
For Allergen Information Please ask a member of staff 
Even though every step has been taken to prevent cross contamination we can not 100% guarantee that our food 

is free from allergens. 
If there is something you would like that is not on the menu please don’t hesitate to ask a member of staff 

Sunday Breakfast 10am-12pm  

The Shed Full English (gluten free upon request) 

2 bacon, 3 Cumberland sausage, egg, beans, black pudding, hash brown, mushroom, roasted tomato 

and a slice of thick cut toast ………………………………...……………………………………………………………£12.50 

 

Vegetarian Full English (vegan/gluten free upon request) 

3 veggie sausage, 2 hash browns, 2 slice halloumi, veggie black pudding, mushrooms, beans, roasted tomato,  

egg, a slice of thick cut toast……………………………………………………………………………………………....£12.50 

 

Eggs Benedict (gluten free upon request)  

3 crispy smoked bacon, poached egg, hollandaise sauce on homemade bread with roasted tomato,  

garnished with pes shoot and basil oil…………….………………………………………………………………………...£9.95 

 

Eggs Royale (gluten free upon request)  

Scottish smoked salmon, poached egg, hollandaise sauce on homemade bread, with roasted tomato, 

garnished with pea shoot and basil oil….……………………………………………………………………….…………..£9.95 

  

Eggs Florentine (vegan/gluten free upon request) 

Wilted seasoned spinach, field mushroom, hollandaise sauce and poached egg on homemade bread with  

roasted tomato garnished with pea shoot with basil oil………………………………..………………………….………..£9.95 

 

Smoked Fish Hash 

A combination of crushed new potatoes, smoked fish, dill, and spring onion with a light Thai spice served with  

hollandaise sauce, egg, smoked salmon and roasted tomatoes……..……………...………..…………………….......£12.50 

 

Avocado and Halloumi on Toast (vegan/gluten free upon request) 

Seasoned smashed avocado, fried halloumi, chilli jam, toasted homemade bread, dressed with  

pea shoots, basil and roasted tomatoes…..……...………………………………………………………………………£10.50 

 

Sunday Lunch from 12pm 
 

Beef dinner 12 hour slow cooked beef cheek served with homemade Yorkshire pudding, glazed roast carrot and 

parsnip, buttered cabbage, Sage and onion stuffing, roast and mashed potatoes and homemade gravy 

 

Pork Dinner Shoulder of pork served with Yorkshire pudding, glazed carrot and parsnip, buttered cabbage, Sage and 

onion stuffing, Crackling, roast and mashed potatoes and homemade gravy 

 

Chicken Dinner Confit chicken supreme served with Yorkshire pudding, glazed carrot and parsnip, buttered cabbage, 

Sage and onion stuffing, roast and crushed potatoes and homemade gravy 

 

Homemade ‘beyond’ meatloaf (vegan available on request) served with Yorkshire pudding, glazed carrot 

and parsnip, buttered cabbage, Sage and onion stuffing, roast and mashed potatoes and homemade gravy 

 

All Roast dinners can be made gluten free upon request…………………………………………………….……..….. £14.95 

 

Add cauliflower cheese for £3.50 per bowl 



For Allergen Information Please ask a member of staff 
Even though every step has been taken to prevent cross contamination we can not 100% guarantee that our food 

is free from allergens. 
If there is something you would like that is not on the menu please don’t hesitate to ask a member of staff 

 

Other options….. 
 

Club Sandwich  

Chicken bacon lettuce and tomato on triple stacked toasted sandwich served with chips and coleslaw..…..………£12.50 

 

Veggie Burger (vegan/gluten free upon request) 

A lightly spiced chickpea, sweetcorn and bean patty with cheese, tomato and gherkin on a toasted bun  

served with chips, salad and coleslaw………………………………………….……………………………….…………£12.50 

 

The Sheds Quiche (ask staff for gluten free/vegan option) 

Mature cheddar and red onion marmalade quiche served with chunky chips and salad.…..…………………………£10.50 

 

Pork, Stuffing & Apple Baguette (gluten free upon request) 

Slow cooked pork shoulder, sage and onion stuffing, Bramley apple sauce, served on warm baguette with a 

dressed leaf salad…………………………………….…………………..……………...……………….………………...£10.50 

 

Seasoned mock duck, sage and onion stuffing, Bramley apple sauce, served on a warm baguette with a  

dressed salad (vegan/veggie)…………………………...………………………………………………………………....£10.50 

 

Beef Brisket Sandwich 

12 hour slow cooked beef brisket with a sweet chilli glaze served on homemade toast topped with mozzarella and 

garnished with pickled onion, parsnip crisps and crispy cabbage ………….………………………………………..…£12.50 

 

Onion Bhaji Naan-wich  

Homemade onion bhaji with mango chutney and mint yoghurt served on a toasted flatbread with pickled onion, roasted 

tomatoes and pea-shoot.…………………….....……..………………………………..………………………………….£10.50 

Add chicken………………………………………………………………………………...………..……...……...………...£2.50 

 

BBQ Southern Fried Chicken Flatbread 

Roasted chicken breast pieces in a Bourbon BBQ sauce, on a toasted flatbread, topped with melted mozzarella, southern 

fried chicken goujons, pickled onion and homemade coleslaw………….………….….……..…………………..….…£12.50 

Replace chicken for veggie chicken pieces……………………………………………….………………………………£12.50 

 

Chip Butty………….……………………………………………………………………………………………………....£4.50 

Twice cooked chips served on a white buttered bread cake 

 

Sides/Extras 

Chips…………………………………...….£3.00     Chopped Tomato ……..…………….…£1.00 

2 Slice Of Toast………………………..£2.50     Ex Cheese………………………………..£2.00 

Toasted Teacake…………………..….£2.50     Avocado ………………………..……..… £2.50 

Coleslaw…………………………….……£1.95     Scrambled Egg……….……………...….£3.50 

Side Salad……………………..…………£3.95     Pulled Pork topper…………….………£3.95 

3 Halloumi Slices……………….……..£3.95     BBQ Brisket topper…………..…….…£3.95 

                             

     

     


