
Please be aware that dishes prepared in our kitchen are done so where nuts and gluten are present, as well as other allergens , we cannot guarantee that any item is completely ‘free from’ traces of allergens. 

Please speak to a member of staff if you are concerned about allergens or if you have any dietary requirement. 

Please note, our menu is subject to change due to seasonality and product availability.  

  

 

  

Hot Drinks  
Americano           £3.00 
Latte            £3.35 
Cappuccino           £3.35 
Flat White           £3.40 

Deluxe Hot Chocolate with Cream and Marshmallows    £3.75 
Hot Chocolate          £3.35 
Children’s Hot Chocolate         £2.50 
Mocha           £3.75 
Chai Latte          £3.80  
Single Espresso          £1.80 
Double Espresso         £2.30 
Extra Shot           £0.60 
Breakfast Tea          £2.60 
Speciality Tea | Earl Grey | Peppermint | Green Tea | Lemon & Ginger | Camomile £3.00 
 
Syrup Shot 
Caramel | Hazelnut | Vanilla | Seasonal Specials | Sugar Free Syrups   £0.60 

 
Milk Alternatives 
Almond milk | Soya milk | Oat milk       £0.45 
 
Decaffeinated tea and coffee are available upon request 
  
  
 
Cold Drinks 
Harrogate Still or Sparkling Water       £1.50 
Lemonaid Drink Selection                              £3.50 
Flawsome Cold Pressed Fruit Juices       £2.50 

Coke | Diet Coke         £2.20 | £2.00 
Cawston Drink Selection | Fruit Juices     £2.60 | £2.00 
Fruit shoot          £1.80 
 
Wellbeing Boost Drinks  
Immunity Kick | Ginger & Vitamin D Shot       £2.50  
Immune Boost | Cherry & Vitamin C Shot       £2.50 
 
Smoothies  
Go-Go “Big 5-a-day” | Pineapple, Strawberry, Mango, Kiwi & Apple   £3.50 
Berry-luscious | Strawberry, Blackberry and Apples      £3.50 
 

Alcohol 
White Wine 250ml         £5.00 
Red Wine 250ml         £5.00 
Prosecco 20cl          £6.95 
McColl’s Brewery Pills | IPAs         £5.50 
Moretti Beer           £4.00 
Black Sheep           £5.50 
Old Mout Cider         £5.50 
Alcohol Free Beer          £4.00 
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Breakfast  
Toasted Sourdough (x2) with Butter (V)      £3.00 
Toasted Teacake with Butter (V)       £3.00 
Freshly Baked Croissant with Butter       £2.50 
Freshly Baked Danish Pastry        £2.20 
Local Pork Sausage Sandwich       £5.50 
British Bacon Sandwich        £5.50 
Pork Sausage and Bacon Sandwich        £6.00 
Vegan Sausage Sandwich (VE)       £5.50 
 

Light Bites 
Smashed Avocado, Poached Egg, and Dressed Rocket on Sourdough (V) £6.50 
Freshly Baked Leek and Emmental Quiche with Dressed Seasonal Leaf (V) £5.80 
Tofu, Pea and Broccoli Frittata with Dressed Seasonal Leaf (V, GF,VE)  £5.80  
Sweet Potato, Pea and Red Onion Frittata with Dressed Seasonal Leaf (V, GF) £5.80 
 
Baked Jacket Potatoes 
Served with Dressed Seasonal Leaf and a Butter Portion 
Plain Jacket Potato (V, VE, GF)       £5.50 
Mature Cheddar Cheese (V, GF)       £7.00 
Tuna Crunch Mayonnaise (GF)        £7.00 
Estate Venison Ragu (GF)        £8.00 

Prawn Mayonnaise (GF)         £8.00 
Seasonal Vegetable Ragu (GF, V, VE)      £7.00 
 
Freshly Prepared Sandwich Selection       £4.95 
Local Ham, Tomato, Mustard Mayonnaise and Spring Leaf 
Teesdale Free Range Egg Mayonnaise with Freshly Cut Mustard Cress (V) 
Mature Cheddar Ploughman’s (V) 
Tuna Crunch, Rocket and Cucumber 
Chicken and Avocado Salad 
 
Children's Lunch Box         £5.95 
Ham or Cheese Sandwich  

Crisps  
Biscuit 
Children’s Drink 
 
Soup of the Day  
Homemade Soup with a slice of Sourdough  (GF, VE, DF)    £5.95 
 
Griddled Sandwiches 
Toasted Sourdough Sandwiches served with Dressed Seasonal Leaf 
Roasted Pepper, Rocket and Vegan Cheese (V, VE)    £6.50 
Local Ham, Mature Cheddar Cheese and Caramelised Onion Chutney  £6.50 
Raby Long Horn Beef, Mature Cheddar and Caramelised Onion Chutney   £7.00 
 

Savoury Snacks  
Homemade Pork Sausage Rolls       £4.00 
Wild Garlic and Pork Sausage Rolls        £4.00 
Homemade Pork Pie         £4.00 
Vegan Sausage Rolls (V, VE)       £4.00 
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Bakery Selection 
Mature Cheddar Cheese Scone and Butter (V)     £3.50 
Fruit Scone, Butter and Preserve (V)       £3.50  
Fruit Scone, Clotted Cream and Preserve (V)     £4.00 
Tray Bakes | GF and VE options available         from £2.85 
Daily Selection of Cakes | GF and VE options available       from £4.00 
 
Sweets and Treats 
Freshly Baked Cookies        £2.00  
Portuguese Custard Tart        £1.60 
Crisps           £1.25  
Chocolate Bars            from £1.25 
 

 
 
Selection of Brymor Ice Cream  
1 Scoop Ice Cream          £2.50 
2 Scoop Ice Cream          £4.00 
Add a Chocolate Flake         £0.40 
Add Syrup and Sprinkles         £0.40 
 
 
 

Dairy-Free Spread Available  Gluten-Free Bread Available  
GF – Gluten Free  V – Vegetarian  VE – Vegan 

 

 

Please see Chefs Daily Specials Board using Seasonal and Estate Produce 
 


