
Please ask a member of staff for allergen information = Vegan GF = Gluten Free

Skinny Fries £3       Sweet Potato Fries £4        Jam/Marmalade £0.50        DPK Potato Hash £2        Hollandaise Sauce £1           Wilted Greens £2 

Sauteed Herby Mushrooms £2    Roasted Tomato £2    Home-made Baked Beans £2.50    Granary Toast £1.75    Two Eggs £2.50   Black Pudding £2
Sausage £2.50    Beetroot Cured Salmon £3.50                                                                      Smoked Bacon £2.50   Smashed Avocado £3.50  SIDES

Espresso Martini
Grey Goose, double espresso and coffee liqueur

Sweet
Choose one of the options from our counter, ask 
your server about the selection available

Flat White Martini
Grey Goose, Baileys, double espresso and coffee 
liqueur

Complimentary Coffee
Choose any coffee of your choice

DESSERT

Miners Benedict
Two soft poached eggs and pan fried 
black pudding on a toasted muffin with 
hollandaise sauce

 

Eggs Royale
Two soft poached eggs and beetroot 
cured salmon served on a toasted 
muffin with hollandaise

Eggs Benedict
Two soft poached eggs and ham hock 
served on a toasted muffin with    
hollandaise sauce 

 

Eggs Florentine 
Two soft poached eggs and wilted 
greens served on a toasted muffin 
with hollandaise sauce

 

Lobster Benedict
Two soft poached eggs and atlantic   
lobster served on a toasted muffin with          
hollandaise sauce +£5

 

Eggs your way
Scrambled, fried or poached eggs 
on granary toast 
add sausage or smoked bacon £2.50 
add beetroot cured salmon £3.50

Cilbir
Garlic roasted aubergine, lemon and 
cucumber yogurt, served with a chilli 
vegan butter and a toasted flatbread
add poached eggs £2

Fish taco
Lemon mayo, mango, chilli and pickled 
cucumber salsa, served with skinny fries
upgrade to sweet potato fries £1

Beef Ragu
Slow cooked beef in a tomato and 
red wine sauce served with           
tagliatelle, topped with basil and 
parmesan

Lobster Roll 
Fresh atlantic lobster in a brioche roll  
with smashed avocado, chipotle          
mayonnaise, served with skinny fries 
+£5
upgrade to sweet potato fries £1

Smashed Avocado with eggs 
Smashed avocado and chilli with two 
soft poached eggs on granary toast    
add sausage or smoked bacon £2.50 
add beetroot cured salmon £3.50 

 

Smashed Avocado with tomatoes
Smashed avocado and chilli with             
roasted tomatoes on granary toast
add eggs £2.50

 

Ramen  GF  
Truffle mushroom broth, pak choi, 
glass noodles, pickled ginger and 
tofu 
add teriyaki egg £2
add asian pork £3

Banh Mi
Lemongrass and soy pork belly with sir-
acha,  pickled carrot and coriander 
slaw, served in a white baguette with 
skinny fries

Mackerel
Seared watermelon, cucumber and 
beetroot salad, topped with feta and 
herb croutons
add hasselback hash £2

Breakfast Taco
Toasted tortilla wrap, refried beans, 
salsa, avocado with chilli, topped with 
a siracha fried egg
add sausage or smoked bacon £2.50

Frittata
Caramelised onion, tomato, goats 
cheese, basil pesto served with  
granary toast
add sausage or smoked bacon £2.50
add beetroot cured salmon £2.50

Overnight Oats GF  
Earl grey and thyme poached stone 
fruits, strawberry compote and vanil-
la yogurt, topped with toasted 
almond granola

BRUNCH & LUNCH

BOTTOMLESS BRUNCH
Enjoy our snack platter, your choice of a brunch or lunch 

option and dessert with unlimited Prosecco, Bellinis, Bloody 
Mary’s 
£35

Each guest is entitled to one drink at a time 
Once finished we will come to you for a refill


