THE HERMIT CAFE

Breakfast & Brunch Served Until 11am

FREE-RANGE FILLED OMELETTES R —
All served with Chef’s signature rosti bites & chive aioli!
10% off your food and drink for you
Fishy Business and up to 5 guests every time you
Smoked salmon & cream cheese.15.00 (4,5,7,9,14) visit us if you’re one of our community
heroes. Scan or ask for details.

‘Shroom Raider
Truffled mushroom, spinach, creamy feta.14.00 (v)(4,7,9,14)

The Cheesy Pig
Smoked back bacon, mature cheddar cheese.14.50 (4,7,9,14)

THE BREAKFAST SANDWICH SOCIETY
(Gluten Free Roll & Bread Available)

Toasted New York Bagels
All served with Chef’s signature rosti bites & chive aioli!

Something’s Fishy
Lemon & dill cream cheese, smoked salmon, pickled cucumber, peppery rocket. 14.50 (2,4,5,7,9,14)

Oink Oink
Smoked back bacon, black pudding, mature cheddar, fried egg, Bloody Mary ketchup.14.00 (1,2,4,7,9,14)

The Fun-Guy
Roasted field mushroom, garlic butter, Chef’s signature rosti, mature cheddar, fried egg.12.50 (v)(vo0)(2,4,7,9,14)

Bakery Farmhouse Sandwich - white or brown bread.

Choice of fillings from our sides below.
1 Filling. 8.00/ 2 Fillings. 10.00

THE HERMIT FAVOURITES

Toasted English Muffins

Benedict - smoked bacon, poached egg, hollandaise. 12.00 (2,4,7,13,14)
Royale - smoked salmon, poached egg, hollandaise. 14.00 (2,4,5,7,13,14)
Florentine - wilted spinach, poached egg, hollandaise. 11.00 (v)(2,4,7,13,14)

Breakfast Burrito (2,4,7,9,13,14)
Padbury pork sausage, crispy bacon, omelette, red pepper salsa, queso & guacamole. With Chef’s signature
rosti bites & queso dip.14.50

Next Level Avocado On Toast! (v)(2,4,7,14)
Toasted rosemary focaccia, avocado cream, poached egg, red pepper chutney, feta, hot honey. 15.00

The Hermit’s Full English (2,4,7,13,14)
Smoked back bacon, Padbury pork sausage, black pudding, choice of egg, buttered flat mushroom, roast tomato,
baked beans & Chef’s signature rosti.15.50

The Hermit’s Vegetarian English (v)(vo) (2,4,7,13,14)
Vegetarian sausages, choice of egg, red pepper & spinach stuffed mushroom, roast tomato, baked beans & Chef’s
signature rosti. 15.00

English Breakfasts served with white or brown toast

SIDES

3.50 each
Chef’s Signature Rosti (v)(7) Black Pudding (2) Smoked Back Bacon
Baked Beans (vo) Padbury Pork Sausage (2,7,14) Eggs - done your way (v)(4)
Slow Roast Tomato (vo) Vegetarian Sausage (v)(2,13) Toast & Preserves (v)(2,13)
Mushrooms (v)(7) Choice of Cereal (v)(2,10)

All Menus Subject To Change
(v) Vegetarian dishes (vo) Can be prepared for a vegan diet | We can also adjust some dishes for a gluten free diet.
Just let us know if anyone in your party suffers from allergies or if there are any specific dietary requirements. Please ask a member of staff for more information.
We cannot guarantee an environment completely free from allergens.
OUR MENU INDICATES ALLERGEN INFORMATION
(1)Celery (2)Cereals containing gluten (3)Crustaceans (4)Eggs (5)Fish (6)Lupin (7)Milk (8)Molluscs (9)Mustard (10)Nuts (11)Peanuts (12)Sesame (13)Soya (14)Sulphur dioxide & sulphates



SOMETHING A BIT SWEETER

Buttermilk Pancakes
Stacked fluffy pancakes with your choice of toppings.

Maple glazed crispy back bacon. 9.50 (2,4,7)
Mixed berry compote, Greek yogurt & honey. 9.00 (v)(2,4,7)
Chocolate sauce, whipped cream, banana. 8.50 (v)(2,4,7,13)

The Greek Bowl

Greek yogurt, topped with chef’s maple, sultana & almond granola, sweet berry compote,

banana, honey. 10.00 (v)(2,7,10)

Goldilocks Porridge

Porridge that’s ‘just right’ with a choice of fruit compote, honey or sugar. 6.00 (v)(vo)(2,7)

LITTLE TUMMIES

Padbury pork sausage, beans & egg. 6.50 (2,4)
Bacon, beans & egg. 6.50 (2,4)

Beans on toast. 4.50 (v)(vo)(2,7,13)

Eggs ‘your way’ on toast. 4.50 (v)(2,4,7,13)
Boiled egg & soldiers. 4.50 (v)(2,4,7,13)

Under 5-year olds can enjoy free jam on toast!

Hot Drinks

Decaffeinated alternatives available for all coffees.
Alternatives to dairy based milk available.

Americano 3.50 (v)(7)

Latte 4.00 (v)(7)

Cappuccino 4.00(v)(7)

Espresso 3.00/4.00 (v)

Macchiato 3.50 (v)(7)

Flat White 4.00 (v)(7)

Iced Coffee 4.00 (v)(7)

Pot Of ‘Birchall’ Tea 3.50 (v)

English Breakfast, Earl Grey, Camomile, Peppermint

Green, Red Berry & Flower, Lemongrass & Ginger, Decaf.

Hot Chocolate 4.00 (v)(7)
Add cream & marshmallows for 1.00

In Favour Of More Flavour?
Add a syrup shot to your hot drink for 0.50
Classic Vanilla (vo), Toasted Marshmallow (vo)

Fruit Juices

Orange / Apple / Cranberry 4.00

Apple & Mango / Apple & Raspberry 4.00
Big Tom Spiced Tomato 3.50

Cocktails & Mocktails (M)

Bloody Mary
Heavy on the vodka, spiced tomato juice. And for those who
can take it - an extra splash of Tabasco. 9.50

Yuzu & Elderflower Fizz
Fragrant elderflower and exotically tart yuzu come together for
a refreshing cocktail enjoyed spritzed with prosecco. 10.00

Berry Cooler (M)
Berry fruits, vanilla syrup and sugar free lemonade, an easy
drinking mocktail that’s full of flavour long and light. 5.00

Shirley Temple (M)
As sweet and adorable as the child star! Mix of citrus, fruit
syrup and ginger ale with a cherry on top of course! 5.00

All Menus Subject To Change

(v) Vegetarian dishes (vo) Can be prepared for a vegan diet | We can also adjust some dishes for a gluten free diet.
Just let us know if anyone in your party suffers from allergies or if there are any specific dietary requirements. Please ask a member of staff for more information.
We cannot guarantee an environment completely free from allergens.
OUR MENU INDICATES ALLERGEN INFORMATION

(1)Celery (2)Cereals containing gluten (3)Crustaceans (4)Eggs (5)Fish (6)Lupin (7)Milk (8)Molluscs (9)Mustard (10)Nuts (11)Peanuts (12)Sesame (13)Soya (14)Sulphur dioxide & sulphates




