
BRUNCH MENU 
Saturday 10am till 1pm

Choice of specialty teas, freshly brewed coffee or hot chocolate and a 
choice of fruit juice along with a selection of pastries and Hobbs House Bakery toast 

served with jams and butter to your table. 

Choose from one of the following items: 

Homemade Belgian waffles, 
citrus infused berries, maple, toasted almond and vanilla cream

Slow cooked baked beans, toasted sourdough, 
Keens Cheddar and chorizo

Eggs benedict, mustard baked ham, hollandaise, chive

Baked eggs, spinach, smoked salmon, avocado, 
crème fraîche and lemon

Toasted brioche bun, charred bacon rashers, 
crispy fried duck egg

£15 per person
Add a glass of Prosecco £20 per person

Prices include VAT, service at your discretion.  Allergen Information - we really want you to enjoy your meal with us,
if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.



KIDS BRUNCH MENU 
Saturday 10am till 1pm

Choice of specialty teas, freshly brewed coffee or hot chocolate and a choice of 
fruit juice along with a selection of pastries and Hobbs House Bakery toast served with 

jams and butter to your table. 

Choose from one of the following items: 

Slow cooked baked beans, toasted sourdough, Keens cheddar

Toasted brioche bun charred bacon rashers

Homemade Belgian waffles,
citrus infused berries, chocolate sauce

Children up to the age of 8  £4.95
Children between 8 - 14   £7.50

DRINKS
Taylors of Harrogate tea 
English Breakfast, Peppermint, Earl Grey, Darjeeling,
Delicate Green, Sweet Rhubarb ,Decaffeinated Breakfast £4.30

Cappuccino, Americano, Double Espresso, Latte 
Flat white, Mocha All £4.30

Espresso or Cortado £3.50

Hot chocolate £4.35

Coffee liqueur 
Tia Maria, Cointreau, Baileys, Hennessey VS, Irish Whiskey,  £7.25

Cockburn’s Special Reserve Port £8.50

Sandeman 1985 Vintage Port £13.50

Barons de Rothschild (Lafite), Argentina 2014 175ml  £7.60


