholic heaven | Salted caramel | Succulent strawberry 

 
 
 

   GLUTEN FREE           VEGETARIAN           VEGAN          VEGAN ALTERNATIVE 

 
Adults need around 2000kcal a day. Our food and drink is 

prepared in food areas where cross contamination may occur 
and our menu descriptions are not guaranteed to include all 

ingredients. If you have any questions, allergies, or 
intolerances please let us know before ordering. 

Substitutions are available to support dietary needs. 
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