
Please note that during busy periods you may be asked to vacate your table after finishing your 

meal to allow space for other guests. 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PILGRM COOKED BREAKFAST              14.5 

House baked beans, roast tomato & mushroom, 

Cumberland sausage, crispy middle bacon, fried egg & toast 

AVOCADO ON TOAST+                                        14 

PARMESAN    

Poached eggs, slow roast tomatoes, pomegranate & 

coriander salsa, shaved parmesan (V) 

+Add Diced Chorizo 3 

AVOCADO + HUMMUS ON TOAST                   14 

W/SMOKED RICOTTA 

Poached eggs, Hummus, toasted Ras el Hanout seeds, 

smoked Ricotta, pea shoots, Basil oil (V) 

  
PILGRM BACON BUTTY              10 
Crispy middle bacon, fried egg, brioche bun 

+Add Ketchup  

 
SMOKED SALMON & EGGS                              16 
Scrambled eggs, smoked salmon, Pumpernickel or 

sourdough bread, watercress salad 

+Add Avocado   3.5 
 

MISO GLAZED MUSHROOMS              13 
Toast, poached eggs, wilted spinach, sesame oil, shichimi 

togarashi 

 

‘NDUJA HASH                                                       12 
Sauteed Ratte potatoes, Cavolo Nero, caramelised onions, 

‘Nduja, fried egg 

   +Add Diced Chorizo 3 

 

SMOKED SALMON BAGEL              10 
Toasted bagel, sliced Beef tomato & red onion, capers, 

cream cheese 

 

PAN CON TOMATE              10.5 
Toasted Sourdough, tomato, fried eggs, confit garlic, 

parsley  

 

SWEET 
STICKY TOFFEE PANCAKES       12 

Date puree, toffee sauce, candied walnuts & 

crème fraiche.  (V, NUTS)  

        + Add bacon 4 
FRENCH TOAST                     12 
Brioche, Nutella, Honey & Rosemary glazed 

pears, roasted hazelnuts, a scoop of ice 

cream & chocolate sauce  (V, NUTS) 

 

HOUSE GRANOLA                     9.5 
Fresh seasonal fruit and Greek yogurt 

(V, NUTS) 

 

EXTRAS 
Toast               2 

Jam                1 

Crushed avocado                              3.5          

Crispy bacon             4 

Poached/Fried eggs                             3 

Scrambled Eggs             3.5 

House Baked beans                              3 

Chorizo              3 

Salmon              4.5 

SWEETS 

Cookie               4 

Oat cookie             3.5 

Scoop of Sorbet/Ice Cream                3.5 

Croissant                               3.5 

Pain au Chocolate                               4   

Almond Croissant                               4 

Cinnamone Swirl              4 

 

  BRUNCH MENU 
 



 

 

 

COFFEE 
Espresso                        2.9 

Macchiato        3 

Cortado                        3 

Americano        3 

Cappuccino        3.2 

Flat White        3.2 

Latte         3.4 

Mocha       3.65 

Filter Coffee        3 

Iced Latte        3.4 

Iced Americano                       3 

Matcha Latte        4 

Hot chocolate                                          3.60 

A full allergy menu is available on request.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please be aware that some dishes may contain traces of 

nuts or dairy products. 

A 12.5% discretionary service charge will be applied to 

your bill but please don’t hesitate to ask a team 

member to remove it should you wish. We are currently 

only accepting card payments. 

 

 

 

TEA 
English Breakfast                     3.00 

Earl Grey                     3.00 

Green      3.00  

Blackcurrant & Elderflower    3.00 

Gunpowder Mint                    3.00 

Chamomile                                             3.00 

Lemongrass                                            3.00 

Matcha Tea      3.5 

SOFT 

Coke       3.5 

Diet Coke      3.5 

Fevertree Lemonade     3.5 

Homemade Lemonade     3 

Iced green Tea      2.5 

Elderflower Spritz     3.5 

JUICES 

Orange Juice      3.5 

Apple Juice      3.5 

 

DRINKS MENU 


