
BREAKFAST Available until 11:30am 

Full English Breakfast (gf on request) £9.50
Cumberland sausage, bacon, mushroom, 
tomato, potatoes & fried egg 

Vegan Breakfast (gf on request)  £9.50 
Vegan bacon, scrambled tofu, 
tomato, mushroom & fried potatoes (vg)  

BAKERY Available until 11:30am

Sourdough toast with jam & butter £3.75 

Full Breakfast Baguette £7.50 
Sausage, bacon & egg baguette with 
a tomato & hash brown   

Breakfast Baguettes (gf on request) £6.00 
Choose from Cumberland sausage, 
bacon or potato rosti (v) & tomato relish  

CHILDREN 

Burger & chips  £6.75 
Sausage & mash with peas  £6.50
Mini cod & chips with peas £6.50
Margherita pizza  (v)  £6.50
Pepperoni Pizza  £6.95

CLASSICS
Food Hall Burger (gf on request) £11.00  
6oz beef burger served with lettuce, tomato, 
onion, gherkin, burger sauce & chips

Vegetarian Quarter Pounder £11.00  
Plant-based quarter pounder, sprout slaw, cheddar, 
cranberry sauce in a brioche bun (v)

Fish & Chips £12.00
Cod & chips with tartare sauce  

Vegan ‘fish & chips’ with tartare sauce (vg) 
Sides each £1.00
Curry sauce (v), gherkins (v), mushy peas (v)     
The Cod Dog £9.95
Crisp cod hot dog, pickled cucumber, triple mustard, 
dill, Parmesan & fries

SALADS & SMALL PLATES 

Vintage Cheddar Rarebit £8.95
On grilled toast with a farmhouse pickle dressing 
served with fries or salad (v)

Croque Madame £8.95
Doorstep bloomer, rarebit, smoked ham topped with a 
fried egg and Parmesan. Served with fries or salad

Ham Hock Salad £9.95
Barbeque Pulled Oats Salad (v) £9.95
Lemon & Garlic Grilled Chicken Salad £9.95
All served with seasonal soft leaves, cherry tomatoes, 
radish, spring onions, new potatoes & green beans

Handmade Pies £10.50 

Steak, mushroom & ale pie  
Chicken, gammon & leek pie 
Cauliflower, broccoli & cheddar pie (v) 
Served with mash, cabbage & onion gravy 
Stone Baked Pizza £10.75
Pepperoni 

Chestnut mushroom and truffle Pizza bianca (v)

Vega Rita, Smoked aubergine, Kale and Chilli (vg)  
Margherita (v)   £9.00

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

Allergen Information: 
Our menu dishes are prepared in environments that are not totally free from allergen ingredients. Our hygiene practices are designed to reduce the risk of allergen contamination 

and our catering teams receive training to help ensure that these standards are met. Our recipes do change from time to time. Should you have concerns about the ingredients in our 
dishes; please do not hesitate to ask a member of our catering team who will happily assist you. Menu subject to availability.


