
brunch
Assorted pastries 
baked fresh daily (veop)  

Sourdough toast 
with homemade blueberry 
jam or spiced marmalade 
(veop)                                          

Sourdough french toast    
served with bacon or fresh 
seasonal fruit, butter & 
maple syrup

Granola fruit bowl
seasonal fruit, coconut 
yoghurt & homemade maple 
sesame granola (ve) (gf)

The Ultimate Bacon 
Sandwich
a combination of back & 
streaky smoked bacon, 
glazed with black pepper & 
honey

grilled cheese

The Classic
our cheese blend with dijon 
mustard  (v)

Brieyoncé
roasted wild mushroom, brie 
& spinach (v)

Who framed Roger 
Rarebit?
classic rarebit sauce made 
with a Neon Raptor beer 
base, wholegrain mustard & 
confit leeks (v)

Cheesy Harrelson
homemade basil pesto 
confit leeks, fresh tomato 
& vegan mozzarella topped 
with balsamic glaze (ve)

Creature from the Black 
Legume
black bean ragu, pickled 
fennel, vegan mozzarella 
and homemade chimichurri 
(ve)

herbivores (v) (gfo)

Kevin Baconator
smoked black pepper & 
honey glazed bacon, stilton 
and our homemade 
espresso BBQ sauce

Reuban Hood
pastrami, emmental and 
gherkin & kraut relish, 
topped with russian 
dressing 

Selena Goatmez
homemade basil pesto, 
goats cheese, smoked 
chicken & semidried cherry 
tomato topped with 
balsamic glaze

Gouda Chris
chorizo, jalapenos, 
wholegrain mustard & 
gouda cheese

carnivores  (gfo)

sandwiches
Blend BLT 
black pepper & honey 
glazed streaky bacon 
with dijonaise, rocket and 
tomato

Ultimate Club Sandwich 
all the goodness of our BLT 
with an extra layer of 
dijonaise and smoked 
chicken

Stilton, blueberry jam, 
rocket & pickled fennel 
and spring onion (v)

Roasted beetroot, 
spinach, wholegrain 
mustard and confit 
leeks (ve)

(gfo)

salads

Garlic roast new 
potatoes with dill
marinated courgette & 
sundried tomato
(try with chorizo or 
emmental)   

Fresh strawberries, 
toasted almonds, fresh 
basil & pickled fennel
(try with goats cheese or 
smoked chicken)                                         

Roasted beetroot, fresh 
tomato, spring onion & 
pumpkin seeds   
try with stilton or pastrami

(veop) (gfo)

£6.50

£7.50

£7.50

£7.50

£7.50

from £2

£3.50 

                                      

£6.50   

£5.25

£6

£7.95

£7.95

£7.95

£7.95

£5.50

£7

£5.50

£5.50

all served with a mix of 
spinach and rocket and 
homemade herb dressing

main £6.50   add croutons 50p 
add extra toppings for £1.50

coffee & cake 
only £4.80
we serve freshly roasted coffee 
from our lovely neighbours 
Stewarts of Trent Bridge. why 
don’t you go over and take a 
look while we brew you a cup?

(ve) vegan (v) vegetarian (gf) gluten free
(veop) vegan option available
(gfo) gluten free option available
please notify staff of any allergies at 
time of ordering

please refrain from using large tables for 
laptop use during peak times

please note the kitchen closes one hour 
before the shop closes

£6.50

£6.50

£6.50

bangers menu

please keep me if you are a regular visitor


