
breakfast served until 11.30am lunch served from 12 until 2.30pm

Chalk Stream Trout
Pickled red onion & radish, horseradish cream and rye bread 

Homemade Quiche
With dressed leaves, summer slaw, sea salt and rosemary 
sauté potatoes

Luxury Truffle Mac & Cheese   
Served with mixed leaves and garlic bread

Classic Club Sandwich
Chicken, smoked bacon, egg mayonnaise, tomato and 
romaine lettuce

Posh Fishfinger Sandwich 
Breaded fish goujons on romaine lettuce and tartare sauce 
in a roll with crispy onions, dressed leaves and served with 
crushed sea salt and rosemary sauté potatoes

Malaysian Jackfruit and Vegetable Curry (Vegan)
With coconut shavings and served with basmati rice 
and popodom 

Folded Piadina Flatbread (Vegan)
With roasted red roquito peppers pearls houmous, 
toasted seeds and rocket

Ultimate Steak Salad 
Pan fried sirloin steak served on a bed of rocket with balsamic 
and crispy onion. Torn focaccia, blue cheese and black garlic butter

Classic Caesar Salad 
Croutons, parmesan shavings on a bed of crispy romaine 
lettuce, with hot new potatoes and Caesar dressing

Add Chicken or Chalk Stream Trout each
Sides each
Sea salt and rosemary sauté potatoes
Sourdough bread with smoked sea salt butter
Summer slaw
Locally sourced dressed leaves

sweet treats                                             

Dessert Special   
See special board for details

Warm Chocolate Brownie 
Served with vanilla ice cream or cream, chocolate sauce 
and chocolate flakes

Ice Cream Trio of ice cream

Affogato
A scoop of locally sourced ice cream topped 
with a strong shot of hot espresso

Trio of locally sourced Cheeses
With artisan crackers and chutney

Cork & Bean Full English Breakfast
Cumberland sausage, smoked bacon, mushroom, 
roasted cherry vine tomato, potato cake, house beans, 
choice of poached or scrambled egg and slice of toast

Vegetarian Full English Breakfast (Vegetarian & Vegan)
Vegetarian sausage, pan fried mushrooms, roasted cherry 
vine tomato, spinach potato cake, house beans, 
and choice of poached or scrambled egg

Bacon or Sausage Sandwich
Oak smoked bacon or cumberland sausage on bloomer bread

C&B Eggs Benedict
A brace of free range poached hen’s eggs, served with 
smoked bacon, topped with hollandaise sauce and 
beautifully presented on toasted muffin  
Add avocado with a hint of chilli

C&B Eggs Florentine (Vegetarian)
A brace of free range poached hen’s eggs, served with 
spinach, topped with hollandaise sauce and beautifully 
presented on toasted muffin 
Add avocado with a hint of chilli

C&B Eggs Royale
A brace of free range poached hen’s eggs, served with 
smoked Test Valley trout, topped with hollandaise sauce 
and beautifully presented on toasted muffin

Creamy Tarragon Mushroom on Toast (Vegetarian)
Mushrooms in a creamy tarragon sauce on sourdough toast

Free Range Srambled or Poached Eggs on Toast (Vegetarian)

Free Range Eggs & Avocado on Toast (Vegetarian and Vegan)
Served with vine roasted tomatoes 

Granola Pot with Greek yoghurt and berries

Freshly Baked Croissants Choose from butter or almond

Filled Baked Croissants
Choose from Swiss cheese and ham or 
Swiss cheese and sun-dried tomatoes

Crumpets Two fresh lightly toasted crumpets
Served with lashings of butter and a choice of preserve

Sourdough Toast & Preserves
Served with butter, and either a small jar of marmalade, 
strawberry jam or marmite

Waffle with bacon or fresh fruit and maple syrup

Add Extras
Smoked trout                                             Oak smoked bacon 
Poached hen’s egg                                         Avocado                            

cakes & scones

Toasted Tea Cakes 
Served with lashings of butter and a choice of preserve

Fruit Scone (One)
Served with Roddas clotted cream and a choice of preserve

Cheese Scone (One)
Served with cream cheese and chutney

Please see our selection of cakes on display or ask your server.
Gluten free and vegan available.

ALLERGENS
Please be aware that all of our food is created in a kitchen where nuts and
gluten are present, as well as other allergens. So, despite the huge efforts
we go to in trying to eliminate the risk of cross contamination, we cannot
guarantee that any food is free from allergens due to cross contamination. 

We do recommend that if you are concerned, then please check with our
team who will be happy to advise.    
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