FOOD MENU
BRUNCH available until 4pm

SMALL PLATES
Three plates for £11.95

Smashed Avocado (v)

6.25

With coriander & chilli, two poached eggs served on sourdough
toast
Add Chorizo 3.0 Halloumi 3.0
Make it Vegan! – Replace your eggs with spiced chickpeas (vv)

Hive Shakshuka (v)

6.95

Red pepper, spinach, smoked feta and baked eggs served with
sourdough toast Add Chorizo 2.95

7.25

Scrambled eggs with creme fraiche served on sourdough toast

6.95

Two poached eggs, smoked streaky bacon, grilled tomato,
hollandaise sauce served on an english muffin

Eggs Florentine (v)

6.75

Two poached eggs, spinach and hollandaise sauce served
on an english muffin

Full English

7.95

Two sausages, two bacon, mushroom, tomato, beans, hash brown,
black pudding served with sourdough toast

Vegan Breakfast (vv)

Cornflake black pudding Guinness hollandaise, 4 . 9 5
wildflower honey
Dusted calamari fragrant crispy seaweed and
sweet chilli sauce (gf)
Crispy pea fritter fresh mint and pine nut pesto,
vegetarian parmesan (v) (n) (gf)

7.95

Mushroom bhajis, mango chutney, crisp salad
(vv) (gf)

4.5

Honey mustard chipolatas, dijonnaise (gf)

4.75

Hive signature wings, homemade slaw and
dipping sauce (gf)
Hive home made red pepper houmous,
homemade fresh focaccia (vv)
Homemade Soup Of The Day (v)
Served with toasted ciabatta (ask your
server for today's choice)

4.75

Mixed leaf salad 3.00

Tenderstem broccoli with fresh
chilli and garlic butter 3.5

Fries 2.95

Mac and cheese (v) 3.75

Served with toffee sauce and your choice of vanilla ice cream
or custard

Homemade Dark Chocolate4.95
Fondant

Open Steak Sandwich

8.25

Grilled halloumi, houmous, avocado, egg, sliced tomato, mayo,
baby gem lettuce and emmental cheese on sourdough toast

Pancakes Two Ways
Three American style pancakes served with crème fraiche &
fruit compote (v)

4.50

Or smoked streaky bacon & maple syrup

4.95

BRUNCH COCKTAILS
7.50

Our twist on the classic bloody mary. Let your
server know how spicy you like it

7.50

Served on a toasted sourdough burger bun
with fries

The Hive Burger

Fish & Chips

9.95

Cauliflower Steak (v v) (gf)11.95

Heritage Tomato Risotto
(v) (gf)
Hake Loin (gf)
Pork Belly (gf)

Falafel patty, grilled halloumi and homemade red pepper
houmous, lettuce, tomato and an onion ring
Make it vegan – swap halloumi for mushrooms N

Upgrade to Sweet Potato Fries for 1.00 extra

13.95

Crispy black pudding, roasted apple, served on a bed of creamy
mash

Hive Mac and Cheese (v)

10.95

Spinach, mushroom and hive crumb
Add Chicken 3.0 Grilled Halloumi 3.0 Smoked Salmon 3.0

The Hive Mess (gf)

5.45

Raspberry meringue, chantilly cream, fresh honeycomb
and mixed berries

Traditional Eccles Cake

5.45

Tasty Lancashire cheese, homemade apple and date
chutney

Yorvale Farm Ice cream
Selection (gf)

4.95

Three Scoops of the award winning vanilla, caramel &
pistachio and honeycomb ice cream

Beckleberry’s Sorbet (gf)

4.95

Two scoops - Blackcurrant or Raspberry flavour

KIDS
Kids meal deal main & dessert
£5.95
Complimentary red pepper Houmous and Crudites
Pasta in tomato and basil sauce topped with grated cheese
Chicken Goujons, fries and a choice of garden peas or beans
Kids Beef Burger with fries
Chipolata sausages, mash, and a choice of garden peas or beans
vegan sausages available
Mini fish and chips served with a choice of mushy peas or garden peas

SALADS
Crunchy romaine lettuce, homemade croutons, anchovies,
parmesan shavings, crispy pancetta and our classic
homemade caesar dressing

10.95

12.95

Spiced chickpeas, spinach and a mushroom bhaji

The Buttermilk Fried
Chicken Burger

The Falafel Burger(v)

11.95

Slow roasted tomatoes, smoked feta, basil oil and fresh basil
vegan option available

Caesar Salad

Chicken breast coated with cornflakes and light spices,
lettuce, tomato, harissa mayo, monterey jack cheese and an
onion ring

13.95

Classic cut bavette best cooked medium rare served with fries
and garlic butter
(ask your server if you prefer it cooked through)

Prime 8oz beef mince patty, crispy bacon, monterey jack cheese,
lettuce, tomato, gherkin, homemade relish and an onion ring

9.95

13.95

Traditional beer battered haddock fillet, triple cooked chips,
homemade tartare sauce and mushy peas or garden peas
GF option available

7oz Bavette Steak Frites
(gf)

Vegetarian Club Sandwich 8.95
(v)

Tender steak slices, caramelised onion, fried egg, rocket,
mustard mayo served on our home-made focaccia

With blackcurrant sorbet and chocolate tuile

MAINS

4.95

8.95

The Hive Club Sandwich

4.95

Homemade Sticky Toffee
Pudding

Lightly spiced and slowly roasted, fragrant jasmine rice,
coconut cream, pomegranate and fresh coriander

The Hive Gourmet Sandwiches
Served with tortilla chips and
a crisp side salad

DESSERTS

Sweet potato fries 3.45

4.25

SANDWICHES & BURGERS

Roast chicken, grilled bacon, egg, sliced tomato, baby gem
lettuce, mayo and emmental cheese on sourdough toast

A contemporary classic, prosecco and orange juice

Seasonal vegetables 3.00

Onion rings 3.00

4.95

Two vegan sausages, smashed avocado, tomato, mushroom, vegan
black pudding, hash brown, beans served with sourdough toast

Mimosa

Triple cooked chips 3.45

4.5

Truffled tomato and goats cheese arancini (v)

*Add our soup of the day to
any sandwich for 2.50 extra*

Behive Yourself Mary

4.95

SIDES

Smoked salmon, cucumber gel, pickles, focaccia 4 . 7 5

Smoked Salmon

Eggs Blackstone

Chargrilled tenderstem broccoli and spring
4.5
onions, Romesco sauce & coriander oil (vv) (n) (gf)

6.95

Hive Superfood Salad (vv) 9.95
(n) (gf)
Warm tenderstem broccoli, sweet potato, quinoa, red cabbage,
cashew dukkah crumb with a tahini dressing
Add Chicken, Grilled Halloumi & Smoked Salmon to any of
our salads for 3.0 extra each

V:VEGETARIAN / VV: VEGAN / GF: GLUTEN FREE / N: CONTAINS NUTS
Please note: Our kitchen is not a nut free environment and we cannot guarantee that our food is 100% allergen free. If you have any known food allergies, intolerances, or any
special dietary requirements, please inform your server before you order. Staff keep 100% of all tips received. A discretionary 10% service charge will be added on to tables of 6 and more.

Dessert
Ice cream (2 Scoops) chocolate, vanilla or strawberry
Seasonal fruit salad
Homemade chocolate brownie with ice cream

