
SOURDOUGH

B E E T R O O T  B O R A N I  ( V )    9.0 
Coal Roast Beetroots, Poached Eggs, 
Feta Cheese, Smoked Almond Dukkah

M A C  &  C H E E S E  T O A S T  ( V )    8.5 
Truffled Mac & Cheese With Sriracha 
+ Smoked Bacon 4.0 

R O U N D  O F  T O A S T  ( V )   4.5 
Netherend Butter & Preserves or Marmite

E G G S  O N  T O A S T  ( V )   6.5 
Two Poached Eggs, Toasted Sourdough 
+ Smoked Salmon 5.0 / + Smoked Bacon 4.0  
+ Avocado 3.0 

AV O C A D O  O N  T O A S T  ( V E )   8.5 
Avocado,  Spiced Dukkah 
+ Poached Egg 1.0 / + Smoked Bacon 4.0 

SWEET
F R E N C H  T O A S T  ( V )    9.5 
Peter Cooks Brioche, Roasted Rhubarb, 
Lemon Crème Fraîche, Pistachio

B A N A N A  B R E A D  ( V )    8.0 
Espresso Butter, Caramelised  
Banana, Chocolate Granola 

C H O C O L A T E  C H I P  
P A N C A K E S  ( V )   8.5 
Chocolate Chip Pancakes, Poached 
Pear, Whipped Mascarpone, 
Hazelnuts, Honeycomb 

M A P L E  G R A N O L A  ( V )   7.5 
Neal’s Yard Yoghurt, Fresh  
Berries, Toasted Coconut  
- swap for coconut yoghurt to make vegan

 

EGGS

N Y  B R E A K F A S T  B U N    11.2 
Smoked Bacon, American Cheese &  
Monterey Jack, Sweet Mustard, Ketchup,  
Fried Egg in a Warm Brioche Bun

 
H F D  B R E A K F A S T  B U N   11.5 
 
Rare Roast Hereford Beef, Fried Egg, 
Chimichurri, Red Onions, Dressed 
Rocket in a Warm Brioche Bun 
 + Skin on Chips 3.0

B O O K S H O P  E G G S    9.5 
Yoghurt, Nduja Sausage Crumb, 
Dukkah, Herbs, Sourdough

B O O K S H O P  B E N E D I C T    11.0 
Black Pudding Bubble & Squeak, Poached 
Eggs, Hollandaise, Watercress

C L A S S I C   B E N E D I C T S   
Peter Cook Muffin, Hollandaise,  
Poached Eggs 
 Roast Ham  9.7  
 Halloumi & Avocado  10.0  
 Smoked Salmon  11.0  

E G G  S O L D I E R S    9.5 
Sweet Potato Purée, Dippy Egg, 
Chorizo Jam & Sourdough Toast

F L U F F Y  E G G  B U N    8.8 
Soft Scrambled Egg, American Cheese, 
Nduja Mayo, Chives in a Warm Brioche Bun

LITTLE 
ONES

All with any juice,  
babyccino or glass of milk

F R E N C H  T O A S T  & 
M A P L E  S Y R U P ( V ) 

6 . 0

S C R A M B L E D  
E G G S  O N  T O A S T ( V ) 

6 . 0

M I N I  B A C O N  R O L L  

6 . 0

 

PLATES

S T E A K  +  E G G S  1 7 . 5 
Grass Fed Rump Steak, Two 
Fried Eggs, Skin On Chips

 
R O A S T  B R O C C O L I  & 
H A L L O U M I  S A L A D  ( V E )    10.5 
Roast Chickpeas, Quinoa, Roasted 
Tomatoes, Balsamic Onions, 
Green Tahini Dressing 

A U B R E Y  F R Y   13.0 
Sausage, Bacon, Field Mushroom, 
Confit Tomato, Fried Egg, Hash 
Browns, Baked Beans, Toast 

V E G A N  F R Y  ( V E )    11.5 
Vegan Sausage, Confit Tomato, Field 
Mushroom, Hash Browns, Baked 
Beans, Seasonal Greens, Toast

S M O K E D  H A D D O C K 
K E D G E R E E    12.5 
Pearl Barley, Crispy Egg, Pickled 
Raisins, Curry Hollandaise

SIDES & 
ADD ONS

S M A S H E D  AV O C A D O    3 . 0 

S M O K E D  B A C O N    4 . 0 

B L A C K  P U D D I N G    4 . 0 

S M O K E D  S A L M O N    5 . 0 

G R I L L E D  H A L L O U M I    4 . 0 

R A R E  B R E E D  S A U S A G E    3 . 5 

 

Service is included on tables  
of 8 or more guests.  

 
(V)  Vegetarian  - (VE)  Vegan

* £5 supplement for Steak & Eggs plate. T&Cs 
- 90-minute window begins from your order 
time. Guests may only order one drink at a 

time. Drinking to excess won’t be permitted 
– we reserve the right to cease serving at 

any time. Management reserves the right to 
withdraw this offer without notice or change. 

• NEW •

• NEW •

• NEW •

• NEW •

BOTTOMLESS 
BRUNCH

EVERYDAY

9AM-3PM

Any Brunch Dish + Bottomless Drinks

35.0pp*

Please tell us about any allergies or 
dietary needs before ordering




