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           FOOD MENU SERVED  9am – 2.30pm 

  

LIGHT BREAKFAST 
 

Organic Sourdough Toast (v, vegan option)                                          3.95 
Two slices of heritage grain sourdough from The Baking Chambers  
berry compote / marmalade / marmite / peanut butter / honey 
 
Homemade Granola (v, vegan option)                                                  6.50 
Organic oat, almond & pecan granola with banana, organic yoghurt, 
homemade berry compote & honey     
 
Bunce’s Beans on Toast (v, vegan option)                                             7.50 
Homemade baked beans on sourdough toast 
+ add cheese +1.50 / + add crispy bacon +3.00  
    

SWEET BREAKFAST 
 

Homemade Banana Bread (vegan)                                                            7.95                                                      
Served warm with coconut yoghurt, berry compote & maple syrup   
 
Homemade Brioche French Toast (v)                                                 8.95 
With mascarpone, amarena cherries, flaked almonds & feuilletine (v)   
OR Crispy bacon & maple syrup 
 

BREAKFAST BUNS  
Served in a warm bun with homemade ketchup & crispy fried onions 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
  Double Bacon                                                                                              6.95 

 

  Bacon & Egg                                                                                       6.95 
 

  Bacon & Avocado                                                                               6.95 
 

  Double Egg & Cheese (v)                                                                                      5.95 
 

Veggie Bun (v, vegan option)                                                                       6.95 
  Homemade veggie patty, avocado, cheese & egg 

 

 Sausage & Egg                                                                                            6.95 
  Homemade free-range sausage patty with cheese & egg 

 

Sausage & Bacon                                                                                        6.95 
  Homemade free-range sausage patty with cheese & bacon 

 

Sausage, Bacon & Egg                                                                               7.95 
  Homemade free-range sausage patty with cheese, bacon & egg 

 
 

HOMEMADE HASH BROWN (gf, vegan)                             2.75 
Served with our homemade ketchup dip  
 

 

  

BRUNCH 
Avocado Toast (vegan)                                                                                8.95                                                                 
Chopped avocado on sourdough toast with lemon, toasted seeds,  
pickled slaw, baby leaves, sundried tomato & smoked chilli dressing 
+ add poached egg +1.25 / + add crispy bacon +3.00 / + add spicy chorizo +3.00     
            
Creamy Mushrooms on Toast (v)                                                                       10.95 
Sautéed mixed mushrooms on sourdough toast with herby crème fraîche,  
smoked paprika, basil oil, two poached eggs & grated Old Winchester 
 
Smoked Trout Kedgeree (gf)                                                                                         12.95 
Pilau rice with hot smoked chalk stream trout, baby spinach, 
lemon, coconut yoghurt, poached eggs, micro coriander & yuzu sesame seeds 
 
Turkish Eggs (v)                                                                                                                  10.95 
Two poached eggs on whipped organic herb yoghurt with hot Aleppo chilli 
& garlic butter, served with sourdough toast on the side 
 
Poached / Fried / Scrambled Eggs on Toast (v)                              6.75 / 6.75 / 7.75           
Willowdene Farm eggs served on The Baking Chambers organic 
heritage grain sourdough toast with Berkeley Farm butter  
 
Benedict Hash (gf, v)                                                                                                   12.95 
Two poached eggs on a double-size homemade triple cooked hash brown 
with freshly made hollandaise sauce & your choice of two sides 
 

 

Add Sides (all gf) 

     Bacon                                            3.25 

  Crispy smoked streaky bacon 
 

  Spicy chorizo                                     3.00 
   Catalonia, Spain 
 

  Hot-smoked trout                         3.50 
  Chalkstream Foods, Hampshire UK 
 

  Homemade Baked Beans (vegan)   2.75 
  + add cheese +1.00 
 

  Hollandaise sauce (v)                        1.50 
 

  Poached egg (v)                                      1.25 
 

  Scrambled egg (v)                                  2.50 
 

 

Sautéed greens (v)                        3.00 
 cavolo nero, tenderstem, 
 & baby spinach 
 
 

 Mushrooms (v)                             3.00 
 with crème fraîche & soft herbs 
 

 Hash brown (vegan)                      2.75 
 with homemade ketchup dip 
 

 Avocado (vegan)                          3.00 
 chopped with lemon & herbs 
 

 

 Griddled halloumi (v)                   3.00 
 Dama cheese, Yorkshire UK 
 

Marinated tomato salad (v)         3.00 
Shaved fennel, sherry vinegar 
 
 

 

  

                  HOT SANDWICHES 
 

Chicken & Bacon Sandwich                                                                                         8.50                                                                                        
Slow roast free-range chicken, crispy smoked bacon, parmesan 
& herb mayo, crispy fried onions, pickled slaw & lettuce 
 
Spicy Chicken Sandwich                                                                                    8.50 
Slow roast free-range chicken, cheese, jalapeños, smoked garlic 
& herb mayo, spicy pepper relish, crispy fried onions, pickled slaw & lettuce  
 
Coronation Bhaji Sandwich (vegan)                                                                            7.95 
Homemade sweet potato & lentil bhajis, curried coconut & mango sauce,  
pickled slaw, cucumber & lettuce      
                                          
Grilled Cheese Sandwich (v)                                                                              7.50 
Red Leicester, mozzarella & godminster cheddar cheese with  
grilled onion relish on organic sourdough    
+ add crispy bacon +1.50 / + add hot smoked trout +2.00                         
 

 

Bacon Double Cheeseburger                                                               12.95 
Two ‘smashed’ homemade 35-day aged Wiltshire beef patties with 
cheese, crispy bacon, grilled onion relish, lettuce & smoked garlic mayo. 
Served with chips & homemade ketchup dip      
  

                               
 

SKIN ON CHIPS (gf, v, vegan option)                                     3.95 
Served with smoked garlic mayonnaise dip                                                                  

                          

                           SALAD 
                                   

 

Chopped Green Salad (gf, vegan)                                                                      9.50 
Baby leaf & lettuce salad with tendertem broccoli, cavolo nero,  
avocado, creamy sriracha dressing & yuzu sesame seeds     
                                           

ADD 
Slow roast free range chicken +3.50  /  Crispy bacon +3.00   
 

Hot smoked chalk stream trout +3.50  /  British halloumi (v) +3.00 
 

Sweet potato bhajis (vegan) +2.50  /  Poached egg +1.25 (v) 
 

Spicy chorizo +3.00  
 
 

 
 

If you have a food allergy or a special dietary requirement, please inform us before you order. We will do everything we can to accommodate all food intolerances and allergies 
but cannot guarantee food will be completely allergen free. Gluten-free bread is available for most of our dishes, just ask. 



 


