
 Breakfast

Fried, Scrambled or Poached

Beans on Toast

Toast & Jam

Hot Drinks

Café Menu

Milk Alternatives Available 

The Root One Breakfast

The Veggie

The Regular

Cappuccino
2 Sausages, 2 Black Puddings, 2 Bacon, 2
Eggs, 2 Hash Browns, Beans, Tomato,
Mushrooms & 2 Toast

1 Egg, Sausage, Bacon, Beans 
& Toast 

1 Egg, Bacon, Beans, Mushrooms, Tomato
&  Toast 

Latte

Flat White

Americano

Mocha

Tea for One

Speciality Tea

Hot Chocolate

With Cream & Marshmallows 

2 Eggs, 1 Hashbrown, Mushrooms,
Tomato, Beans & Toast

The Gluten Free

Add Extras
Mushrooms, Tomato, Hashbrown, Beans
or Egg

Black Pudding, Sausage or Bacon

Sausage Bap

Bacon Bap

Add an Egg £1

Add an Egg £1

Egg on Toast

Cold Drinks

Breakfast

Canned Drinks

Bottle - Glass

Bottle - Plastic

Bottled Water

Squash

Milk

Juice
Smoothies

Passion Fruit Smoothie 

Strawberry Milkshake 

Your meal is prepared fresh and on-
demand. Please bear in mind waiting
times can be up to 30 minutes during
busy periods, but we aspire to keep
your waiting time to a minimum.

For Allergen
Information Please

Ask at the Tills



Café Menu

Main Meals Toasted Ciabatta

Light Bites

Sausage Roll

Chips
Sweet Potato Fries 

Tuna Mayonnaise &
Cucumber

Bacon, Lettuce & Tomato

Mature Cheddar Cheese &
Red Onion Chutney

Baguettes 
Available as a sandwich with white, brown or

gluten free bread 

Bacon, Brie & Cranberry

Tuna Melt

Mozzarella & Roasted Veg

Sausage & Homemade
Onion Chutney

All Served with a Dressed Side Salad

Traditional Ham, Egg &
Chips 

Jacket Potatoes

Cheese & Beans

Tuna Mayonnaise

All Served with a Dressed Salad

GF  

Coronation Chicken

All Served with a Dressed Side Salad

Cottage Pie 
Served with Peas & Carrots 

GF 

Coronation Chicken

Spicy Mexican Bean Roll (vegan)

Wherever possible, we prioritise the
use of the highest quality, locally
sourced ingredients. Our meat is
procured directly from Calnan

Brothers Butchers. Additionally, we
ensure the freshness of our dishes by

using free-range eggs and locally-
sourced salad and vegetables.

Traditional Steak Pasty

Add Cheese

Homemade Soup
With Sliced Baguette 

With a Cheese Scone

With a Cheese Toastie 

GF  

GF  

GF  

Toasties

Cheese & Onion

Cheese & Ham

GF  

(vegetarian available) 

Steak & Kidney Pudding 
Served with Mash, Peas & Gravy

Roast Vegetable Lasagne
Served with Sweet Potato Fries  

 V

Mushroom Stroganoff
Served on a Giant Vol-au-vent

V

Chickpea Curry & Rice
GF VG 

Cheese & Onion Pasty 

Add Cajun Seasoning 

Chilli Beef

Chickpea Curry 
GF  VG

Potato cake served with a poached egg and salad


