
To make ordering super easy we have collected all vegan dishes above.
If you do have any specific requests please ask a member of the team, and they

will be happy to help.

Vegan 
Vegan Brunch
Two Arley’s Vegan sausages, scrambled tofu, baked
beans, roasted plum tomato, chimichurri mushrooms,
wilted baby spinach, potato tots served with smashed
avocado on sourdough toast

Avocado Toast
Smashed Avocado, Mr Vikki’s chilli jam, spiced
cucumber and dill salad
Add plant based feta - 3.00
Add Arley’s vegan sausage - 3.00

Chimichurri Mushrooms on Toast
Chimichurri wild mushrooms, wilted spinach, topped
with vegan feta, on toasted sourdough

Arley’s Vegan Sausage Hash
Arley’s vegan sausage, crispy potatoes, leeks, baby onions,
gherkins, curly kale, American mustard

Vegan Scrambled Eggs
Poms special recipe scrambled Tofu on toasted sourdough

Sourdough Toast
Served with vegan spread, and your choice of Hawkshead
raspberry & vanilla jam, or Hawkshead Seville orange
marmalade

White Chocolate & Mint Matcha
made with your choice of Oat, Soya or Coconut

Vegan Hot Chocolate
made with your choice of Oat, Soya or Coconut
topped with vegan cream

Vegan Mint Hot Chocolate
made with your choice of Oat, Soya or Coconut
topped with vegan cream

16.50

12.00

12.00

13.00

9.00
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5.25

5.00

5.25

Seasonal Drinks



To make ordering super easy, we have collected our Low gluten dishes above. Please be aware,
our kitchen handles gluten containing ingredients, so we cannot guarantee any dish is 100% free

from gluten. Please speak to a member of the team if you have any allergies.

Gluten Free
Low Gluten Breakfast
Four rashers of bacon, roast plum tomato, two
roasted chimichurri mushroom, baked beans,
fried free range egg, gluten free toast and hash
browns

Wild Mushroom Rosti
Sauteed wild mushrooms, spinach, potato rosti,
poached egg, celeriac puree, roasted chicory,
madeira sauce (v) (gf)

Cajun Spiced Sweetcorn Fritters
Cajun Spiced Sweetcorn Fritters, sour cream,
smoked cheddar, guacamole and hot chilli sauce 

15.50

15.00

12.50

13.50

16.00

13.00

16.00

All dishes below are alternatives with gluten free bread 
Please make your server aware of any gluten allergies 

Avocado Toast
Smashed avocado, Mr Vikki’s chilli jam, seeds
and two poached eggs on toasted gluten free bread

Bennies
Oak Smoked Salmon Bennie
Oak Smoked salmon, poached eggs, baby spinach
and lemon & caper hollandaise on gluten free bread

Classic Ham Bennie
Russell’s roasted ham, poached eggs & housemade
hollandaise, served on gluten free bread

BBQ Pork Bennie
Shredded BBQ pork belly, poached eggs & jalapenos
and paprika with house made hollandaise, served
on gluten free bread


