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Graze Inn Restaurant & Cowshed Bar

Allergies & Intolerances 
If  you have any allergies please ask a member of  staff for our separate 
allergen menu.  
All our dishes are prepared in kitchens where nuts, flour, etc. are commonly 
used. Unfortunately we cannot guarantee our dishes will be free from traces 
of  these products. All dishes may contain ingredients not listed in the menu 
descriptions.

FRUIT JUICE & toast   
It’s free, just help yourself

The full English  
Farmhouse sausage, cured thick cut bacon, thyme and black 
pepper rosti, fire roasted vine tomatoes, beurre noisette 
mushrooms, haggis, black pudding, poached egg and  
Heinz baked beans

The veggie  
Half  a chargrilled avocado, veggie sausage, thyme  
and black pepper potato rosti, fire roasted vine tomatoes,  
beurre noisette mushrooms, halloumi and 2 poached eggs

 
Breakfast waffles or american pancakes  
Choose either: 
 
• Thick cut cured back bacon cooked over charcoal,  
maple syrup and blueberries   
 
• Thick Greek yogurt, kiwi, pomegranate seeds,  
golden syrup, toasted nuts 
 
• Peanut banoffee – glazed banana, crème anglaise,  
chocolate sauce, caramel, toasted peanuts

 
Veggie breakfast cob   
Beetroot and potato bun, fire roasted avocado,  
smashed tomato, crispy halloumi, fried egg

Beetroot and gin cured salmon 
Toasted ciabatta, cured salmon, poached eggs,  
chive hollandaise

Eggs benedict  
Crispy back bacon, chargrilled English muffin,  
poached eggs, chive hollandaise

Sautéed mushrooms 
Wild, flat and button mushrooms, sautéed with garlic,  
parsley and lemon, over garlic ciabatta

Breakfast smoothie bowl  
Summer berry Greek yoghurt, chia seeds, pomegranate,  
fresh berries, watermelon, crushed hazelnuts

Door wedge french toast  
Raspberry, almond and white chocolate French toast,  
raspberry compot and mascarpone

Graze’s B.E.S.T.  
Cured bacon, scrambled egg, sausage and fire roasted 
tomatoes on crusty ciabatta

Open steak sandwich  
Hanger steak cooked rare, chargrilled ciabatta,  
melted welsh rarebit, spring onion and watercress,  
garlic rapeseed oil

H.l.t.  
Crispy halloumi, toasted brioche bun, sweet chilli jam,  
saffron mayo, baby gem and tomato

 
£9 
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£7 
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£8 
 

9AM - 3PM

£8 
 

£6 
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£7 
 

£5.50 
 

£9 
 

 
£7 

 

BRUNCHBRUNCH

CHEF RECOMMENDS

Graze superfood brunch platter  
Roasted vine tomatoes, avocado, edamame beans,  
sautéed wild mushrooms, blueberries, broccoli,  
hazelnuts, vegan yoghurt

Breakfast smoothie bowl  
Summer berry vegan yoghurt, chia seeds, pomegranate,  
fresh berries, watermelon, crushed hazelnuts

SOY MILK American pancakes  
With vegan yoghurt, kiwi, pomegranate seeds, golden syrup  
and toasted nuts

Almond milk porridge  
With toasted flaked almond, banana and maple syrup

£6 
 
 

£5 
 

£7 
 

£5 
 

VEGANVEGAN

BRUNCH DISHESBRUNCH DISHES



Berry Blast  
Blueberries, strawberries, raspberries, banana,  
spring water

Peach Melba Sunrise Smoothie 
Peach, raspberries, almond milk, OJ, vanilla, lemon

£5 
 

£5

Espresso

Macchiato 

Cappuccino

Latte

Flat white

Americano 

Syrups 
Hazelnut, Caramel, Vanilla, Almond, Cinnamon, 
Gingerbread, Salted Caramel

Pot of loose leaf tea  
Please talk to your server about the flavours  
we have available

Dippy egg and soldiers  
Hard or soft boiled egg with white toast soldiers 

Mini full English  
Sausage, bacon, beans, scrambled egg 

Scrambled eggs on white toast

Kiddies smoothie  
Flavoured yoghurt and berries, slice of  watermelon 

Mini kiddies fruit platter

Kids’ brunchKids’ brunch 

Healthy JuicesHealthy Juices

Morning Mule  
Vodka, OJ, ginger beer

Bloody mary  
Vodka, tomato juice, seasoning 

Mimosa  
OJ & fizz

Palo-marita  
Grapefruit, OJ, lemon & sugar

Coffees & TeasCoffees & Teas

Brunch CocktailsBrunch Cocktails

£7 
 
 

£7 

£7 

£4

£2.50

£2.50

£2.50

£2.50

£2.50

£2.50

30p 
 

£3

£2 

£4 

£2 

£2 

£3

DRINKSDRINKS
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