UN
RU
E N

SERVED UNTIL13:00

DAY
NCH

EGGS BENEDICT 11.50
House cured honey mustard back bacon, poached eggs &
hollandaise on house sourdough

+avocado 2.00

SPINACH & MUSHROOM BENEDICT (v) 11.00
Spinach, mushrooms, sun dried tomato, poached eggs, veggie

basil pesto & hollandaise on house sourdough

+halloumi 3.50

GRANDADS SAUSAGE BENEDICT 12.00

Grandads old English sausage, pickled pink onions, poached
eggs, hollandaise

TERRY'S FRENCH TOAST (v) 11.00
Chocolate and hazelnut filled brioche french toast, orange
puree, vanilla ice cream, candied pecans

BANANA BREAD FRENCHTOAST (v) 11.00
House banana bread, caramelised banana, mascarpone,

cardamonm crumble, burnt banana syrup & fresh blueberries

POACHED EGGS, FETA & AVOCADO (v) 10.50
Smashed avocado, feta, poached eggs, pink pickled onions,

hazelnut dukka, coriander on house five seed rye toast

+scrambled tofu 2.00 + sausage 2.50 +streaky bacon 2.50

SCRAMBLED TOFU (vg) 9.50
Spiced scrambled tofu, pomegranate dressing, flaked almonds,
coriander on house sourdough

+avocado 2.00 +vegan sausage 2.00

BAKEHOUSE

PKB BREKKIE 13.50
Old english sausage, streaky smoked bacon, poached eggs,
homemade beans, mushroom & rosti with house sourdough toast

+avocado 2.00

BREKKIE BUN 9.00
Sausage patty, streaky smoked bacon, fried egg, emmental cheese
&red pepper ketchup on our potato brioche bun

+sausage patty 2.50
DOUBLE UP BREKKIE BUN 14.00
Our brekkie bun with double everything
HOUSE GRANOLA BOWL (v) 7.00
Banana yogurt, blueberry compote, strawberries, house
granola
4 )
KIDS MENU
KIDS HOT CHOCOLATE 3.00
BABYCHINO 200
SCRAMBLED EGGS TOAST 400
BEANS ON TOAST 3.50
CHEESE ON TOAST 3.50
NS J

WE BAKE EVERYTHING AT OUR BAKEHOUSE @halfdozenother

PASTRY

CROISSANT 3.50 CINNAMON BUN 3.50
PAIN AU CHOCOLAT 3.50 KOUIGN AMANN 3.50
PAIN AUXRAISIN 3.50 SEASONAL DANISH 3.80

BAKES
SALTED CARAMEL BROWNIE 380
MILLIONAIRE SHORTBREAD 380

PECAN & CHOCOLATE CHIP BROWNIE (vg) (of) ~ 3.80

[ @pkb_angelgardens ]

ALLERGENS

Our food and drink may contain allergens. If you require information about any ingredients in this menu or regarding allergens, please speak to your server.
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ROASTS

( N
ALL OUR PRODUCE IS LOCALLY SOURCED; OUR SIDES
VEG IS SEASONAL, OUR BEEF IS FROM Roast potataes (va) 400
YORKSHIRE & OUR CHICKEN IS FROM CUMBRIA 0as’ potatoes tvg '
Pigs in blankets 6.00
Cauliflower Cheese (v) 5.00
RUM P. oF .B EEF . 19.00 Yorkshire puddings (v) 2.00
Served pink, with roast potatoes, pork stuffing, buttered Sticky red cabbage (vg) 3.00
greens, carrot purée, Yorkshire pudding & proper meat gravy Mixed greens, salted butter (v) AIUO
PAN ROASTED CHICKEN BREAST 18.00 sealgra"y ggg
Roast potatoes, pork stuffing, buttered greens, carrot puree, eg gravy (vg) ’
Yorkshire pudding & proper meat gravy \\ J
Roast potatoes, buttered greens, carrot purée, Yorkshire
puddlng &Veg gravy BEEF ROAST /
PIGS IN BLANKETS ROAST /
Roast potatoes, olive oil & Maldon salted greens,sticky Roast potatoes, pork stuffing, greens
red cabbage & veg gravy Yorkshire pudding & proper gravy
BANANA BREAD FRENCHTOAST (v) 11.00 TERRY'S FRENCH TOAST (v) 11.00
House banana bread, caramelised banana, mascarpone, Chocolate and hazelnut filled brioche french toast, orange
cardamonm crumble, burnt banana syrup & fresh blueberries puree, vanilla ice cream, candied pecans

ENJOYED YOUR ROAST? WHY NOT BOOK PRIVATE DINING OR YOUR NEXT PARTY
WITH US? ENQUIRE AT ANGELGARDENS@POTKETTLEBLACKLTD.CO.UK

C @pkb_angelgardens )

ANTIPODEAN COFFEE & BRUNCH CULTURE WITH A NORTHERN ACCENT
@PKB_ANGELGARDENS | @PKB_BARTONARCADE | @HALFDOZENOTHER




