Breakfast
Served from 09:00 to 11:00
A fresh start to your day with a farm-to-fork breakfast

Two slices of granary toast served with butter and a
choice of jam, FarmED Honey, marmalade or Marmite
£4.50 (G| M)

FarmED Gluten-free nutty granola served with
organic yoghurt and FarmED Honey
£8.00 (M|N)

Turbo beans on sourdough toast served with FarmED
leaves
£10.00 (G|M|Mu)

Seasonal vegetable frittata served with FarmED leaves
£10.00 (G|M|E|Mu)

Two poached or fried eggs and wilted greens on a

toasted muffin with chilli oil
£10.00 (GIM|E| Mu)

Buttermilk sourdough pancakes served with FarmED
fruit, organic yoghurt and FarmED Honey

£9.00 (GIM|E)
Extras

Turbo Beans  Cheese Poached or fried egg
£2.00 £1.00 £1.00

Sweet treats

See the counter for today's selection of
homemade cakes and pastries. Wherever
possible we use our own flour, made from
grains grown on the farm and milled just
down the road.

Do let us know if you have any dietary requirements,
allergies or intolerances.

Gluten free bread and vegan spread available.

Allergens
G: Gluten | M: Milk | E: Eggs | Mu: Mustard | N: Nuts |
Ve: Vegan | S: Sulphite



