
 

Daytime
Breakfast 9am – 12pm | Lunch 12pm – 2:30pm | Nibbles available 12pm - late

Gluten-free (gf) | Plant-based (pb) | Vegetarian (v)
Please inform us of any allergies or dietary requirements. Our team can provide further information about ingredients and allergens in our dishes.

A discretionary 12.5% service charge will be added to your bill.
We are a cashless business.
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6Green Salad 
Baby gem, soft herbs, vinaigrette (gf) (pb)

5
Add tru�ed parmesan for 2.5 (v) 

Rosemary Salted Fries (pb) 

6Tenderstem Broccoli & Greens 
Garlic, chilli, olive oil (gf) (pb)

Sides

Sweet Treats

5Sweet of the Day
Ask our team about today's pick-me-up  

 
 

 

12.5Montgomery Cheddar Grilled Cheese 

Pulled oyster and flat mushrooms, smoky seasoning, 
spring vegetable kale slaw (pb)

Smoky Pulled Mushroom Bun 

12

12

Cornish Red free-range chicken thigh, baby gem,
tomato, tarragon mayonnaise

Grilled Chicken Focaccia 

Pecorino Mornay, pickled apple and shallot,
rocket, onion bread (v)

14Skirt Steak & Emmental Ciabatta 
Rocket, horseradish cream

12Croque Madame  
Wiltshire ham, Emmental Mornay, fried Cacklebean egg

Sandwiches
Gluten-free bread available on request for selected sandwiches

 

  
 

Pasta of the Day

Pizzette of the Day
 

13.5

Today’s Specials

11

Greek Yoghurt Bowl 6

2.5

Greek yoghurt, house granola, seasonal fruit compote (gf) (v)
Plant-based yoghurt available on request
Add any hot drink for 3.0 

Breakfast

Selection of daily baked pastries (v) 
Add any hot drink for 3.0

Mini Pastry Selection (v)   

 

 

 

 

 

 

 

 

 

                       
  

                      
 

                     
 

  

 

   

 

                      

 

Pulled Pork Bonbons  

Lamb & Pea Croquettes 
Mint yoghurt

Buttermilk Fried Chicken 12
Ancho chilli sauce, gherkins

11
Bourbon smoked barbecue sauce, pork scratchings

Cobble Lane Charcuterie Plate (gf) 12

Snacks & Nibbles

Lincolnshire Poacher, ancho chilli (v)  

Crispy Mac & Cheese Bites 10.5

9

Crispy Okra 8
Mint and coriander yoghurt (v) 

Bread & Compound Butter (gf) 6

Whipped Barrel-Aged Feta 9
Confit tomatoes, za’atar flatbread (v)

Harlequin Olives (gf) (pb)  6.5

  
Marinated Courgette  9/13

8/12

Ribblesdale goat’s curd, lovage, basil, 
hemp seed pangrattato, lemon vinaigrette (v)

Seasonal Salads
All salads available as small or large

8/12
Seasonal tomatoes, cucumber, olives, 
pickled red onion, sourdough croutons, salsa verde, 
lollo rosso, radicchio (pb) 

Garden & Pantry 

Buckwheat, spelt, farro, barley, carrots, 
mangetout, crispy kale, buttermilk dressing (v) 

Ancient Grains & Buttermilk 

Add to your salad: 
Grilled Cornish Red free-range chicken thigh (gf) 6.5 

Two soft-boiled Cacklebean eggs (gf) (v)

 

4

Roasted seasonal vegetables (gf) (pb) 5

8/12
Artichokes, green beans, rocket, romesco,
toasted almonds (gf) (pb) 

Grilled Baby Carrots


