
Good Morning! 

served until 11.30am

Served on local Chorlton sourdough 
white or malted 

– Sausage
– Bacon

– Smashed avocado, roasted tomato (V)
£4.25

–
Add scrambled, fried or poached egg

£1
–

Hot buttered toast and seasonal jam
£1.50

–
Toasted teacake

£2.50

 All items above are available to take away 

Toasted smoked salmon poppy seed bagel
Scrambled eggs, avocado and watercress

£5.50
–

Sausage hash
Egg, sautéed potatoes, onions 

and brown sauce
£6.25

–
Pancakes (V)

Berry compote and natural yoghurt
£5.50

–
Spam and eggs

Roasted tomatoes and watercress
£5.95

–
Homemade granola (V)

Mixed berries, honey and yoghurt
£4.25

 Available to take away 

Breakfast Sandwich and Coffee
Breakfast sandwiches with 

one of our regular coffees or teas
£4.75

Teacake and Coffee
Toasted teacake with 

one of our regular coffees or teas
£3.50



served from noon until 3pm

Homemade soup of the day 
with locally made bread (V)

Small Bowl £4.25
Large Bowl £5.50
 Available to take away 

–
Mozzarella sticks with tomato compote 

£5.25
–

Chicken Tikka Skewers 
with cucumber and mint yoghurt

£5.50
–

Trio of Bruschetta’s
 – Mixed Selection of vegetable and meat

£5.75

Chef ’s Pie of the Day
Seasonal vegetable selection 

and puff pastry lid
£8.75

–
Open Fish Finger Butty
Tartare sauce and pickles

£7.95
 Available to take away 

–
Duck Hash (V)

Sautéed potatoes, onions, crispy poached 
egg, scallion, cilantro, sriracha mayo

£7.50

minimum 2 people

North West Platter
Local cheese, pork pie, chutney, pickles, 

beetroot and goats cheese salad and terrine
£16.50

–
Comfort Platter

Chicken tikka skewers, mozzarella sticks, 
crispy duck salad, mini pies, fish fingers and 

selection of dips
£16.95

–
Vegetarian Platter (V)

Mozzarella sticks, marinated artichoke 
hearts, grilled vegetables with lemon and 

herbs, dips and crackers, falafel and
 panzanella salad

£15.75

All sandwiches served with leaf salad and crisps

Sesame and Nigella Seed Panini
Mixed courgette and squash, goat’s cheese, 

sage and tomato relish
£6.95

–
Seared Steak Sandwich

Mushrooms, onions, cheese, rocket & 
chipotle sour cream

£7.95
–

Christie’s Stacked Sandwich
Provolone, beef, salami, turkey, 

roasted pepper, bistro sauce and watercress
£7.95

 All sandwiches are available to take away 



continued
served from noon until 3pm

Smoked Salmon Salad
Mixed leaves, beetroot, cherry tomatoes, 

green beans, radish, boiled egg, dill crème 
fraiche
£6.95

–
Charred Corn Panzanella Salad (V)
Tomatoes, avocado, radish, shallots, 

olives and bread
£6.75

Add piri piri chicken
£8.75

–
Asparagus and Feta Salad

Peas, broad beans, courgettes, mixed leaves, 
black radish, sunflower seeds, mint and 

lemon vinaigrette
£6.95

 All salads are available to take away 
 

Baked wedges
Green salad
Bread basket

All £3

Pre-booking only
served from 2pm until 4pm

Sometimes it’s nice to have a treat with friends or colleagues, and afternoon tea ticks that box!

“Remember – we don’t serve fast 
food. We serve good food as fast 

as we can. Therefore at peak times 
there may be a little wait for your 

food order…”
–

Please ask a server for allergen 
advice for any of our dishes.

–

Classic Afternoon Tea
For something traditional, 

you can’t beat our classic afternoon tea!

Selection of traditional sandwiches on white and brown
– Free range egg and cress
– Farmhouse ham salad 

– Lancashire cheese and caramelised onion chutney 
– Smoked salmon, cream cheese and cucumber 

–
Selection of miniature afternoon tea cakes

Homemade fruit scones with preserves and clotted cream

Freshly brewed tea and coffee

£12.95 per person

Sparkling Afternoon Tea
Add some bubbles! For an indulgent treat, 

have our classic afternoon tea with a chilled glass of Prosecco

Selection of traditional sandwiches on white and brown
– Free range egg and cress
– Farmhouse ham salad 

– Lancashire cheese and caramelised onion chutney 
– Smoked salmon, cream cheese and cucumber 

–
Selection of miniature afternoon tea cakes

Homemade fruit scones with preserves and clotted cream

Freshly brewed tea and coffee
Glass of sparkling prosecco

£17.95 per person



Grumpy Mule coffee served with locally produced 
free-range milk.

			   8oz		  12oz
House Filter		  £2.20		  £2.50
Americano		  £2.30		  £2.60
Cappuccino		  £2.50		  £2.80
Latte			   £2.50		  £2.80
Mocha		  £2.60		  £2.90
		  	
			   Single		  Double
Espresso		  £1.80		  £2.00
Macchiato		  £2.00	  £2.20

Flat White			   £2.30			 
French Press / Cafetiere 	 £2.90 (1 person)
				    £5.50 (2 person)
Extra Coffee Shot     40p
–
Flavoured Syrups – Amaretto, Caramel, 
Cinnamon, Gingerbread, Hazelnut, Vanilla 
all 40p 
–
Alternative Milks – Almond, Coconut 
40p
–
Guest coffee  20p 

Soya milk and skimmed milk available
Decaf coffee available.

–
Our coffees contain 2 shots of espresso 

- if you prefer it weaker please ask!
–

House Blend
An awesome combo of caramel and dark 
chocolate with a subtle fruit complexity.

Decaf Blend
Seasonal decaf blend, ground fresh to order.

Smooth chocolate with a subtle acidity.

Guest Coffee - extra 20p
Selection of single-origin and guest blends.

Ask our team for more details!

Cafetiere Blend
Colombian coffee with caramel and red fruits, 

with crisp green apple flavours.

Irish Coffee (Whiskey), Brandy Coffee (Brandy), 
Calypso Coffee (Tia Maria/Rum), Baileys Irish 
Coffee (Baileys/whiskey) 	 All £4.50

Hot Chocolate		  £2.50	      £2.80
Luxury Hot Chocolate       	 £2.95

Try a luxury hot chocolate with a shot of:
Amaretto / Whisky / Brandy /Baileys
All Liqueur Hot Chocolates		      £4.50

Pot of Tea / Decaf Tea          		 £2.20
Speciality loose teas			   £2.50

Belfast Brew / Earl Grey / Green Tea Sencha Whole 
Peppermint / Lemongrass & Ginger Apple Loves Mint 
/ Goji Berry & Pomegranate / Dark Cocoa Tea

Still / Sparkling Water	 £1.90 / £3.50
Fruit Juice			   £1.80
Coke / Diet Coke		  £1.90
Mr Fitzpatrick’s 		  £2.50
J20				    £2.50



1. Viura, Pleno – Spain (Abv 12.0%)
Aromas of green apple, pear and citrus that lead to 
a dry, fresh and light palate. An elegant and easy-
drinking style.
175ml £4.90 | 250ml £6.50 | Bottle £18.50
–
2. Pinot Grigio, Ca Tesore  –  Italy (Abv 12.0%)
Refreshing apple and citrus fruit flavours are to the 
fore, with well-balanced acidity and notes of almond 
on the nose.
175ml £5.00 | 250ml £6.70 | Bottle £18.90
–
3. Sauvignon Blanc, El Picador – Chile
(Abv 12.5%)
This refreshing Sauvignon Blanc has flavours of citrus, 
melon and herbs as well as a crisp, clean finish.
175ml £5.10 | 250ml £6.90 | Bottle £19.50

11. Tempranillo, Pleno – Spain (Abv 13.5%)
Made from 100% Tempranillo, the Pleno has aromas of 
cassis and mulberry. The palate is soft and well-round-
ed and is smooth and medium to light bodied on the 
finish. A great party wine.
175ml £4.90 | 250ml £6.50 | Bottle £18.50
–
12. Shiraz, Rook’s Lane – Australia (Abv 13.5%)
The nose is all ripe berries, black cherries, vanilla and 
spice, with blueberry and cherry characters and a deft 
touch of oak, signed off by a nice savoury aftertaste.
175ml £5.00 | 250ml £6.70 | Bottle £18.90
–
13. Merlot, El Picador – Chile (Abv 13.0%)
This rich Merlot displays smooth plum and black 
cherry fruit flavours.
175ml £5.10 | 250ml £6.90 | Bottle £19.50

23. Pinot Grigio Rosé, Ca’ Tesore – Italy   
(Abv 12.0%)
This is a coppery pink wine with  an overtly delicious 
and refreshing tang on the finish 
- think strawberries & raspberries.
175ml £5.00 | 250ml £6.70 | Bottle £18.90
–
24. Zinfandel Rose, Route 66 – USA   
(Abv 10.0%)
Perfect for those who enjoy a sweeter rose, this has 
ripe, juicy flavours of watermelon and strawberry 
which lead to a long sweet finish.
175ml £5.10 | 250ml £6.90 | Bottle £19.90

25. Prosecco Il Fresco D.O.C. – Italy
(Abv 11.0%)
The palate is clean and crisp with apple notes. Light 
and refreshing on the finish this is a great example of 
good value Prosecco.
1/3 Bottle £7.95 | Bottle £23.90
–
26. Il Fresco Rosé, Villa Sandi – Italy   
(Abv 11.5%)
The nose is brimming with strawberry, cream, and 
cranberry and leads to a refreshing palate.
Bottle £23.90
–
27. Gardet Brut Tradition NV – Champagne 
(Abv 12.0%)
A full-bodied consistency, fine acidity and a perfect 
balance between creamy and bold.
Bottle £42.50
–
28. Gardet Brut Rosé NV – Champagne
(Abv 12.0%)
Fresh aromas of strawberries and raspberries, hints of 
pink grapefruit and orange peel; fresh and bright on 
the palate.
Bottle £46.50


