
• WEEKEND BRUNCH 
• BRUNCH (SAT 10AM - 3.30PM / SUN 10AM - 4.00PM) 

• SHARING SNACKS & STARTERS 

• Chorizo bites, onion & herb powder-dip // 6 

• Hummus, tomato & pepper, crisp bread // 4.5 

• Croquettes: // 6 

Spiced lamb, mint yoghurt // Smoked haddock, pea & wasabi 

• Truffle popcorn // 1.5 

• Mixed herb olives // 3 

• Smoked almonds // 3 

• Goats cheese & quinoa salad, sprouting broccoli, raddish v // 

8/14.5 

• Burrata, hazelnut & green grape salsa, crisp bread v // 8.5 

• Heirloom tomato salad, cream cheese filo, pine nuts & balsamic v 

// 8 

• MAIN PLATES 
• French toast, rhubarb & whipped mascarpone // 10.5 

• French toast, bacon & maple syrup // 11.5 

• Potato rosti with: 

- Spinach, poached eggs, truffled cheddar cream v // 11 - Salt beef, 

poached eggs, mustard hollandaise // 13.50 

• House hot-smoked trout, avocado, poached eggs & rye // 11 

• Cumberland sausage, smoked potatoes, heritage tomato jam, black 

pudding crumb, mushrooms & fried eggs // 13 

• Pressed roast potato gratin, red pepper, baby gem & cherry 

tomatoes vg // 14.5 

• House smoked whole mackerel, poached egg, creamed spinach, 

tomato salsa // 16 

• Pulled pork crumpet, poached egg, Granny Smith & mint yoghurt 

// 13.5 

• Cumbrian beef burger, smoked cheddar, fried egg, bacon, fries & 

wally // 15 

• Chorizo, bean & egg hot pot, coriander crème fraîche // 12 



•  

• SIDES 

• Boston beans - Slow roast tomato - Mushrooms - Eggs - Potato rosti 

// 3 

• Avocado - Bacon - Sausage // 4 

• Grilled asparagus // 6.5 

• Spiced lentils // 4 

• Simple salad // 4 

• Fries // 4 
•  

• PUDDING 

• Chocolate mousse, passion fruit curd, pistachio tuile // 7 

• Sticky toffee, caramelised pear, oat crumble, vanilla ice cream // 7 

• Cardamom & yoghurt panna cotta, spicy pineapple, vanilla biscuit 

// 7 

• Affogato; vanilla & brownie ice cream, spiked espresso // 5.5 

• Cookies & cream // 6 

• Lemon tart & creme fraiche ice cream sundae // 8.5 

• Black cow cheddar, onion jam, poppy seed cracker // 8.5 

• COCKTAILS // 9 

• Bloody Mary 

Finlandia vodka, tomato juice, house spice mix 

• Anytime Spritz 

Regal Rogue Wild Rose vermouth, Prucia Plum Liquer, Peychaud's bitters, 

prosecco 

• Ray Catcher 

Bacardi Carta Blanca run, Pampelle, agave 

• RPP G&T 

Bombay Sapphire gin, rhubarb & pink pepper, tonic 
•  

• Tommy Primero 

El Jimador Reposado tequila, Amontillado sherry, pineapple & cinnamon 

shrub 
•  



• HOUSE SODAS // 3.5 

• Rhubarb & pink grapefruit · Pineapple & cinnamon · Blood orange 

& balsamic 

add a slug of Our/London vodka // 5 
•  

• JUICES // 4.5 

• Good Morrow 

pink grapefruit, pineapple, pear 

• Good Juju 

orange, carrot, red chilli, turmeric 

• Good Pain 

fennel, parsley, cucumber, lemon 
•  

• TEA & COFFEE 

• Espresso & friends 2.7 

• Latte, cappuccino, flat white, cortado // 3 

• Hot chocolate 3 

• Teas & infusions 2.5 

Royal Breakfast, Earl Grey, Pearl of China, Chamomile, Red Fortune 
 


