
brunch menu
Served daily 9am-4pm

ADD ONS 
• Poached Egg +£2 (v)  • Smoked Salmon +£5.50 

• Hash Browns +2.50 (vg)  • Smoked Back Bacon +£2.50

MITCHELL’S BREAKFAST  14.50  
Link Sausage, Smoked Back Bacon, Tomato, Mushroom, Hash Brown, Baked Beans,  

Black Pudding, Haggis, Tattie Scone, Toasted Sourdough, Eggs Your Way

VEGGIE BREAKFAST (v) (vg available)  14.00 
Plant-Based Sausage, Tomato, Mushroom, Hash Brown, Baked Beans, Veggie Black Pudding, 

Veggie Haggis, Tattie Scone, Toasted Sourdough, Eggs Your Way

BEEF BRISKET HASH  12.50 
Slow Roast Beef Brisket, Charred Spring Onion, Hot Sauce, Potato, Fried Egg

EGGS ROYALE  12 
Cold Smoked Salmon, Poached Eggs, Hollandaise, Toasted Muffin

EGGS BENEDICT  9.50 
Smoked Back Bacon, Poached Eggs, Hollandaise, Toasted Muffin

EGGS FLORENTINE (v)  8.50 
Wilted Spinach, Poached Eggs, Hollandaise, Toasted Muffin 

AVOCADO ON TOAST (vg)  9.50 
Smashed Avocado, Vine Tomato, Dukkah, Toasted Focaccia 

BANANA BREAD FRENCH TOAST (v)  9.50 
Dulce de Leche, Katy Rodger’s Crème Fraîche, Bruléed Banana, Hazelnut Crumble

MITCHELL’S MAC MUFFIN  9.50 
Pork & Ginger Patties, Smoked Back Bacon, Fried Egg, American Cheese,  

Sriracha Mayo, Toasted Muffin 

PANCAKES  7.50 
• Banana, Milk Chocolate, Cinnamon Sugar (v) • Smoked Back Bacon, Maple Syrup 

• Berries, Coconut Yoghurt (v) 



(v) vegetarian (vg) vegan  REF: 08/24

We prepare and serve food and drinks that may contain food allergens. In conjunction with our food suppliers take every care in preparing your meal and drinks. Our kitchen and bar operations involve 
shared cooking and preparation areas. Food and drink variations may occur due to ingredient substitutions, recipe revisions, and/or preparation methods. For these reasons, we cannot guarantee 
that food and drink menu items will be completely free of allergens. If you have a food allergy or intolerance or Coeliac disease, please speak to one of our managers about the specific ingredients 
before you order.
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