BREAKFAST / BRUNCH

SERVED UNTIL 11:30

BREAKFAST BARMS

Bacon Barm

Sausage Barm
Vegan Sausage Barm (V/VG)

Add an egg

ODDFELLOWS LOADED BARM

Bacon, fried egg, sausage, hash
brown with sriracha mayo in a
brown barm

POACHED EGGS ON TOAST (V)

With roasted tomatoes, spinach,
salsa verde and toasted seeds

FULL ENGLISH BREAKFAST

Fried eggs, bacon, sausage, baked beans,
hash browns, slow roasted tomatoes
and two slices of toast

VEGETARIAN BREAKFAST (V)

Fried eggs, veggie sausages, baked beans,
hash browns, slow roasted tomatoes and
two slices of toast (Vegan option also
available)

MENU

SERVED FROM 12:00

MAINS

VENISON RAGOUT 12.95
Transylvanian-style venison ragout with
vegetables, capers and fried polenta

SAUSAGE & MASH 11.95

Sausage and mash, onion gravy, crispy kale
Vegetarian sausages available (V)

ODDFELLOWS PIE OF THE WEEK 11.95
Pie of the week

HADDOCK CHOWDER 12.95

Smoked haddock chowder, sweetcorn
and Toasted sourdough

MUSHROOM RISOTTO 11.95

Mushroom risotto, pickled oyster
mushrooms, rocket and truffle oil (V) (Vg)

GAMMON & EGGS 12.95

80z gammon steak with eggs, chips and
beetroot piccalilli

Freshly battered fish & chips served with mushy
peas and tartare sauce

Please scan for allergen

information. If you need any
further help do speak to a
member of the team.

FROM THE COUNTER

CHEFS ONE BOWL

Ask our team for today's choice of
chefs homemade one bowl, served
with freshly baked bread

SOUP OF THE DAY

Made with local organic vegetables,
served with freshly baked bread

BAGUETTE OF THE DAY

Today's choice of chefs
homemade baguette

SMALLER PLATES

Fish finger sandwich with tartare
sauce and baby gem lettuce

Fried chicken sandwich with crisp
lettuce and chipotle mayo

Butternut squash and grilled
halloumi salad (V)

Roasted cauliflower lentil salad, roasted red
pepper dressing and medjool dates (V) (Vg)

Mushroom Shawarma, flame baked flatbread
and tahini dressing (V) (Vg)

SIDES
Chips 2.00
Side Salad 2.00

ALLERGIES & INTOLERANCES : PLEASE SPEAKTO A MEMBER OF THE TEAM
IF YOU REQUIRE ANY INFORMATION ABOUT OUR MENU




WINE HOT DRINKS

WHITE WINE PROSECCO & CHAMPAGNE
SMALL MEDIUM LARGE

VIURA, (SPAIN) (V) (VG) PROSECCO IL FRESCO (ITALY) (V) (VG)
Floral. Citrus. Refreshing Floral. Fruity. Soft AMERICANO 3.20 3.60 4.00
175ml £5.90 | 250ml £7.70 | Bottle £22.90 1/3 Bottle £11.50 | Bottle £34.50 LATTE 3.40 3.80 4.20
SAU\(IGNON BLANC, TONADA (CHILE) (V) (VG) PROSEC.CO MILLESIMATO D.O.C. ROSE, (ITALY) (V) (VG) CAPPUCCINO 3.40 3.80 4.20
Passionfruit. Apple. Vibrant Red Fruits. Floral. Fresh
175ml £6.20 | 250mL £8.20 | Bottle £23.90 1/3 Bottle £11.50 | Bottle £34.50 MOCHA 3.80 4.10 450
PINOT GRIGIO, CA’ TESORE (ITALY) GARDET BRUT TRADITION CHAMPAGNE (V) (VG) ESPRESSO 2.90 3.20
Apples. Pear. Fresh. Nutty. Elegant. Fresh
175ml £6.50 | 250ml £8.70 | Bottle £25.50 Bottle £59.50 MACCHIATO 5.20 5.50

GARDET BRUT ROSE CHAMPAGNE (V) (VG) FLAT WHITE 3.50
RED WINE Summer Berry. Fresh. Bright

Bottle £63.50
TEMPRANILLO, (SPAIN) (V) (VG) HOT CHOCOLATE

Raspberry. Well rounded. Smooth

SYRUPS +0.50
175ml £5.90 [ 250mL £7.70 | Bottle £22.90 ‘ O L D D R I N KS

MERLOT, TONADA (CHILE) (V) (VG)

Fruity. Black Cherry. Rich LOOSE LEAF TEA
PEPSI 2.90
175ml £6.20 | 250ml £8.20 | Bottle £23.90
DIET PEPSI 2.90 ENGLISH BREAKFAST
MALBEC, SANTA ROSA (ARGENTINA) 3.30
Fruity. Red Berries. Soft FROBISHERS ORANGE JUICE ' CEYLON DECAF
, L £8.70 | Bottle £25.50 FROBISHERS APPLE JUICE 3.30
175mL £6.50 | 250m | Bottle LEMON & GINGER
FENTIMANS ROSE LEMONADE 3.50
ROSE APPLE & BLACKBERRY
FENTIMANS RASPBERRY LEMONADE 3.50
ZINFANDEL ROSE, (USA) FENTIMANS VICTORIAN LEMONADE 3.50 YUNNAN GREEN
Watermelon. Strawberry. Sweet
FENTIMANS GINGER BEER 3.50 EARLY GREY
175ml £6.20 | 250ml £8.20 | Bottle £23.90
ONE WATER STILL 2.50
i MOROCCAN MINT
PINOT GRIGIO ROSE, (ITALY) ONE WATER SPARKLING 2.50
Red Berries. Light. Soft SPICED CHAI LATTE
175ml £6.50 | 250mL £8.70 | Bottle £25.50 ALLERGIES & INTOLERANCES : PLEASE SPEAK TO A MEMBER OF THE TEAM

IF YOU REQUIRE ANY INFORMATION ABOUT OUR MENU




