
Ser ved until 11.45am
B R E A K F A S T 

Salmon Benedict (GF) £10
Poached eggs and hollandaise sauce 

Bacon Benedict (GF) £10
Poached eggs and hollandaise sauce

Breakfast Fry Up (GF, DF available) £10
2 eggs, 2 bacon, 2 sausages, tomato, black
pudding, halloumi cheese, beans and toast

Light Breakfast (GF, DF available) £8
1 egg, 1 sausage, 1 bacon, beans and toast

Artisan Breakfast (GF, DF, Ve available) £10
Poached egg, hummus, rocket, halloumi cheese, 
homemade strawberry jam on toasted brioche

Vegan Breakfast (Ve, V, GF) £10
Chickpea and tomato sauté, vegan sausage, 
tofu scramble sweetcorn and vegan toast

Simple Graze (GF) £5
Two eggs and toast 

Additions £2
Sausage / Bacon / Toast / Beans (£1)

Toasted Teacake £3

S M O O T H I E S  &  J U I C E S  £ 3

Smoothie of the day
Please ask your server for more information

Ser ved until 3.00pm
B R U N C H  £ 1 0

Toasted Brioche
With fried black pudding, napolitana chorizo, 
baby spinach, poached eggs and hollandaise

Smoked Salmon Stack
Carrot and coriander fritters, bocconcini, 
pickled cucumber, lemon curd, smoked salmon 

Ser ved until 4.00pm
T O A S T E D  P A N I N I  £ 1 0
Ser ved with fr ies

The Pig
Pulled pork, caramelised onion with brie 
and bbq mayo

The Chicken
Grilled chicken, pickled cucumber, rocket, 
mozzarella , chorizo and garlic mayonnaise 

The Tuna
Tuna mayo, caramelised onion, rocket 
and mature cheddar

The Vegetable
Medley of veg, cheese and hummus

S A N D W I C H E S  £ 8
Granar y or white (Available as GF)

• Cheese and onion chutney
• Salmon and cream cheese
• Bacon, lettuce and tomato
• Coronation chicken

A D D I T I O N S 

Add soup for £3 / Add fries / chips £2.50

O V E N  B A K E D  P O T A T O E S  £ 7

• Beans & cheese
• Tuna & caramelised onion
• Creamed mushroom & chorizo

Ser ved until 3.00pm 
S M A L L  D I S H E S

Soup of the day with bread roll £6
Garlic Mushrooms on Toast £6
Tartlet of the day with fries £9
Stuffed Mushroom, tuna mayo and cheese £7
Beetroot Carpaccio, labna cheese, walnuts, 
rocket, pear and citrus dressing £8
Halloumi Bites with garlic herb mayo and 
caramelized onion (Veg) £7
Carrot & coriander fritter with tzatziki (V) £7

S A L A D S  &  P A S T A

Goats Cheese Salad (Ve, DF available) £10
Crumbed goats cheese with mixed leaf, 
sundried tomatoes, butternut squash, 
balsamic reduction and candied walnuts 

Pasta Salad (Veg) £9 / Add Chicken £3
Basil and mozzarella pasta salad with pine nuts 
and cherry tomatoes 

Chicken Caesar Bon Bon Salad £13 
Shredded chicken and bacon infused lardons 
mixed with a homemade Caesar dressing on 
a bed of shredded gem lettuce

New Potato and Red Onion Salad £13
With feta , mustard vinegar, tuna and sweetcorn 
mayonnaise on a bed of mixed leaves

Chicken Pasta (GF available) £13
With napolitana sauce, pine nut and basil pesto 
with feta cheese

Vegetable Pasta (GF available) £13
With napolitana sauce, a medly of vegetables 
and feta cheese

C H I L D R E N ’ S  L U N C H  £ 6
All ser ved with fr ies and beans
• Chicken goujons / Sausage / Fish

Ser ved until 3.00pm 
W A R B R E C K  M A I N S

Salmon Fillet £16
Salmon served with beetroot puree, poached 
pear, creme fraiche and mashed potato

Chicken Galantine £16
Orange, cranberry and port infused galantine 
chicken with, spiced carrots, fennel mash, 
cabbage, and a port jus or gravy

Beef Rib £16
Marinated beef rib, squash, roasted spuds with 
parmesan, hassle-back parsnips and a choice 
between gravy or Dutch brandy sauce

Vegetable Stack (Veg) £16
Warm gnocchi napoletana gril led veg stack 
with provolone cheese, mixed peppers, 
gril led aubergine, pesto and pine nuts

Fish and Chips £14
Haddock with mushy peas and tar tare sauce

Pie of the Day £14
With veg, chips and a choice of creamed 
brandy sauce or gravy

Chicken Schnitzel and Sweet Potato £13
With glazed honey carrots and a creamy 
mushroom sauce

Pan Seared Basil Pesto Seabass £14
With pea puree, sauteed plum, green
beans and creamed new potato

Beef Burger £13
With BBQ smoked mayo, cheese and chips

Mild Chicken Curry (GF) £13
With coconut, tomato and katsu, served 
with rice or chips

Hoisin Chicken & Plum Stir Fry £13
(Ve available)
With vegetables and egg noodles

Please inform us of any dietar y requirements . Please read reverse for more information.

R E S T A U R A N T



S W E E T  T R E A T S

Sponge Cakes £4
Carrot
Chocolate Orange
Banana & Caramel
Lemon & Blueberry
Coffee & Walnut
Queen Victoria (GF) 
Vegan Sponge (Please ask your 
server for flavour of the day!)

Traybakes £3.75
Blueberry Bakewell
Mill ionaire’s Shortbread
Chocolate Brownie
Lemon Drizzle (GF)
Flapjack (GF)
Raspberry Bakewell (GF)
Vegan Brownie (GF, VE)

Scone £3.45
Served with butter and jam

Cream Tea £6
Scone served with strawberries, jam 
and clotted cream. Enjoy with a choice 
of tea or coffee!

D E S S E R T S

Crème Brûlée (V, GF) £6
A rich egg custard topped with 
caramelised sugar

Belgium Waffle (V) £6
Served with crushed biscoff, salted 
caramel and vanil la ice cream

Eton Mess (V, GF) £6
A mixture of strawberries, meringue 
and whipped cream

A F T E R N O O N  T E A

Served 2pm - 4pm 24 hour booking required
Please inform us of any dietary requirements
Email restaurant@warbreck.co.uk

C L A S S I C  T E A  £ 1 5  E A C H
A choice of tea or coffee

Sandwiches
Smoked salmon and cream cheese
Pastrami, horseradish mayonnaise & rocket
Cucumber and cream cheese

Sweets
Scone with infused clotted cream, butter, jam
Macaroons • Crème brûlée • Chocolate tar t
Fruit smoothie shot

W A R B R E C K  T E A  £ 2 0  E A C H
A choice of tea or coffee

Savoury
Tempura fish with tar tare sauce
Chorizo & tomato salad with truffle dressing
Beef skewer with mixed pepper ensemble
Gremolata prawn sauté
Halloumi bites

Sweets
Scone with infused clotted cream, butter, jam
Macaroons • Crème brûlée • Chocolate tar t
Fruit smoothie shot

A L L E R G E N  I N F O R M A T I O N

If you have any allergies , please speak to a 
member of staff. Please be aware that some 
allergens may be present in the preparation 
of ser ving food, therefore we cannot guarantee 
that there hasn’t been any cross contamination.
All dishes with following notation can be 
adapted to suit dietar y needs.

• GF - Gluten Free 	 • DF - Dair y Free
• Ve - Vegan		  • V - Vegetarian

H O T  D R I N K S

Tea 
Pot of English Tea			   2.75
Pot of Earl Grey			   2.75
Pot of Speciality Tea		  3.00
Please ask about our flavours
Coffee
Flat white 				    3.25
Latte					     3.45
Cappuccino				    3.45
Americano				    3.25
Espresso 				    2.50
Double Espresso			   3.00
Mocha 				    3.65
Syrup shot				    0.50
Honeycomb, vanil la, hazel
Hot Chocolate		   	 3.45

C O L D  D R I N K S

Coke / Diet				    3.00
Fanta					     3.00
Sprite					    3.00
Fentimans (ask for flavours)	 3.00
Children’s Juice			   2.00
Lime Cordial 			   1.00
Orange Cordial			   1.00 
J2o Orange & Passion Fruit	 3.00
J2o Apple & Raspberry		  3.00
Appletiser 				    3.00

Water
Stil l (330ml)(750ml)		  2.80 / 4.00
Sparkling (330ml)(750ml)		 2.80 / 4.00

W H I S K E Y

Jamesons				    3.00

B E E R

Peroni	 (330ml)			   4.00
Wainwrights (500ml)		  5.00
Moretti (330ml)			   4.00
San Miguel Zero (330ml) 		 3.50

C I D E R  5 0 0 M L

Koppaberg Strawberr y & Lime	 5.00	
Rekorderlig Passionfruit 		  5.00 

V O D K A

J J Whitley Artisan / Vanil la	 2.80

C O C K T A I L S

Pimms - glass / jug			   5.00 / 14.00
Aperol Spritz 			   6.00
Gin & Mixer				   6.00
JJ Whitley, Nettle, Pink Cherry,
Violet or Hendricks 				  

Schweppes				  
Tonic / Slim line / Ginger beer
Lemonade / Soda 

Fever Tree				  
Elder flower / Mediterranean
Slimline tonic / Tonic  

W I N E  2 5 0 M L  /  B O T T L E

Sauvignon Blanc			   6.00 / 18.00
Pinot Grigio 				   6.00 / 18.00
Chardonnay				    6.00 / 18.00
Zinfandel Rosé			   6.00 / 18.00
Pinot Rosé				    6.00 / 18.00
Merlot				    6.00 / 18.00

P R O S E C C O 

Prosecco Mirabello 		  20.00
Prosecco Mirabello Rosé		  20.00


