BREAKFAST

Scone - clotted cream - Cottage jam

* Scone of the day - clotted cream - Cottage jam
Yoghurt - blackcurrant - citrus curd - granola
Toast - marmite butter - cheese

Hartog raisin bread - matured cheddar

- home made apple syrup
Add bacon

Sweet Cottage Breakfast
Scone - clotted cream - Hartog raisin bread - butter - cheese
- home made jam - yoghurt with curd, blackcurrant and granola

Eggs on Hartog wholemeal bread or white toast
Omelet / poached / scrambled / fried
Extra’s (price per item)
Onion / fresh herbs
Cheese / baked beans / thyme tomato
Cheddar / pickled chillies / bacon

Sausage / mushrooms
Hot smoked salmon

Omelet - cheddar - onion - pickled chillies
Scrambled eggs - hot smoked salmon

- watercress - horseradish

Poached eggs - herb mayo - pumpkin - pancetta
Eggs of the day

* Full Cottage Breakfast

Eggs - sausage - bacon - thyme tomato
- mushrooms - home made baked beans - bread or toast

Veggie Cottage Breakfast
Eggs - thyme tomato - mushrooms - onion - fresh herbs
- pickled chillies - home made baked beans - bread or toast

Vegan Cottage Breakfast

Thyme tomato - mushrooms - piccalilli - onion - fresh herbs - watercress
- pickled chillies - home made baked beans - Hartog wholemeal bread

SANDWICHES

Steak & onion sandwich
+ blue stilton

Pork belly sandwich - sauerkraut

Toast - anchovy butter - mushrooms - pumpkin
+ poached egg

Toast - smoked mackerel - shallot mayo

- pickled radishes

Toast - artichoke spread - caramelized chicory

- pickled red onion - spicy nuts

Do you have any food allergies? Please notify us!

+2,5

+2,5

SMALL DISHES

Sausage rolls - ketchup - mustard

Mushroom rolls - ketchup - mustard

Toast - anchovy butter - mushrooms - pumpkin
Prawns - chili butter - tomato

Paté - pickled chillies - onion chutney - crackers
Artichoke spread - labneh - spicy nuts - crackers
Pork belly - bean shallot chutney - hazelnuts

Full Cottage sharing platter
Cheese platter - home made chutneys

COMFORT FOOD

Grilled steak - blue stilton - balsamico potatoes
- watercress - coleslaw

* Dorade fillet - parsnip mash - oyster mushrooms

- tenderstem broccoli - brown butter - capers
Beetroot - pumpkin puree - beech mushroom
- radicchio - balsamico - pecan nuts

Confit duck leg - cider-cream sauce

- hasselback potato - tenderstem broccoli

Salad - fried pears - chicory - charmeur goat’s cheese
- walnut - sweet onions - maple syrup dressing

Welsh rarebit fondue - sourdough - crudité

Pie cauliflower - cheddar - stilton - old Dutch cheese
Pie beef - stout - mushrooms
Veggie Shepherd’s pie - lentil - carrots - celeriac

- mash - breadcrumbs
Shepherd’s pie - lamb mince - mash - cheddar

Roseval potatoes - parmesan - herb mayo
Tenderstem broccoli - pumpkin
- brown butter - hazelnuts

CAKES & DESSERTS

Triple ginger cake - toffee sauce
Cheesecake - citrus curd

* Scone & Butter Pudding - custard

Crumble - spiced pears - almond - clotted cream
Chocolate fudge slice - salted caramel
Mokka slice - hazelnut brittle (vegan)

Vanilla ice cream - fried pears - caramel - pistachio
English cheeses - raisin bread - apple syrup



