THE OLD WORKSHOP

KITCHEN
@

BREAKFAST FRANK'S FARM

9:00am to 12pm

| Full Elsworth | 15 14 | Eggs Benedict |

bacon, sausage, mushroom, tomato, black pudding, X sourdough toast, ham hock, poached eggs
homemade smokey mixed beans & bubble & squeak, /V& hollandaise sauce

choice of eggs
15 |Eggs Royale|

sourdough toast, Smoked Salmon, poached eggs,
hollandaise sauce

| Veggie Elsworth | 14
bubble & squeak, tomato, spinach, mushroom,
homemade smokey mixed beans, choice of eggs

13 |Eggs Florentine |

sourdough toast, wilted spinach, poached eggs,

| Breakfast Brioche Roll| 9.5 ;
) . hollandaise sauce
e bacon, sausage, fried egg, tomato jam
e mushrooms, halloumi, fried egg, tomato jam . . .
88 ) 13 | Confit Garlic Wild Mushrooms |

oached egg, sourdough, tarragon
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12:00 pm - 15:30 pm
| Confit Garlic Wild Mushrooms | 13 15 | Warm Smoked Salmon Salad
poached egg, sourdough, tarragon green beans, peas, pearl barley, mustard dressing
| Smoked Haddock Kedgeree Scotch Egg | 13 16 | Haddock Fish & Chips|
curry mayo, tomato , onion and coriander salsa battered haddock, vinegar salt, tartare sauce,
homemade chunky chips, remoulade
| Courgette Fritters| 13 13 | Beetroot Carpaccio |
lemon & dill yoghurt, poached egg rocket, ewe eat me, walnut salad, cider vinaigrette,
| Cider Braised Pork Belly Baguette | 16
apple & fennel slaw, fries 15 | WOI‘kShOp Burge_r |
burger, cheese, lettuce, tomato, bacon, onion,

workshop burger sauce, fries.

|Something On The Side |

| Toasted Sourdough | 5

whipped smoked butter 5.5 |Frank’s Chunky Chips |

|Sauteed Green Beans| 4.5 6.5 |Rarebit Loaded Fries |
garlic, roasted peanuts
5 | Olives & Feta |
| Pickled Onion Rings | 5
hot honey aioli

| All meat on site is sourced from our very own craft butchery |

| Please inform a member of the team if you have an allergy or intolerance



