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BREAKFAST  

Every Day 8.30am-10.30am 
 
BERRIES & GRAINS 
Fresh Berries, Greek Yogurt V£6.5 
Porridge - Made with Double Cream & Milk topped with Cinnamon & Honey GF/V£7.95 
Our Granola - Rolled Oats, Sunflower Seeds, Sesame Seeds, Pumpkin Seeds, Flaked Almonds, Dried Berries, 
coconut Flakes, Maple Syrup, Honey, served with Fruit Compote, Greek Yogurt GF/N/V £8.5 
 

BAKERY 
Croissant / Pain au Chocolate £3.25 
Your Choice of Toast, Netherend Farm Butter, Seasonal Jam V£3.75 
 

BUTTERMILK PANCAKES 
Mixed Berries & Maple Syrup V£9.5 
Downland Farm Steaky Bacon, Poached Eggs, Old Lyburns Shavings £11 
 

‘PEAR TREE’ BREAKFAST £16 
Downland Farm Smoked Back Bacon, Breakfast Marmalade Pork Sausage, Black Pudding, Rosti, Slow Roasted 
tomatoes, Baked Beans, Chestnut Mushrooms, Free Range Eggs - Cooked Just How You Like Them,  
toast & Netherend Farm Butter   
 

VEGETARIAN BREAKFAST £14.5 
Nut Roast, Vegan Sauce, Chestnut Mushrooms, Potato Rosti,  
slow Roast Tomatoes, Baked Beans, Free Range Eggs - Cooked Just How You Like Them, 
toast & Netherend Farm Butter 
Change your Butter to Plant Based & Egg to Bashed Avocado for a Vegan Choice DF/VE £13.5  
 

EGGS 
Two Free Range Eggs - Fried, Poached or Scrambled on Your Choice of Toast V£9 
Chapel & Swan Smoked Salmon & Scrambled Eggs on Toast £14.75 
Bashed Avocado on Hobbs House Sourdough Toast, Tomato Chutney, Poached Eggs, Dukka DF/N/V £11.5 
 

SANDWICH’s 
A Choice of Filling from our ‘Pear Tree’ Breakfast Served on Your Choice of Bread 
- One Filling £7, Two Fillings £8.5 
 

 

We have stated which of our dishes are Gluten Free-GF, Dairy Free-DF, Contain Nuts-N, Vegan-VE, 
Vegetarian-V. 

We always have Gluten Free and Vegan Bread available.  
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EASY JOSE COFFEE - Shepton Mallet 
Working closely with remote Indigenous Communities, our mission is to help them grow 

incredible specialty coffee, in harmony with the forests they live in. Rainforest 
protection and defending against its destruction is a project we can all get behind. 

 
Their coffee is, in the main, strictly high grown meaning that it is low in acidity, 

naturally low in caffeine and of market-leading quality. Their decaff is either natural 
spring water or carbon dioxide processed without the use of any harsh chemicals. 

Choose from either Flat White, Americano, Cappuccino, Latte, Espresso or a big pot of 
Cafetiere to share 

 
BIRCHALL TEA 

 
Choose from either, Heritage Blend, Earl Grey, Pepper Mint, Great Riff Breakfast, 

Lemongrass & Ginger, Redberry & Flower, Green Tea 
 
 

We purchase ingredients seasonally whenever possible.  
 Our menus change regularly to make the most of the fresh crop and local specialities. 

Our butchers are Walter Rose, Devizes, Downland Produce, Bowerhill, Buxton Butchers, Bristol 
Our fish comes from British waters, supplied through Kingfisher of Brixham.  

Their ethos on freshness is ‘local sourcing means fresher fish.’  We only buy day boat fish. 
Lovejoys provide us with local vegetables from Bromham.  

Our barn eggs come from happy chickens at Southview, Corsham.  
Cheeses come from the surrounding area. 

All our cakes and biscuits are baked on the premises; gluten free alternatives are available on request.  
Jams and chutneys are freshly prepared in our kitchens. 

 
 

 


