
The resTauranT sPrInG 2019

BreaKFasT 
10.00–12.00 dai ly 

LIGhTer choIces

Selection of freshly baked  
breakfast pastries From £2.00

Croissant with butter and preserve £2.50 

Fruit toast with butter and preserve £3.00

Sourdough toast, butter and preserve  
(gluten-free toast and vegan spread available) £3.00

PancaKes

Three of our griddled house 
pancakes with a choice of:

Chocolate sauce £4.00

Lemon and cinnamon sugar £4.00

Maple syrup and smoked streaky bacon £7.00

Free-ranGe eGGs

On white or rye sourdough,  
or gluten-free toast 

Just eggs (V) 
Two eggs: poached, scrambled or fried £4.00

Avocado (V) 
Two poached eggs, smashed avocado,  
roast cherry tomatoes, watercress £7.00

Mushrooms (v) 
Two poached eggs, tarragon-roasted 
field mushrooms £7.00

Benedict 
Two poached eggs, smoked streaky  
bacon, hollandaise sauce £8.00

Florentine (V) 
Two poached eggs, buttered spinach, 
hollandaise sauce £7.00

Royale 
Two poached eggs, smoked salmon, 
buttered spinach, hollandaise sauce £8.00

Vegan mushrooms (Ve) 
Roast field mushroom, spinach, 
avocado, roast cherry tomatoes £7.00

LarGer choIces

Bretton breakfast 
Local pork sausages, smoked streaky  
bacon, field mushroom, roast cherry 
tomatoes, baked beans, hash brown, 
poached, scrambled or fried egg, grilled 
black pudding or extra egg, slice of white or 
rye sourdough, or gluten-free toast £10.00

Bretton veggie breakfast (V) 
Vegan sausages, spinach, field  
mushroom, roast cherry tomatoes,  
baked beans, hash brown, two poached, 
scrambled or fried eggs, slice of white or 
rye sourdough, or gluten-free toast £8.50

Bretton vegan breakfast (Ve) 
Vegan sausages, tarragon roast field 
mushrooms, roast cherry tomatoes, spinach, 
pan-fried bubble and squeak cake £8.00

BreaKFasT sandwIches

Served on a choice of thick-cut white  
or rye sourdough, white sourdough  
bread roll, or gluten-free bread

Pork sausage £4.50

Smoked streaky bacon £4.50

Sausage, smoked streaky bacon  
and fried egg £6.00

Vegan sausage £4.50

Add a fried egg to any sandwich 50p

chILdren’s BreaKFasT

Pancakes with fruit, chocolate sauce  
and marshmallows £3.00

Bacon, sausage, vegan sausage  
or fried egg sandwich £2.50

Hash brown and poached egg £2.50

Mini Bretton breakfast 
Sausage, smoked streaky bacon,  
baked beans, roast cherry tomatoes, 
poached, fried or scrambled egg,  
sourdough toast and butter £4.50

Avocado and poached egg  
on sourdough toast £4.00

Lunch 
12.00–15.30 dai ly 

nIBBLes & sIdes

Marinated olives and semi-dried  
tomatoes £3.00

Sourdough bread, Yorkshire rapeseed  
oil and balsamic vinegar £3.00

Cardamom-pickled vegetables £2.50

Skin-on chips £2.50 

Seasonal vegetables £2.50

House salad £3.00

smaLL PLaTes & LIGhT BITes

Broad bean and pea hummus (Ve) 
Chili and mint-infused oil, crispy  
falafel, Moroccan spices, chargrilled 
sourdough bread £5.00

Grilled asparagus (Ve) 
Roast baby tomatoes, toasted  
coriander seeds, grilled chili-infused 
halloumi, garlic oil £7.00

Charcuterie 
Yorkshire-cured meats, olives, pickles, 
sourdough bread and oil £8.00  

Monkfish scampi 
Herb panko crumb, lemon, 
samphire, saffron aioli £8.00 

Gravlax 
Cured salmon, roast beetroot, baby 
gherkins, horseradish, sourdough 
rye bread and butter £8.00 

Chef’s fresh soup (V) 
Please ask your server for today’s soup 
choice, with freshly baked white or  
rye sourdough bread and butter £5.00

Brunch

On white or rye sourdough,  
or gluten-free toast

Avocado (V) 
Two poached eggs, smashed avocado, 
roast cherry tomatoes, watercress £7.00

Mushrooms (V) 
Two poached eggs, tarragon roast field 
mushrooms £7.00

Benedict 
Two poached eggs, smoked streaky  
bacon, hollandaise sauce £8.00

Florentine (V) 
Two poached eggs, buttered spinach, 
hollandaise sauce £7.00

Royale 
Two poached eggs, smoked salmon, 
buttered spinach, hollandaise sauce £8.00

Vegan mushrooms (Ve) 
Roast field mushroom, spinach, 
avocado, roast cherry tomatoes £7.00

saLads 

Kale, quinoa and root vegetable (Ve) 
Shredded seasonal kale, quinoa, lemon, 
grated celeriac and carrot, avocado, gnocchi 
croutons, toasted sunflower seeds,  
maple syrup and grain mustard dressing, 
pistachio dukkha, olive oil croutons £9.00

Grilled halloumi (V) 
Chili-infused Yorkshire halloumi, bulgur 
wheat, peas, shaved fennel, kale, citrus  
and ginger dressing – swap grilled  
halloumi for crispy falafel to go vegan £9.00

Chicken fattoush 
Grilled chicken breast, harissa, garlic  
and lemon marinade, tomato, cucumber,  
red onion, baby gem, bulgur wheat, fresh 
mint, sumac, lime and sesame dressing £9.00

Caesar 
Baby gem, charred cavolo nero, anchovies, 
parmesan, poached egg, crispy smoked bacon, 
sourdough croutons, Caesar dressing £9.00

LarGer PLaTes 

Fish and chips 
Fresh fish fillet, pan-fried in a herb and  
garlic panko crumb, skin-on chips,  
smashed peas, tartar sauce, samphire  
and lemon £12.00

Grilled mackerel 
Grilled fillets of fresh east coast mackerel,  
pea shoots, shaved fennel, celeriac, 
red onion, horseradish, black pepper 
and lime dressing £10.00

Pork escalope 
Pan-fried, herb-crumbed pork shoulder 
steak, roast beetroot and chantenay 
carrots with caraway seeds and thyme, 
and an apple and cider sauce  £11.00

Beef brisket hash 
Slow-cooked local brisket, chorizo  
sausage, potato, spinach, black pudding, 
harissa, butter-fried egg £12.00

Gnocchi (V) 
Fresh gnocchi, basil and rocket pesto,  
grilled buffalo mozzarella, tomatoes, 
fresh basil, black pepper, parmesan £10.00

Dal tadka (Ve) 
Cumin-roasted sweet potato, basmati 
rice, roti bread, brinjal pickle, onion salad 
served in a limited-edition terracotta 
bowl created by Thukral and Tagra £11.00

(Inspired by the themes of the exhibition 
Bread, Circuses and TBD in The Weston 
Gallery, £1.00 from each sale is donated 
to support community kitchens set up by 
Thukral and Tagra in Punjab )

Wherever possible, we support local 
growers, producers and farmers using 
regional produce and keeping food miles  
to a minimum

chILdren’s 
11.30–15.30 dai ly 

sTarTers & LIGhT BITes  £2.00

Vegetable sticks (V) with hummus dip 

Soup (V) with sourdough  
dipping croutons 

Cream cheese and cucumber  
sandwich (V) with crisps 

Roast ham sandwich with crisps 

maIn courses  £4.00

Fish fingers and chips 
Panko crumb fish fingers, skin-on chips, 
peas and lemon

Chicken strips and chips 
Deep-fried breaded chicken strips,  
skin-on chips, salad

Local pork sausages 
With skin-on chips and poached egg

Avocado and egg (V) 
Smashed avocado and poached egg 
on sourdough toast

desserTs  £2.50

Ice cream, chocolate sauce and wafer  
– please ask your server for today’s  
flavour selection 

Chocolate brownie and ice cream 

Mini doughnuts and ice cream

drInKs  £1.70

Joosed Junior 
Apple, orange or blackcurrant

weLcome

Please ask your server for allergen info. Whilst every care is taken to avoid cross contamination in our kitchen, we cannot guarantee that our products do not contain traces of the 14 allergen groups.


