
BRUNCH (8AM-12PM)

V – VEGETARIAN  |   VG – VEGAN  |   CN - CONTAINS NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are 
freshly prepared in-house, we may be able to amend meals to suit, however, due to the variety of 
produce in our kitchens, we cannot guarantee that any dish is free from potential allergens, including 
where indicated above. Fish dishes may contain small bones. Scan the QR code to view menu with 
calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

Smashed avocado on toasted local sourdough, 
with two poached free-range Packington eggs  (V)  

• Add local dry-cured smoked bacon 

• Add flat cap mushrooms  (V)

Smashed avocado on ‘croast’			 
Toasted pressed croissant, avocado, 		
poached free-range egg, rocket, aged Parmesan  (V)

Eggs glorious eggs				  
Double cream scrambled eggs on toasted local 
sourdough  (V)

• Add smoked salmon

Three-egg omelette 

• With Pitchfork Cheddar 

• With smoked salmon and crème fraîche
• With    ham and chestnut mushrooms
• With Gruyère, avocado, spring onion, and chives 

 
French Toast  
Fresh berries, vanilla pod crème fraîche, 		
         honey  (V)

Waffles 

• With mascarpone and blueberry compote  (V) 

• With dry-cured local bacon and          honey

Basket of toast, served with preserve or marmalade

• Rustic white bloomer  (V) 

• Stonebaked malt bloomer

Smoked thick-cut and dry-cured local bacon 	
in a light white potato roll
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Milk-based beverages are based on preparation with semi-skimmed 
milk, other milks and dietary alternatives are available.

Americano

Double Espresso

Latte  

Flat White

Cappuccino

HOT DRINKS
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Deluxe Hot Chocolate

Tea

Fruit/Herbal Tea

Flavoured Syrups
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Pineapple, mango and passion fruit

Super green

Mango and dragon fruit

Strawberry and banana

HEALTHY SMOOTHIES
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JUICE                                         

Pineapple

Orange

Cranberry

Apple

HOT PLATES
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Peanut butter and banana yoghurt bowl  (V,CN)

Mango, passion fruit, toasted coconut               
and chia seed  (V)

Black cherry, dark chocolate and granola  (V,CN) 

YOGHURT BOWLS

PASTRIES

Fine butter croissant, strawberry preserve  (V) 

Chocolate and hazelnut croissant  (V,CN)

Pain Suisse au chocolat  (V)

Raspberry and vanilla pastry  (V)
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LUNCH (12PM - 4.30PM)

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are 
freshly prepared in-house, we may be able to amend meals to suit, however, due to the variety of 
produce in our kitchens, we cannot guarantee that any dish is free from potential allergens, including 
where indicated above. Fish dishes may contain small bones. Scan the QR code to view menu with 
calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

V – VEGETARIAN  |   VG – VEGAN  |   CN - CONTAINS NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

SANDWICHES & WRAPS
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All sandwiches and wraps are served with 
skinny fries and a house side salad

Buffalo chicken wrap, rocket, blue cheese dressing 

Hummus wrap, carrot, cucumber, red onion, 
rocket, roasted peppers, avocado  (VG) 

Avocado, prawn and spinach Khobez wrap,  
spiced Marie Rose 

Henry’s Club sandwich, chicken, dry-cured bacon, 
tomato, lettuce, mayonnaise

Plaice goujon, shredded iceberg lettuce, 
 tartare sauce, multi-grain demi baguette

Pretzel roll, pastrami, pickles, Swiss cheese, mustard  

STONE BAKED PIZZAS

All pizzas are 12” 

Pepperoni, spicy beef 

BBQ chicken, red onion jam, sweetcorn

Classic margherita  (V) 
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  Cream Tea (V), freshly baked scone, jam,  
clotted cream, and your choice of coffee, tea,  
or infusion

Our home-baked scone, jam, clotted cream  (V) 

Toasted teacake, butter  (V) 

Carrot cake  (GF,  CN)

Lemon and geranium cake  (CN)

Millionaire cake  (CN)

SWEET TREATS

Pineapple, mango, passion fruit  (VG, GF)

Super green  (VG, GF) 

Mango, dragon fruit (VG, GF) 

Strawberry, banana  (VG, GF) 
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Milk-based beverages are prepared with 
semi-skimmed milk, other milks and dietary 
alternatives are available.

Americano

Double Espresso

Latte  

Flat White

Cappuccino

HOT DRINKS
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Deluxe Hot Chocolate

Tea

Fruit/Herbal Tea

Flavoured Syrups
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HENRY’S BOWLS

Caesar salad, cos lettuce, free-range egg, anchovies, 
parmesan, baked croutons 

Superfood salad, broccoli, peas, quinoa, 
feta cheese, avocado, cucumber,  
edamame beans, sesame seeds  (V)  

•  Add chicken - 5 

• Add smoked salmon - 5

Chicken katsu curry, fragrant rice, pickled 
cucumber salad

Chilli con carne bowl, rice, tortilla chips,  
sour cream, guacamole  (GF) 

Korean BBQ rump steak bowl, brown basmati,  
stir-fried vegetables 

Lentil and roast vegetable bowl, rose harissa dressing, 
caramelised red onion jam  (VG, GF) 
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ON THE SIDE

Rocket, red onion, tomato and shaved  
parmesan salad  (V)

   rainbow slaw  (VG)

Skin-on fries  (V)

Sweet potato fries  (V)
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