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T sy Bekery Sobicton

Butter Croissant £3.75
Almond Croissant £4.25
Chocolate Croissant £4.25

Croitly’ Breakfert Kells

All served with tomato ketchup or HP sauce

Cumberland Sausage £5.00

British Back Bacon £5.00

1833 Vintage Cheddar and £5.50
British Ham

Greckfert rits

Greek Yoghurt with Honey £3.80
and Toasted Almonds (V)

Coconut Yogurt, Seeded and £4.10
Spiced Granola (Ve)

Red Velvet Croissant £4.25
Pain au Chocolat £3.75
Danish Pastries £3.75

Choose from Swiss Raisin, Apple Cinnamon Danish,
Apricot Danish, Plum Danish

Free Range Egg and Spinach £4.50

Additional Fillings £2.00

Choose from Cumberland sausage, Free range egg or
British back bacon

1833 Vintage Cheddar and £5.50
Vine Ripened Tomato

Cacao and Oat Milk Overnight £4.10
Oats Topped with Banana

Crisps and Organic Cacao

Nibs (Ve)




A selection available each day

Banana & Almond Butter Toast £6.50

Served with caramelised banana, almond butter,
coconut, maple on wholemeal sourdough (Ve)

Gordiieler end Bryels

A selection available each day

British Chicken Caesar £5.50

Served on rye sourdough baguette with British
chicken, Caesar dressing, parmesan, tomato, baby gems

Smashed Turmeric Egg £4.95

Served on rye sourdough baguette with smashed
turmeric egg, pickled carrot, green onion slaw (V)

A selection available each day

Roasted Vegetables £6.50

Served on rosemary focaccia with roasted seasonal
vegetables, green tahini and smoked applewood vegan
cheese (Ve)

g

Loaded Peinirli boat-shaped Greek style pizza, a selection available each day

Blush Tomato £6.50

Peinirli filled with sun blushed tomato, rocket pesto,
vegan feta (V)

e Grarden

Soup of the Day £6.50

Homemade soup using fresh seasonal ingredients
served with todays baked bread and English butter

Smashed Avocado £6.50

Served with citrus, Aleppo chilli flakes, mint, dill on
sourdough toast (Ve)

London Smoke & Cure Salmon £6.50

Served on rye sourdough baguette with London smoke
and cure salmon, lemon créme fraiche, capers & baby
spinach (V)

British Chicken £6.50

Served on toasted ciabatta with British chicken, red
pesto mayo, 1833 vintage cheddar and baby spinach

Chicken and Bacon £7.50

Peinirli with chicken, bacon & Montgomery’s cheddar

Potato Gnocchi £11.00

Tender potato gnocchi, nudja sausage ragu, fresh basil
and baby bocconcini




Foom Uhe Pl

A selection available each day

Roasted Free-Range Chermoula £9.50 Chorizo, Smoked Paprika, £6.50
Chicken, Green Tahini Pecorino Sausage Roll

Seleds

Side salad £2.50 | Large salad £4.50 | Selection of four salads £6.80 | Selection of four salads with a deli item £12.00

Herby seasoned courgette, green pea, Bughar wheat tabbouleh salad with
pea shoots and lemon infused oil pommegranate
Balsamic heritage beets, capers, Mixed leaves

sultana and olives

Sesame and soy Chinese leaf, carrot Sweet potato and red quinoa,
and cucumber salad coriander oil
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All Day Cakes £4.20 / £4.70 a selection available each day
Sticky Stem Ginger Loaf Cake

Traditional style Cherry Bakewell Loaf Cake
Gluten Free Carrot and Walnut Cake

Spiced Apple Loaf Cake

Classic Maderia Cake

Classic Victoria Sponge

Lopeckes

£2.90 a selection available each day
Caramel Popcorn Cupcakes
Orange Polenta Cupcakes

Red Velvet Cupcakes

Cream Tea £6.00

Served with fruit scones, jam and clotted cream and a
pot of tea

Toasted Teacake £2.90

Toasted teacake served with butter and jam

Sparkling Cuvee £10.50

Add a glass of sparkling Court Garden Classic Cuvee,
East Sussex

Preckney Glits

£4.50 per 100g tub, a selection available each day

Madagascan Vanilla
Chocolate Orange
Caramelised Biscuit

Dark Chocolate Sorbetto (Ve)
Sea Salted Caramel

Cherry Bakewell

Sicilian Lemon Sorbetto (Ve)

Raspberry Sorbetto (Ve)

£2.90 a selection available each day
Oreo Doughnuts

Eton Mess Doughnuts

Vanilla Custard Doughnuts

(rolics

£2.50 a selection available each day
Ginger Cookie

Red Velvet Cookie

Oat & Raisin Cookie




GRAYSONS

Allergen Information

Allergens: GL-Cereals containing Gluten, MI-Milk Milk Products, SO2-Sulphites, MU-Mustard, CE-
Celery and Celeriac, CR-Crustaceans, FI-Fish, EG- Eggs, LU-Lupin, MO-Molluscs, NU-Nuts, PN-
Peanuts, SE-Sesame, SOY-Soya, Ve-Vegan

Please be aware that our recipes may change at short notice due to unforeseen circumstances such
as supplier issues or product specification changes, this could change the allergens listed for any or
all dishes.

Please be aware that our food may contain or come into contact with common allergens, such as
dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish, or wheat. Whilst we strive to
mitigate cross-contamination risks, we cannot provide an absolute assurance of allergen absence
in our food products.

If you have a food allergy or special dietary requirement, please inform a member of our catering
team.

Please be aware the fish dishes may contain bones.




