AUTUMN 2017 ALL DAY BRUNCH MENU
BISTRO BRUNCH
The Brunch

OUR LIGHTER OPTIONS
Chef’s Homemade Soup of the Day
with warm bread (v) 5.95

crispy smoked bacon, sausage, roasted cherry tomatoes,
mushrooms, Lyonnaise potatoes,
free range eggs cooked poached, fried or scrambled,
white or granary toast
9.95

smoked salmon, cream cheese on toasted bagel 7.95

(everything except bacon and sausage)

Warm Filled Croissant

Eggs ‘Benedict’

with aged gruyère 2.95
with ham and gruyère 5.25
with crispy smoked bacon, lettuce and tomato 5.25

Veggie option (v) 8.25

crispy smoked bacon, poached eggs,
Hollandaise sauce on toast 7.25

Lox and Bagels

Bowl of organic porridge 3.95

Smoked Salmon and Scrambled Eggs
granary toast 8.75

Avocado Toast
with poached eggs and roasted cherry tomatoes (v) 6.95
with smoked streaky bacon 7.95

Baked Ratatouille (v)
With goats cheese, warm breads 9.95

SANDWICHES
Croque Monsieur
French toasted sandwich with Jambon de Paris,
aged gruyere, dijon mustard 7.25
make it a ‘Madame’ with poached egg 7.75

Croque Chevre (v)
French toasted sandwich with goats cheese,
figs and honey with granary bread 7.25

Po’ Boys
king prawns with creole spices, Creole mayo
on crusty baguette 8.95

SWEET BRUNCH
Homemade Pancakes
American style pancakes with maple syrup 6.45
with maple syrup 5.50
with smoked crispy bacon or sausage add 1.50
with poached, fried or scrambled eggs add 75p

CHEF’S SPECIALS ARE
AVAILABLE ON OUR BLACKBOARDS
Devonshire Cream Tea
12.50 (for two to share)

Homemade plain and fruit scones,
clotted cream, strawberry jam
Choice of loose leaf tea or infusion
gluten free for one 6.95, for two 12.95

ETC. ETC. ETC...

Round of white or granary toast 1.95
Bagels, toasted 1.75
Croissant 1.75
Pain au raisin 2.40
Warm homemade plain or fruit scone:
with butter 2.50
with clotted cream and jam 3.50

Cheese scone and butter
2.95
Baker’s Basket (for two to share)
3.95
Viennoiserie Basket (assorted pastries)
6.25
We have a range of homemade cakes and pastries
on display. Please ask your server for our selection.
These can change according to season, availability
of produce...and the whims of the chef!

with maple syrup 5.50
with smoked crispy bacon or sausage add 1.50
with poached, fried or scrambled eggs add 75p

Nothing but the finest ingredients make it to our
kitchen...and ultimately to you...farm fresh produce,
artisanal cheeses, breads and best quality oils, vinegars,
meats and more. Most of our menu items are homemade
and prepared to order.

Bowl of Homemade Granola 5.95
natural yoghurt and fresh fruits

Gluten Free Cake, Bread and Scones Also Available

Belgian Waffle

Bowl of Fresh Fruits with sorbet 5.25
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