
SNACKS

HOMEMADE SCONES 

Fruit scone
with butter   £3.10

PASTRIES

all £2.20

SAUSAGE ROLLS
Homemade pork £4.30
Made with cumberland pork sausage meat & puff pastry

Homemade pork & onion
marmalade

£4.40

£4.85

PASTIES
Traditional Steak

Served all day

£1 before 12pm if bought with a hot drink

Gluten free available

Please see the counter for today’s selection of homemade cakes and bakes

All of our food is prepared in a small kitchen, that handles numerous allergens. Whilst
every care is taken to prevent cross contamination, we cannot guarantee that any
product or dish is allergen free
Please speak to a member of staff if you have any questions.

with butter and jam    £3.80
with jam & clotted cream     £4.50

Cheese scone
with butter   £3.20
with butter and onion marmalade    £3.90
with chilli jam & cream cream     £4.60

Croissant
Cinnamon swirl
Vanilla crown

TOAST

2 slices £3.85
2 slices of white, granary or sourdough toast, with your
choice of Jam, peanut butter or marmalade

Gluten free bread available

TOASTED TEACAKE
with butter   £3.10
with butter and jam    £3.80

Made with cumberland pork sausage meat, mixed with
stoke’s onion marmalade & puff pastry

Vegan ‘sausage’ roll £4.00
slightly spiced in flavour, made with a wheat protein, from
the Proper Cornish company

Add chilli jam or onion marmalade? +70p

Potatoes, swede and onions mixed with diced beef , in
a crimped pastry case. From the proper Cornish
company

£4.85Vegetable 
 A colourful selection of vegetables in a light vegetable
stock, giving an aroma of sweet vegetables and mixed
herbs, in crimped, vegan pastry. From the Proper
Cornish company

Please note your table number &  order at the counter



DRINKS
BARISTA COFFEE

Espresso £1.95
Single shot of coffee

Double Espresso £2.55
Double shot of coffee

Machiato £2.30
Single shot of coffee, ‘marked’ with frothy milk

Cortado £2.30
Single shot of coffee, in an espresso cup, with steamed milk

TEA

Yorkshire Tea £2.20
Yorkshire Tea, served in a pot. With Milk

Teapigs Speciality Tea £3.05
Earl Grey, Lemon & Ginger
Super Fruit (berries), Green Tea, Honeybush &
Redbush, Oolong, Darjeeling, Peppermint

Extra shot + 70p
Flavoured Syrup +70p
Oat or Soya Milk +40p
Skimmed milk or Decaf? Just ask

Americano £2.70
Single shot of coffee, over hot water, in a 8oz cup

Large Americano £3.40
Double shot of coffee, ovewr hot water, in a 12oz cup

Latte £3.40
Single shot of coffee, topped with steamed, silky milk, in a
12oz cup

Flat white £3.70
Double shot of coffee, topped with steamed, silky milk, in an
8ox cup

Mocha £3.80
Single shot of coffee, topped with steamed, chocolate milk,
in a 12oz cup, dusted with chocolate

Chai Latte £3.60
Powdered black tea, blended with spices, topped with
steamed milk, served in a 12oz cup, dusted with cinnamon

Matcha Latte £3.80
Teapigs Macha powder, topped with steamed milk, served in
a 12oz cup

Iced Latte £3.90
Shot of coffee, with ice and milk. Over ice or blended

Cappuccino £3.20
Single shot of coffee, topped with steamed, frothy milk, in
an 8ox cup, dusted with chocolate

Large Cappuccino £3.90
Double shot of coffee, topped with steamed, frothy milk, in a
12ox cup, dusted with chocolate

CADBURY’S HOT CHOCOLATE
Regular £2.90
Large £3.50

MILKSHAKES
Made with real fruit & Belgian chocolate
Dark chocolate
White chocolate
Strawberry
Banana

All £4.30

SMOOTHIES
Green Boost £4.50
Spinach, pineapple, celery, cucumber, apple juice

Very Berry £4.50
Mixed berries, honey, apple juice

Tropical £4.50
Passionfruit, pineapple, mango, apple juice

COLD DRINKS
Cans £2.20
Coke, Diet coke, Fanta

Breckland Orchard ‘Posh Pop’ £3.75
Elderflower
Ginger beer & Chilli
Plum & Cherry
Strawberry & rhubarb
Cloudy lemonade
Elderflower & Pear

Bottled water £2.05
Apple/Orange juice £2.75

Iced Americano £3.60
Shot of coffee, with ice and cold water. Black or with milk

Iced Matcha £3.90
Matcha with ice and milk

HARTH HOT CHOCOLATE
Thick, Swiss style hot chocolate, natural ingredients, earthy
flavour
Regular £3.10
Large £3.70

Please note your table number &  order at the counter



Avo Toast

Smoked Beans

Garlic Mushrooms

Falafel & houmous

Falafel salad bowl

Superfood salad

Granola Bowl

Brioche, soaked in a mix of Egg, cream, cinnamon and icing
sugar, cooked on the griddle, served with crème fraiche,
maple syrup, berries and sliced banana
Add Bacon? + £2

Shatshuska

Poached Eggs

£6.95Soup of the day

£6.50

FOOD

SWEET 

£5.50
Homemade granola, with Greek yoghurt, your choice of milk,  
topped with berry compote and sliced banana

Sweet  Brioche French Toast £10.00

SAVOURY 

£10.25
One egg baked in a smoky tomato sauce with onions, garlic,
peppers and chilli. 
Served with two slices of sourdough toast
Add bacon? + £2.00

Corn Fritters £9.95
Crispy fritters with corn, chilli & cayenne pepper. Served
with salad, avocado, chilli jam, and a balsamic glaze
Add a poached egg? +£1.25
Add bacon? +£2

Hot Honey French Toast £10.95
Brioche, soaked in a mix of egg & cream, cooked on the
griddle, served with 2 rashers of bacon, cherry tomatoes,
garlic oil, hot honey and rocket

ON TOAST

£6.95
Two Poached eggs, on sourdough or granary toast. Topped
with rocket and decorated with a balsamic glaze.
Add bacon? +£2.50

£11.25
Smashed avocado on toasted Sourdough, with chilli jam.
Drizzled with balsamic glaze and topped with rocket.

£7.95
Homemade smoked beans, cooked in a tomato sauce,
flavoured with smoked paprika and garlic. Served on toasted
sourdough, with a balsamic glaze, topped with rocket

SOUP

Please ask your server for today’s soup.
Served with your choice of toast

Extras
Bacon + £2.00
Avocado 1/2 + £2.90
Poached Egg + £1.25
Beans + £3.00

Served until 3pm

Gluten free bread available

Bacon Butty
3 rashes of bacon,  in a Granary or White bread Sandwich.
Served with a salad garnish
Add a fried egg? +£1.25

£6.50

£7.95
Chestnut and button mushrooms, cooked in wild garlic oil.
Served on toasted sourdough, with cherry tomatoes, a
balsamic glaze, & topped with rocket

Gluten free bread available

Gluten free bread available

SANDWICHES

All sandwiches can also be toasted 
+50p to toast it
+ £1.20 to add cheese and toast it 

All of our food is prepared in a small kitchen, that handles numerous allergens. Whilst
every care is taken to prevent cross contamination, we cannot guarantee that any
product or dish is allergen free
Please speak to a member of staff if you have any questions.

Available on white, granary, or gluten free bread. 
Served with a salad garnish, dressed with a balsamic glaze

Cheddar & onion marmalade
Ham & chilli jam £6.50

£6.95

SALADS
£10.50

£10.50

Falafels, mixed leaves, cucumber, cherry tomato, red onion,
houmous & avocado. With balsamic glaze & chilli jam

 A spiced mix of tomatoes and kale with brown rice and
quinoa edamame beans, red onion, spring onion, served on
mixed leaves, with a balsamic glaze and avocado

Vegetarian Vegan Gluten free

Most of our dishes can be made without gluten containing
ingredients, by swapping the bread. Just ask

Please note your table number &  order at the counter


