th i r ty 1§ i ne breakfast, brunch & lunch - we are laptop & tablet free

available 9 - 3.30 sat & sun 9.30-3.30 drinks, homemade cakes & bakes served all day until 4pm
KITCHEN & BAKEHOUSE all our food & drinks are freshly prepared, to order, by hand and will take longer during busy periods

a discretionary & optional 10% service charge is added to all bills
please let us know if you would like this removed

39 breakfast roll 13 bbq pulled pork sandwich 13 bacon pancakes 10.5
brioche bun, bacon, sausage, fried egg, hash browns, cheddar brioche bun, hash browns, smoked mozzarella, chipotle mayo maple syrup (extra syrup 0.50)
add fried egg +1.5
39 veggie breakfast roll 10 crayfish & avocado salad 13.5
brioche bun, avocado, fried egg, cheddar, hash browns & chipotle mayo chilli sauce, pickled cucumber & red onion, coriander, hOUSG crumpet / Sourdough toast 5
honey & mustard dressing . .
jam, marmalade or marmite
39 benedict 11
bacon, poached eggs, hollandaise on crumpet pastrami sandwich 11
brioche bun, sauerkraut, emmental cheese, gherkins, mustard mayo granola 7
homemade maple and honey granola w/ greek yogurt & fruit coulis
39 royale 11
smoked salmon, poached eggs, hollandaise on crumpet
avocado on toast 10.5
0 ach e d scramble d fri ed egos 8.5 on sourdough, chilli flakes, lime wedge .
p / / g8 add two poached eggs +2.5 truffle & parmesan fries 4.6
on sourdough toast add bacon +3
agg bacolg el +i add feta 425 fries 4.1
add smoked salmon +
add smoked salmon 4 truffle & parmesan hash browns 4
bacon or sausage sandwich 8 i h hash browns 3.5
brioche bun garlic mushrooms on toast 10.5
add fried egg +15 on sourdough, truffled garlic cream
add two poached eggs +2.5
add bacon +3
add feta +2.5
, o please let us know if you have any allergies
fOHOW us on lnStagram @thlrtynlnethe grove we cannot guarantee the total absence of allergens in our food and drinks

upon request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. whilst we have protocols in place designed to address the risk of cross-contamination of allergens, our

kitchen, and bar are busy environments, as such, we cannot guarantee the total absence of allergens in our food and drinks. if you have any questions please do not hesitate to ask one of our team.
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HOT ICED
latte 3.7 3.9
spanish latte 39 4.1
w/ condensed milk SOft tea by Canton all 35
cappuccino 3.7 raspberry & pomegranate lemonade 3.5 earl grey triple mint
flat white 3.6 passionfruit lemonade 3.5 jade green tips chamomile
cortado 3.5 house lemonade 3.5 lemongrass & ginger berry & hibiscus
amegcano gg i? cloudy apple juice 35 wild rooibos
mocha : : orange juice (smooth) 3.5 .
double espresso 3 . wine
harrogate sparkling 2.7
harrogate still 27 bottle-25 250ml-9 175ml-7 125ml-6
chai latte 3.9 country abv
coke / diet / zero 35 charglonnay s. afr}ca 13.5%
matcha latte 4.1 4.3 : sauvignon blanc s. africa 12.5%
w/ vanilla syru malbec argentina 14%
yrup rose france 12.5%
iced strawberry matcha latte 4.5 h .
/ vanill . ’
v/ el syrp smoothies anss jeremy clarkson’s beer
peach iced tea 34 the yellow one hawkstone lager 330ml 4.8% 5
mango, papaya, pineapple hawkstone IPA 330ml 4.6% 5
spiced apple warmer 4.1

the green one

w/ cloudy apple juice, winter spices & cinnamon apple, mango, spinach, kale

northern monk beer

faith, pale ale 330ml 5% 5
great northern lager 4400ml 4% 5

hot chocolate 4.4

w/ marshmallows & whipped cream

sunrise breakfast
apple, mango, passionfruit, oats, coconut yogurt, chia seeds

yorkshire tea 3

please let us know if you
have any allergies

milk alternatives: oat & soya

syrups +0.3 vanilla, hazelnut, caramel, gingerbread, decaffeil’lated COffee / tea available

mint, sugar free vanilla, pumpkin spice, chai

we cannot guarantee the total absence
of allergens in our food and drinks

upon request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. whilst we have protocols in place designed to address the risk of cross-contamination of allergens,
our kitchen, and bar are busy environments, as such, we cannot guarantee the total absence of allergens in our food and drinks. if you have any questions please do not hesitate to ask one of our team.



