


BREAKFAST

LUNCH

Sourdough Toast (VG, GFO) | 3 
Served with butter and a choice of  
Strawberry Jam, Raspberry Jam or Honey

Tessa’s Homemade Granola (V, GFO)  
| 4.5
Served with greek yoghurt, fresh fruit and 
honey 

Brioche Roll (GFO) | 4.5
Served with Sausage, Bacon or Egg

Smashed Avocado on Toast (GFO)  
| 6.5 
Served with lambs lettuce, a poached egg  
and herb oil

Scrambled Egg & Smoked Salmon 
on Rye (GF) | 8
Garnished with crispy capers and chives

Breakfast on the Hill (GFO) | 9
Sourdough toast, sausage, bacon, tomato, 
mushroom, homemade marinara beans and  
an egg just how you like it

Vegan Breakfast (VG, GFO) | 8
Sourdough toast, tomato, mushroom, kale, 
avocado and homemade marinara beans

Shakshuka (GFO) | 8
Served with sourdough toast, topped with 
egg, feta and herb oil

PANCAKES
Maple Bacon | 8
Mixed Berries, Fruit Compote  
& Greek Yoghurt (V) | 8

PASTRIES

Espresso | 2 
Americano | 2.5
Flat White | 2.8
Latte | 3.0
Cappuccino | 3.0
Mocha | 3.2
Chai Latte | 3.2

+ MILK ALTERNATIVES 
Oat, Coconut, Soya 

+ FLAVOURED SYRUPS | 50p
Vanilla, Salted Caramel, Roasted Hazelnut, 
Sugar-free Caramel, Sugar-free Vanilla

COFFEE
All available as Iced Coffee

HOMEMADE
Ice Cream Milkshakes (GF) | 4.5
Vanilla, Strawberry, Chocolate  
All finished with whipped cream

Lemonades | 3
Raspberry, Passionfruit, Strawberry & Mint

Iced Teas | 3
Peach, Mango & Passionfruit, Watermelon  
& Mint

FRUIT SMOOTHIES
Strawberry Sunrise (VG, GF) | 4.5
Strawberry, banana, apple juice

The Healthy One (VG, GF) | 4.5
Mango, spinach, broccoli, avocado, coconut, 
ginger, lime, apple juice

Berry Blast (VG, GF) | 4.5
Raspberry, blueberry, banana, flaxseed,  
apple juice

FROM THE FRIDGE

Radnor Water | 1.5
Still, Sparkling Can

Radnor Cartons | 1.5 
Orange, Apple Juice

Radnor Fizz | 2 
Tropical, Forest Fruits 

Cawston Press | 2
Summer Berries, Apple & Mango 
 

San Pellegrino | 2.5
Lemon, Blood Orange

Aqua Libre | 2.5
Cucumber, Mint & Lime

Belvoir | 2.5
Elderflower Lemonade, Raspberry Lemonade

Homemade Soup of the Day (VG, GFO) 
| 5.5
Served with warm sourdough bread

SALADS

Poke Bowl (VG, GF) | 9
Seeded avocado, barley, salted edamame, 
roasted butternut squash and tenderstem 
broccoli. Served with a soy, ginger and  
garlic dressing

Falafel Bowl (V, VGO) | 9
Falafel, beetroot houmous, kale and giant 
couscous topped with feta

+ EXTRA TOPPINGS  
Chicken | 3  
Salmon | 4.5

Crispy Thai Beef Salad (GF) | 9.5
Mixed salad topped with crispy beef and 
dressed with sweet chilli

BURGERS
Served in a brioche bun from the village, with fries 
and a side salad (GFO)

Chillington Beef Burger | 12
Onion, cheese, shredded lettuce, tomato, 
homemade pickles and burger sauce 

Halloumi Burger (V) | 9.5
Crispy halloumi, tomato chutney, shredded 
lettuce and charred peppers

10” PIZZA
Fresh hand rolled sourdough pizza (GFO)

Margherita (V, GFO) | 9
Pepperoni | 9.5
Prosciutto Funghi (GFO) | 9.5
Roast Vegetables, Feta, Rocket  
& Pesto (V, GFO) | 9.5

Steak Ciabatta | 10.5
Chillington farm beef rump, served with 
caramelised onions and seeded mustard 
mayonnaise 

Honey Glazed Ham Ciabatta | 8
House baked ham with lettuce, tomato 
and mustard mayonnaise

Roasted Vegetable Ciabatta (VG)   
| 7.5
Beetroot houmous, roasted vegetables  
and rocket

CLUB Sandwich | 8
Classic three tier toasted sandwich, bacon, 
lettuce, tomato and chicken 

Reuben Panini | 8.5
Pastrami, mustard and pickle

Caprese Panini (V) | 8
Buffalo mozzarella, tomato and basil butter

Ham & Cheese Panini | 8 
House baked ham and cheddar cheese

Cinnamon Bun (VG) | 4
Dark & Fruity Flapjack (VG) | 3

Ultimate Brownie (V) | 3.5
Morello Cherry Blondie (V) | 3.5

Salted Caramel Brownie (V) | 3.5
Lemon & Blueberry Loaf | 3.5

Queen Vic Cake | 3.5
Ultimate Carrot Cake (VG) | 3.5

White Chocolate & Hazelnut  
Cookie | 3

Double Chocolate Cookie (VG) | 3
Pistachio Cookie | 3

SANDWICHES 
Served with a side salad (GFO)

SIDES & EXTRAS

DRINKS

(V) Vegetarian, (VG) Vegan, (VGO) Vegan Option, (GF) Gluten Free, (GFO) Gluten Free Option, (DF) Dairy Free. 
ALLERGEN ADVICE: Please inform us at the time of ordering if you are catering for someone with allergies - full allergen information is available. Made in a kitchen that uses Cereals containing Gluten, Celery, Eggs, Milk, Mustard, Peanuts, Sesame, Soybeans, Sulphur Dioxide, Tree Nuts, Crustaceans, Fish, Molluscs. 

CHOCOLATES  
 
Babyccino | 1
Hot Chocolate | 3
Luxury Hot Chocolate with Cream  
& Marshmallow | 3.5

TEA
English Breakfast, Decaf,  
Earl Grey, Chamomile, Green,  
Lemon & Ginger, Peppermint,  
Berry Burst | 2.5

Plain Croissant (V) | 2  
Almond Croissant | 2.5  

Pain au Chocolat (V) | 2.5  
Pastel de Nata (V) | 2

Egg | 1 
Sausage | 1.5 

Bacon | 1.5 
Smoked Salmon | 4.5 

Halloumi | 3.5 
Chicken | 3  

Fries | 3.5 
Marinara beans | 2.5


