
Food Menu

Light Bites

Please advise your server if you have allergy or dietary requirements. All of our dishes are created from scratch and made in house using controlled procedures for allergens, 
however we cannot guarantee that our dishes are 100% free of allergens due to the risk of cross contamination.

S IDES

Bread and Olives 4   
Balsamic vinegar, olive oil    
 

Triple Cooked Chips 4  
Rosemary, sea salt   

Skin on Fries 4 

Nachos 7 
Melted cheese, tomato salsa, 
guacamole, sour cream
ADD popcorn chicken £2

Breakfast and Brunch
Smashed Avocado and Eggs (v) 12
Emily's toasted sourdough, vine tomatoes, 
crumbled feta, chilli flakes 
     

Eggs Benedict 11  
Poached eggs, Emily’s home cooked ham, 
hollandaise sauce, toasted mu�in or Emily’s 
toasted sourdough     

Eggs Royale 11  
Poached eggs, smoked salmon, 
hollandaise sauce, toasted mu�in 
or Emily’s toasted sourdough   

Eggs Florentine (v) 10
Poached eggs, bu�ered spinach, 
hollandaise sauce, toasted mu�in 
or Emily’s toasted sourdough 

Bistro Rump Steak 15
Chorizo sausage, two runny fried hens' eggs, 
sauteed potatoes roasted peppers, onions 

Cinnamon Sugared French Toast 9
Fresh berries and syrup 

Sausage and Egg Mu�in 8

Full English 12  
Two hens’ eggs (poached, scrambled or fried) 
smoked back bacon, pork and leek sausages, 
grilled flat cap mushroom, confit tomato, 
hash browns, baked beans, black pudding, 
white or granary toast   
 

Non Gluten Full English 12 
Two hens’ eggs (poached, scrambled or fried) 
smoked back bacon, grilled flat cap 
mushroom, confit tomato, hash browns, 
baked beans, white or granary toast   

Veggie Breakfast (v) 11 
Grilled halloumi, confit tomato, grilled 
flat cap mushroom, vegetarian sausage, 
guacamole, hash brown, two hens’ egg 
(poached, scrambled or fried) 

Vegan Breakfast 11 
Smashed avocado, Emily’s toasted sourdough, 
spiced chickpea and tomato ragu   
  

Hot Smoked Salmon 11.50
Poached eggs, hollandaise sauce, crumpets  

Hot Italian Sausage 11
Chilli cheese fried eggs, crispy onions, 
sriracha sauce, crumpets 

Homemade Scone 3.20
ADD clo�ed cream 0.50
ADD jam 0.50

Crumpets 4 
Two crumpets, smothered in bu�er, choice 
of preserve or honey blossom  

Mixed Toast Bakers Board 4
Bu�er, choice of preserve 

Toasted Teacakes 4
Bu�er, choice of preserve 

Winter Berry Granola 7
Greek yoghurt, wildflower honey    

Kids Breakfast
One Pot Breakfast 5 
Sausage, bacon, hash brown, toast, beans   

Pancakes 5
Maple syrup, berries 

Baked Beans on Bu�ered 
Toast 3.50

Sandwiches
Crispy Back Bacon Sto�ie 7 
Sole baked sto�ie, ketchup or brown sauce
ADD fried egg £1  

Cumberland Pork Sausage 
Sto�ie 7
Sole Baked sto�ie, ketchup or brown sauce
ADD fried egg £1 

All Day Breakfast Sto�ie 9
Sausage, bacon, eggs, beans, mushrooms, 
tomato

Croque Monsieur 7
Ham, cheese, béchamel sauce, mustard  

Croque Madame 8
Ham, cheese, béchamel sauce, mustard, 
fried egg

Lunch Available from 12pm

PTMY Burger 16 (ve available)
Melted cheese, chilli tomato relish, 
skin on fries, crispy onion rings, toasted 
brioche bun  

Chicken Shawarma Kebab 18
Salad, pickled red cabbage, garlic mayo, 
flatbreads 

Falafel (v/ve) 11  
on Toasted Sourdough (ve) £9  
Micro watercress salad

Homemade Soup of the Day 7
(v) (ve available)   
Unsalted bu�er, warm bread     
 

Prawn and Crab Linguine 15  
Charred lemon, garlic and sun blushed 
tomatoes, garlic focaccia   

Crispy Ba�ered Cod and Chips 17 
Homemade tartare sauce, mushy peas 

Steamed Mussels 7/15 
White wine cream or tomato and chilli sauce, 
Emily's sourdough, fries   

Flat Iron Steak 19
Red pepper chimmichurri, watercress salad, 
skin on fries   

Pancakes
Three American style pancakes   

Streaky Bacon and Maple Syrup 9

Fresh Berries and Maple 
Syrup (ve) 9

Caramelised Banana, Salted 
Caramel Sauce, Vanilla Cream (v) 9

Available Monday to Friday 9am until 5pm 
Saturday 9am until 3pm | Sunday 9am until 12pm


