
FOOD MENU



F O O D  S E R V I C E  M O N D AY  -  S AT U R D AY  1 0 A M  -  9 P M ,  S U N D AY  1 0 A M  -  5 P M

MAINS

SMOOTHIES SHAKES

TEA

COFFEE

SOFTS

BURGERS

SANDWICHES
BRUNCH COCKTAILS

Royale 9.75 
Smoked salmon, wilted spinach, poached eggs, hollandaise, black & white sesame seeds, grilled breakfast muffin

Benedict 9.75 
Cider-braised ham hock, poached eggs, hollandaise, black and white sesame seeds, grilled breakfast muffin

Steak & Eggs 10.50 
6oz marinated rump steak, hash browns, fried eggs, hollandaise

American Pancakes 
Maple Syrup   vt   7.50 / Fresh Fruit and Dulce De Leche   vt   8.50 / Bacon, Maple Syrup, Pecans 9.00

EXTRAS
Bacon 2.00 / Beans 1.00 / Sausage 2.50 / Hash Browns 2.50 / 2 x Eggs 2.00 / Mushrooms 1.00 / Halloumi 2.50
Black Bean Patties 2.50 / Smoked Salmon 3.50 / Burger Patty 3.50 / Black Pudding 1.50

Marinated Flat Iron Steak 15.50 
6oz marinated flat iron steak with parmesan shaving, rocket and Chimichurri salsa 
Served with fries or garlic roasted potatoes

Creamy Chicken Supreme 15.50 
Chicken supreme served with garlic and rosemary smashed potato and creamy white wine, garlic, 
and sage sauce

Confit Beef  Ribs 16.50 
Confit beef ribs served with date syrup vegetables

Gruyere-Crusted Halibut 16.50 
Grilled halibut crusted with gruyere cheese and served with leek chive puree

P&P Summer Salad  vg   7.50 
Baby gem lettuce, red peppers, red cabbage, carrots, pomegranates, avocado, rocket, and an 
Italian orange and herb vinaigrette
Add Black Bean Bites +2.50 / Halloumi +3.00 / Chicken +3.50 / Salmon +4.00

Breakfast Smoothie
Banana, honey, strawberry, 
oat milk and oats

Solero Smoothie
Fresh mango, fresh pineapple, 
passionfruit syrup, vanilla syrup, 
orange juice

Triple Berry Cleanser
Coconut milk, blackberries, 
strawberries, raspberries

Banana Split
Fresh banana, cream, milk, 
strawberry syrup, chocolate syrup, 
rainbow sprinkles

Chocolate Fudge Brownie
Chocolate sauce, cream, milk, 
brownie pieces

Lemon Meringue
Lemon curd, meringue pieces, milk, 
cream

English Breakfast 2.90 Earl Grey 3.10 Fruit Burst 3.10 Green 3.10 
Lemon & Ginger 3.10 Liquorice Detox 3.10 Rooibos 3.10 Mint 3.10

Americano 2.90 Double Espresso 2.90 Cappuccino 3.10 Latte 3.10 
Flat White 3.10 Mocha 3.60 Hot Chocolate 3.60 Extra shot 1.20 Syrup shot 0.70 
(vanilla, hazelnut, caramel, amaretto, coconut)
Dairy alternatives available

Belvoir Presse
Raspberry Lemonade/Cucumber & Mint/ 
Organic Elderflower 3.50

Fentimans
Rose Lemonade/Dandelion & Burdock/
Ginger Beer  3.50

San Pellegrino
Aranciata/Blood Orange/Grapefruit 2.80

Water
Sparkling Water/Strathmore Still Water 
2.50

Fruit Juices
Orange, Pineapple, Apple, Cranberry, 
Mango, Tomato, Pink Grapefruit 2.80
Bottle Green Elderflower Cordial 0.70 
Pepsi, Diet Pepsi, R Whites Lemonade 
2.50

Philly Cheese Steak 9.50 
Grilled steak topped with chipolata peppers and cheese served on toasted ciabatta

Classic Cheese & Ham Toastie 9.00
Cheddar cheese, ham, mustard

Pulled Chicken & Chorizo 9.00
BBQ pulled chicken, grilled chorizo and jalapeno mayo served on toasted ciabatta 

Californian Crab Sandwich 9.50
Fresh white crab meat, lettuce, tomato, mayo, sesame oil

Sweet Potato Cauliflower Tacos  vg  8.50
Roasted sweet potatoes, cauliflower, black beans and fresh avocado with chipolata peppers

P&P Lychee Iced Tea 8.50
Vodka, lychee, homemade tea, gomme, lemon

Strawberry Bellini 8.50
Strawberries, crème de mure, lemon, gomme, prosecco

P&P Bloody Mary 9.00
Vodka, port, tomato juice, brown sauce, Lea & Perrins, celery bitters, lemon

CLASSICS

SAUCES
Siracha Mayo / Chipolata Mayo / Red Onion Chutney / Sweet Chilli / Cheese Dip

All 1.00

All 5.50 All 5.50

DRINKS

We use a number of allergens within our food, please ask staff for details vt :Vegetarian vg : Vegan

Served everyday from 12pm

Served everyday from 12pm

Served everyday from 12pm
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BRUNCH

Eggs Pen & Pencil 9.75
Sausage patties, bacon, red onion chutney, poached eggs, hollandaise, grilled sourdough

The P&P Breakfast 11.00 
Bacon, sausage patties, baked beans, flat cap mushrooms, grilled tomato, poached eggs, 
homemade hash brown, grilled sourdough

Vegetarian Breakfast  vt  10.50
Fried halloumi, black bean patties, beans, poached eggs, hash browns, grilled tomato, 
flat cap mushroom and toasted sourdough

Vegan Breakfast   vg   10.50
Black bean patties, guacamole, wilted spinach, asparagus, beans, garlic potatoes, grilled tomato, 
flat cap mushroom and toasted sourdough

Avocado & Feta  vt  9.75  
Avocado, sundried tomatoes, rocket, poached eggs, feta cheese, sriracha, toasted pistachio nuts, 
pumpkin seeds, almond flakes, grilled sourdough

Red Velvet French Toast   vt  9.50
Served with Mascarpone Cheese, fresh fruit, maple syrup and toasted nuts
Upgrade to Dulce De Leche Sauce +1.00

Breakfast Chorizo Bagel 8.50
A deep filled bagel with homemade guacamole, spicy chorizo, and a fried egg

Shakshuka with fried eggs   vt   8.50
Roasted red pepper and tomato shakshuka served with toasted sourdough
Add feta 1.00

Mexican Breakfast   vt   9.00
Taco sheets, roasted veg and corn, topped with a fried egg and homemade guacamole

Served everyday from 10am - 4pm LIGHT BITES 

Nachos vt 5.50
(Includes Guacamole, Salsa, Sour Cream)
Add cheese dip +1.00 / pulled chicken +2.50 
beef brisket +3.00

Cheeseburger Spring Rolls  6.50
Add cheese dip +1.00

Mexican Black Bean Bites  vg  5.50

Spinach & Feta Rolls   vt  5.50

Cheese & Bacon Fries 5.00 
Upgrade to sweet potato +1.00

Cheese Fries  vt  4.50 
Upgrade to sweet potato +1.00

Chicken Wings 
5 chicken wings 6.50
10 chicken wings 10.00
Choose bbq, hot or sweet chilli

Burrata Bites   vt  6.00 
Deep Fried Burrata bites served with 
chimichurri dipping sauce

Deep Fried Blooming Onion  vt   7.00 
Deep fried blooming onion with a selection of dips
Cheese Dip, Sriracha Mayo & Chimichurri

SIDES
Garlic & rosemary roasted potatoes  vt   3.50  
Homemade hash browns  vt   2.50

Sweet potato fries  vt  3.50
Fries  vt  3.00
Halloumi fries  vt   4.00
Whisky gravy 4.00

Our burgers are made in house, mixed with marrow and seasoned to a homemade recipe. 
All served on a brioche bun with fries (+1.00 sweet potato fries) 

P&P Burger 12.50 
Beef patty, Swiss cheese, bacon, sliced tomato, shredded iceberg, 
red onion, dill pickle, chipolata mayo

Brisket Burger 13.00
Slow cooked beef brisket topped with cheese sauce

Steak Burger 14.50
6oz steak served with homemade guacamole, nachos, whiskey gravy and cheese sauce

Buttermilk Chicken Burger 12.50 
Cajun fried chicken with sriracha red cabbage slaw

Thai Style Salmon Bagel Burger 14.00 
Thai style salmon fish cake served on a toasted bagel with fresh lettuce and sauce

Halloumi Burger   vt   12.00
Deep fried slices of halloumi with smoked paprika aioli

Mexican Black Bean Burger  vg   12.00 
Homemade black bean burger topped with spicy corn served on a toasted pretzel bun


