contemporary menu

grilled cheese salads

brunch
Sourdough French toast
Choose either bacon or
fresh seasonal fruit, butter &
maple syrup

£7.50

Granola fruit bowl (LGF) (AF)
Fresh seasonal fruit, coconut
yoghurt, maple sesame granola

£5.50

Poached eggs on toasted four
seed sourdough
Sautéed asparagus wrapped in
Parma ham, black pudding crumb,
sriracha.

£8.00

Served on sourdough with our classic cheese
blend. (GFO available)

Base made from rocket, spinach, with house
dressing

Herbivores

Add croutons for 75p
Add vegan parmazan or halloumi for £1.25
Add iberico ham for £1.50

The Classic
Our cheese blend with Dijon

£7.00

Brieyonce
Roasted wild mushroom, brie and
spinach

£7.95

Rainbow carrot, sun-dried tomato £7.50
and green apple

£7.95
I Can’t Believe It’s Not Feta (AF)
Vegan Feta, courgette, crushed pea,
topped with house dressing

Optional upgrade to homemade baked
beans for £1.50

Loaded minted marrowfat toast

£8.00

(AF)

Mushrooms, tenderstem broccoli
and crispy kale

£7.95
Kate Mozz (AF)
Vegan mozzarella, mixed onion and
bell pepper with vegan spinach
cream sauce

Carnivores

Optional upgrade to homemade baked
beans for £1.50
Add smoked salmon gravadlax for £2.50

Kevin Baconator
Pepper and honey glazed bacon,
stilton, espresso bbq sauce

£8.50

Favourite Wurst Nightmare
Sausage and cajun spiced pepper
topped with wholegrain honey
mustard

£8.50

Croque Monsieur
Ham and cheese topped with a
gruyère bechamel

£8.50

£8.50
‘Blend eggs’
Soft poached eggs, browned butter
hollandaise sauce on a bed of skillet
fried potatoes

Manchego Maradona
Manchego, iberico ham, spinach
fried in paprika butter

£8.50

Choice of honey glazed bacon or wilted
black pepper spinach

sandwiches

Ultimate bacon roll
Mix of back and streaky bacon in
honey and black pepper glaze,
rocket.

£6.75

Optional add Spanish fried egg for 75p

Sweet potato shakshuka
Sweet potato and eggs baked in a
rich tomato and cumin sauce

£8.50

Add chorizo for £1.50

Upgrade to smoked salmon gravadlax for
£2.50

(LGFO available)

Hot pastrami and melted cheddar £8.50
With homemade slaw on sourdough

Sourdough Toast (AF)
with homemade seasonal jam

£3.75

Grilled Crudités (AF)
Rainbow carrot and courgette
crudités with red hummus dip

£4.00

Leafy Side Salad (AF/LGF)

£3.50
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Lincolnshire sausage
With red onion chutney and rocket £8.50
Tahini jackfruit
Vegan tahini jackfruit topped with
sweet pickled onion and rocket on
ciabatta

Poke Bowl (LGF)
Base of quinoa, carrot, courgette,
onion and homemade coleslaw
topped with sesame seeds

£11.50

Choice of either smoked salmon gravadlax,
manchego cheese or homemade red hummus

kids
Kids grilled cheese, classic blend of £4.50
cheese LGF/AF options available
Add bacon or spinach £1.50

Served with salted crisps,
upgrade to chips for £1.50

sides and
light bites

Pecan, watermelon, vine ripened £7.50
tomato

£7.75

Grilled halloumi and roast Milano £8.25
tomato
With spinach and sriracha mayo on
a white roll

Kids club sandwich with bacon,
lettuce, tomato, cucumber and
mayo, served with crisps

£6.00

coffee & cake
only £5.50
Any cake and regular hot drink included.
AF: Animal Friendly, does not contain any
animal-based products
LGF: Low Gluten Friendly, does not contain
any glutinous grains (Wheat, Barley or Rye)
LF: Lactose Intolerance Friendly, does not
contain any dairy ingredients
NF: Nut Intolerance Friendly, does not
contain any peanuts or tree nuts
Please notify staff of any allergies at time
of ordering.
Due to the small size of our kitchen, our
menu may not be suitable for those with a
tree nut allergy.

Please note our kitchen closes one hour
before the cafe shuts!
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