
Served from 8am

Coconut & Goji Granola (ve) (gf)                4.50
with yoghurt & blueberry compote

Blueberry & Pistachio Porridge (ve) (gf)           5.00
with fresh fruits & maple drizzle

Smoothie Bowl (ve) (gf)               7.00
blended summer berries and yoghurt
topped with house coconut granola

Toasted crumpets or Sourdough (ve)               3.00
w/ butter, jam, marmite, peanut butter               
+ homemade hazlenut butter (ve)               4.50

Brunch sandwich                5.50              
Warm ciabatta with Moss Valley sausages
and homemade chutney (vegan sausage available)
+ free range fried eggs  2.00                

 
Birdhouse Full English  9.50               
poached eggs, Moss Valley sausages, 
earl grey glazed ham, mushrooms, homemade beans, 
crispy potatoes, grilled tomato & toasted sourdough.
 
Birdhouse V Full English   9.00          
poached eggs or scrambled tofu, sausage, spinach, 
mushrooms, homemade beans, crispy potatoes, 
grilled tomato & toasted sourdough. v or ve.

Sheffield Rarebit    8.00
with crispy ham or mushrooms  
toasted sourdough with grilled cheese, mustard,
Yorkshire ale & Hendo’s w/ homemade chutney.

TOAST
Freshly baked welbeck sourdough topped with;
Avocado, tomato, crispy kale & sriracha mayo (ve) 6.00
Beetroot, mushrooms & goats cheese (v) 6.95
Caramelized apricot, basil & honey ricotta(v)              7.50

  

  

       

 

     
      
         

Allergens & Dietry Requirements

Please speak to a member of our brew crew before  ordering if you suffer from any food allergies or intolerances as not all ingredients are listed in our menu descriptions. 
Whilst every effort is made to minimise cross-contamination our ingredients and our dishes are prepared in an environment where allergens are present. 

Gluten free options available, please ask.   ve - vegan |  v - vegetarian |  gf - gluten free 
   

Brunch Benedict
perfectly poached eggs and wilted spinach on a
toasted Welbeck muffin finished with our creamy
house bearnaise.
+ Classic benedict w/ house glazed ham 7.50
+ Royale w/ smoked salmon  9.00
+ Florentine w/ halloumi  8.00

PANCAKES
Classic House Stacks                 7.00  
served with coconut blossom syrup, blueberry 
compote and whipped coconut cream. ve
  
Rhubarb & Ginger pancakes                 8.00
Yorkshire rhubarb compote & homemade ginger 
crumble on our signature fluffy stacks. ve. 

Banana bread pancakes
with ricotta, cinnamon and raspberries.

Smoked Salmon pancakes                  9.00
with crème fraîche, dill & charred lemon

Soup & Sourdough (ve)                  4.50 
ask for today’s seasonal special

BIRDHOUSE BUDDHA BOWL                 8.00
Enjoy our delicious powerhouse bowl with seasonal
and super fresh ingredients.
All 4 our our favourite fillings finished with our super
seed spinkle & house hummus (ve)
- Chickpeas, lemon, cucumber & dill
- Quinoa, sweet potato & crispy kale
- Turmeric cauliflower with cumin & red onion
- Balsamic beetroot & tenderstem broccoli

Toppers;

Grilled Halloumi   3.00     Chilli & Lime Chicken   3.50
Fresh Avocado     2.00     Smoked Salmon        3.50
              Tempura Mushrooms  3.00

Sandwiches                   6.75
Served on your choice of ciabatta or salted foccacia
See specials board for todays sandwiches.

Sides
Hand cut sweet Potato wedges                 3.50
Crispy kale & pomegrante                 2.50

       

 

  

  

     
      
         

T  E  A     B  A  R    &    K  I  T  C  H  E  N


