
   
 

vegetarian (v) vegan (vg) gluten free (gf) 

All our food is prepared in the kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. If more 

information about allergens is required, please ask a member of the team. 

R I S E   &   S H I N E  

 

C O L D  

 
Fresh cut fruit, mint  7 

Yoghurt -Natural – granola – berries – seasonal compote   5 

Bircher muesli- Overnight oats – cocoa – berries (vg)  5 

 

B A K E D   &   T O A S T E D     
 

Croissant / Pan au chocolate   5 

Blueberry muffin   5 

Toast, butter & Jams   4 

 

H O T 

Full English - maple bacon - St Ewes egg - Cumberland sausage -  tomato - fruit pig black pudding - 

mushroom – hash brown – toast  19.5  ( add beans 3 )  

Shakshuka - St Ewes egg – chickpea – coriander - dukkha (Vegan option available)   14 

French toast - blueberries - Isigny St Mere crème fraiche (v)  13 

Scrambled eggs - Hobbs house granary toast (v) 12 

Benedict / Florentine / Royale - St Ewes organic eggs - English muffin – hollandaise 14 

Smashed avocado - St Ewes eggs - chilli – lime (v)  15 

Rolled oat porridge – oat milk – blackberry – buckwheat (vg) 8 

 

H O T   B E V E R A G E 
 
Americano   5 

Cappuccino   5 

Latte   5 

Flat white   5 

Espresso / Double espresso   4 / 5 

Hot chocolate   5 

 

C O L D   B E V E R A G E 

Fresh fruit juice - orange/apple/grapefruit   4 

Thienot Brut Champagne   14 

Don’t call me Mary  6 / 12  (soft / hard) 

 


