
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

BURGERS & GRILLS DESSERTS

SMOOTHIES

SHAKES & HARD SHAKES

TEACOFFEE

SOFTS

LUNCH

BRUNCH COCKTAILS

Royale 10.00 
Smoked salmon, poached eggs, P&P hollandaise, grilled breakfast mu�  n

Benedict 10.00
Ham hock, poached eggs, P&P hollandaise, grilled breakfast mu�  n

Steak & Eggs 11.50 
6oz marinated rump steak, hash browns, fried eggs, P&P hollandaise

American Pancakes 
Maple Syrup   vt   8.00 / Bacon & Maple Syrup 9.50

Buckwheat & Banana Pancakes  vg  10.00
Vegan pancakes with blueberry cream and fruit

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 / Smoked Salmon 3.50 / Black Pudding 2.50  

Triple Berry Cleanser 5.50
Raspberries, blackberries, strawberries, coconut milk

Raspberry Lemonade 5.50
Raspberry, lemon, sugar free gomme

Cucumber & Mint Cooler 5.50
Cucumber, mint, sugar free gomme

Salted Malted Caramel 5.50 (vg option available)
Caramel, salt, malt powder, milk, cream
Hard shake upgrade: Kraken spiced rum +3.50

Mint Choc Chip 5.50 (vg option available)
Mint, chocolate chips, milk, cream
Hard shake upgrade: vanilla vodka +3.50

Jaff a Shake 5.50 (vg option available)
Marmalade, chocolate, milk, cream
Hard shake upgrade: triple sec +3.50

English Breakfast 3.00
Earl Grey 3.20
Fruit Burst 3.20
Green 3.20
Lemon & Ginger 3.20
Liquorice Detox 3.20
Rooibos 3.20
Mint 3.20

Americano 3.00
Double Espresso 3.00
Cappuccino 3.20
Latte 3.20
Flat White 3.20
Mocha 3.70
Hot Chocolate 3.70
Extra Shot 1.30
Syrup Shot 0.70
(vanilla, hazelnut, caramel, amaretto, coconut) 
Dairy alternatives available

Belvoir Presse 3.50 
Raspberry Lemonade / Organic 
Elderfl ower

Fentimans 3.50
Rose Lemonade / Dandelion & Burdock /
Ginger Beer

San Pellegrino 2.50
Aranciata / Blood Orange / Grapefruit

Water 2.50
Sparkling Water / Still Water

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

The Bronx Melt 14.50
Braised beef brisket, pickles, served with chayote slaw

Chicken & Waffl  es 13.50
Cajun fried chicken, Bavarian wa�  es with candied bacon and chayote slaw

Fish Finger Sandwich 10.50
Served on ciabatta, with lettuce, tartar sauce and a side salad

Grilled Cheese  vt  9.50
Red Leicester cheese, mozzarella, Boursin cheese and English mustard. Served with a side salad

Freekeh Salad With Emerald Tahini   vg  12.00
Freekeh grains, earl grey soaked golden raisins, pomegranates, herbs and tahini
Add Halloumi +3.00 / Chicken +3.50 / Salmon +4.00

Brunch Cocktail 9.50
Tanqueray Gin, Frangelico, apple juice, cinnamon syrup, lime

Raspberry Bellini 9.00
Raspberries, creme de framboise, lemon, gomme, prosecco

P&P Bloody Mary  vg  9.00
Vodka, port, tomato juice, brown sauce, hot sauce, Henderson Relish, celery bitters, lemon

CLASSICS

SAUCES
Sriracha Mayo / Red Onion Chutney / Sweet Chilli / Cheese Dip / Smoked Paprika Mayo

All 1.00

Served every day until 4pm

Served every day until 4pm

DRINKS

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

Served every day from 12pm

Served every day from 12pm to 4pm
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BRUNCH

Eggs Pen & Pencil 10.00
Sausage patties, bacon, red onion chutney, poached eggs, P&P hollandaise, grilled sourdough

The P&P Breakfast 11.50
Bacon, sausage patties, baked beans, fl at cap mushrooms, grilled tomato, poached eggs, 
hash brown, grilled sourdough

Vegetarian Breakfast  vt 10.50
Fried halloumi, meat free patty, beans, poached eggs, hash browns, grilled tomato, 
fl at cap mushroom and toasted sourdough

Vegan Breakfast   vg   10.50
Meat free patty, guacamole, wilted spinach, beans, scrambled tofu, grilled tomato, 
fl at cap mushroom and toasted sourdough

Avocado & Feta  vt  10.00  
Avocado, sundried tomatoes, rocket, poached eggs, feta cheese, sriracha, toasted pistachio nuts, 
pumpkin seeds, grilled sourdough

Honey & Gingerbread French Toast   vt  11.00
French toast drizzled in stem ginger honey and maple syrup, mascarpone cheese 
and topped with gingerbread biscuit crumbs and fresh fruit

Diablo  vg   8.50
Tomatoes with chilli, garlic, rosemary, thyme, basil & onion, served with toasted sourdough
Add halloumi +1.5

Barbarian Breakfast Burrito 10.50
Hash browns, scrambled egg, sausage, bacon, P&P hollandaise, rocket and hot sauce

Served every day from 10am - 4pm

LIGHT BITES 

Nachos  vt  6.00
Includes diablo sauce, guacamole, sour cream and jalapenos
Add cheese dip +1.00 / beef brisket +2.50

Chicken Wings 
5 chicken wings 6.50 10 chicken wings 10
Choose: gochujang / bu� alo / chermoula 
All served with chayote slaw

Cheese Bon Bons  vt  6.00 
Boursin cheese, red Leicester, and mozzarella cheese rolled in 
panko breadcrumbs, served with spicy tomato sauce

Deep Fried Spider Leeks  vt  6.00
Served with gochujang sauce and chayote slaw

Garbage Fries 6.50
Served with ranch sauce, bacon, jalapenos, 
herbs, parmesan and tru�  e oil

Cheese Fries  vt  4.50 
Upgrade to sweet potato +1.00

Mac & Cheese  vt  6.00

Jalapeno Poppers  vt  4.5

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 14.50 
Beef patty, Swiss cheese, bacon, sliced tomato, shredded iceberg, red onion, dill pickle, ketchup and mustard

Buttermilk Chicken Burger 14.50
Cajun fried chicken with lettuce, pickles, onions, tomatoes and smoked paprika mayo and chayote slaw

New York Stack Burger 16.50
Beef patty, cajun fried chicken, bacon, cheese, lettuce, tomato, pickles and smoked paprika mayo

Buttermilk Chermoula Cod Burger 15.00
Cod with chermoula dressing, shredded lettuce and chayote slaw

Halloumi Burger   vt   13.50
Halloumi, chilli jam, red onion and lettuce

Vegan P&P Burger  vg   13.00 
Vegan patty, vegan cheese, sliced tomato, shredded iceberg, red onion, dill pickle, ketchup and mustard

Sirloin Steak 17.50 
8oz Sirloin Steak with mushrooms, tomatoes, bearnaise sauce and fries

Pan Seared Spicy Salmon 16.50 
Spicy salmon fi llet with crispy kale, wild rice and honey, soy, sriracha and ginger sauce

SIDES
Sweet Potato Fries  vt  4.50 / Fries  vt  3.50 / Halloumi Fries  vt   4.00  / Hash Browns  vt   2.50 

An optional service charge of 10% will be added to groups of 6 or more guests.

Deep Fried Oreos  vt  7.00
Served with Dulce De Leche

Mini Pancakes  vt  6.50 
Served with your choice of sauce. Strawberry / Chocolate / Dulce De Leche


