WORKIN’ 9 ‘til 35 (il 3 mon-fri, as the chef gets a couple of hours off)
BREAKFAST ALL DAY

Dr Bircher Muesli — oats soaked in apple juice with fruit & Greek yoghurt (V) —4.00

Hot Porridge - with banana, blueberries & honey (V) —3.50

The Works - bacon, 2 sausages, 2 eggs, mushroom, grilled tomato, home-made baked beans, Mel’s hash browns & toast — 8.50

The Veggie Works - home-made vegetarian burger, 2 eggs, mushroom, grilled tomato, home-made baked beans, Mel’s hash browns & toast (V) — 8.50
Mini Works — bacon, sausage, 2 eggs, mushroom, grilled tomato & toast — 7.50

Mini Veggie Works — home-made vegetarian burger, 2 eggs, mushroom, grilled tomato & toast (V) — 750

Mel’s Kedgeree - smoked haddock served on a risotto cake with a mild curry sauce & a poached egg on top — 8.50

Bloody Mary Tomatoes on Toast — on toasted malted grain with either bacon or sausage — 6.00

Home Baked Beans on Toast — on toasted malted grain with either bacon or sausage — 6.00

Eggs Benedict — (with ham) on toasted English muffin & hollandaise — 7.50

PANCAKE STAX with:

Crispy Bacon - & maple syrup — 6.50

Fruit & Nuts - Seasonal berries, dried fruit, honey, nuts & créme fraiche (V) - 6.50

Banana & Chocolate (V) - 6.00

The Young American - sausage, bacon, tomato, mushroom topped with a fried egg & maple syrup — 8.00

EGGSINA PAN - ALL DAY

2 happy eggs baked in a pan with:

Chickpea, spinach & smoked paprika (V) - 6.50

Bob’s ‘ash Browns & Crispy Bacon — 7.00

Red Pepper & Chorizo Hash Browns — 7.50

Spinach, Mushrooms & Smoked Applewood Cheese (V) - 7.50

TOASTIES - served with coleslaw, toasted malted grain bread filled with:

Ham & Cheese - home cooked ham & farmhouse cheddar — 5.00
Forest mushrooms - with smoked applewood cheese (V) — 5.00
BBT - Cornish brie, crispy bacon & tomato — 5.00

Goats’ Cheese - red onion relish (V) - 5.00

12pm ‘til 3pm midweek LOVE THY LUNCH -s.0

(Choose 2 from the following 3)
Seasonal Soup of the Day / Toastie / House Salad

WE'RE THE KIDS 12 ‘til SPm (il 3 mon-fti, as the chef gets a couple of hours off)

All with a glass of juice & a tub of ice cream — 5.00

Mini Beef Burger

Chicken Goujons

Fishfingers

All with fries & Heinz baked beans
Penne Pasta in Tomato Sauce

LAZY SUNDAY AFTERNOON - Roast’s, Mel’s style

Roast Beef—13.00 Half Chicken —10.50 Whole Chicken —20.50
All served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy



ALL DA Y & ALL OF THE NIGHT (12 °til 3 / 5 ‘til 10 mon-fti, as the chef gets a couple of hours off)
HOMEMADE BURGERS - served in a seeded bun*

XTC- char grilled steak burger, smoked applewood cheese, avocado & bacon — 8.00

Wildwood - char grilled steak burger with spinach, mushrooms & smoked applewood cheese — 7.50
Big Country - char grilled steak burger with farmhouse cheddar & red onion relish — 7.50

Smoke Stack Lightnin’- smoked paprika chicken burger with farmhouse cheddar & bacon — 7.50
Nick the Greek -spiced lamb burger with tzatziki — 7,50

Hawaii Five 0 - char grilled steak burger, home cooked ham, farmhouse cheddar & pineapple — 8.00
The Smiths - homemade vegetable burger & farmhouse cheddar (V) - 7.00

*add hand cut chips, skinny fries or a side — 2.00

Youre UN-BELIEVE-A-BURGER

2-4-1 burgers Sunday - Thursday 5pm ’til late
SALADS

Cobb Salad — grilled chicken, bacon, avocado, chopped egg, tomato, cos lettuce & blue cheese dressing — 8.00
Asian Beef Salad — seared rump steak with a spicy Asian dressing — 9.00

Greek Salad - feta, olives, cucumber, tomato & oregano (V) —8.00

Spiced Lamb Tabouleh — lamb koftas on cracked wheat salad with tzatziki — 9.00

MELS CLASSICS

The Works - bacon, 2 sausages, 2 eggs, mushroom, grilled tomato, home-made baked beans, Mel’s hash browns & toast — 8.50

The Veggie Works - home-made vegetarian burger, 2 eggs, mushroom, grilled tomato, home-made baked beans, Mel’s hash browns & toast (V) — 8.50
Risotto cake with poached egg, mild curry sauce with a choice of smoked haddock or Portobella mushrooms (V) —8.50 / 8.00

Fish & chips - beer battered haddock, hand cut chips & tartare sauce — 9.50

Steak & Kidney Pudding - hand cut chips, French beans, carrots & gravy — 9.50

Rib Eye Steak — 13.00

Served with skinny fries or hand cut chips & your choice of béarnaise sauce or bloody mary butter

SMALL BITES, SHARERS & SIDES

Soup of the Day — 4.50

Hand cut chips, skinny fries, Mel’s hash browns, home made baked beans, mixed salad, coleslaw, spinach — 3.00
Meatie Sharer — spicy lamb koftas, seared beef, chicken skewers, mini beef burgers, coleslaw & dips — 12.00
Greek Sharer — Greek salad, olives, hummus, tzatziki & pitta bread — 750

SWEE T THINGS ..are made of this (too difficult to resist!)

Banana & Chocolate Pancake Stax — 6.00
Sticky Toffee Pudding — 5.00

Chocolate Brownie — 4.50

Knickerbocker Glory — 5.00

Carrot & Honey Cake — 3.50

Banana, Maple & Walnut Cake — 3.50
Selection of Jude’s Ice Creams — 4.00



WINES

Young Hearts (Candi Staton classic!) btl Ige

El Muro, Blanco Macabeo, La Mancha, Spain, 2009 1555 545
Petit Papillon, Grenache Blanc, Vin de Pays d’Oc, 2009 17.65 6.10
Valdivieso, Sauvignon Blanc, Valle Central, Chile, 2010 18.95 6.55
Sacchetto, Pinot Grigio, Veneto, Italy, 2010 20.95 720

P retty In Pink (psychedelic Furs, vintage 80’s)
La Serre, Rose de Syrah, Vin de Pays d’Oc, 2009 1725 6.00
El Talud, Tempranillo, Rioja 2008 2270 725

Red Red Wine (UByo..oh dear!)

Sollazzo, Sangiovese, Umbria, Italy, 2010 1555 545
Sibarita’s, Pinot Noir, Valle Central, Chile, 2010 18.65 645
Domaine Pourthie, Merlot, Languedoc, 2009 1895 6355
Villa dei Fiori, Primitivo, Toscana, Italy, 2009 19.25

Cuma, Organic Malbec, Cafayate, Argentina, 2010 23.65 815
SPARKLING bil
Jeio, Prosecco, Veneto, Italy NV 2585
Jeio, Rose, Veneto, Italy NV 26.85
Champagne Moutard, Grand Cuvee 36.95
DRAUGHT pint
Amstel 3.80
Meantime London Lager 385
Bitburger 3.90
Leffe

Guinness 3.80
Erdinger 4.50
BOTTLE BEER & CIDER

Peroni

Corona

Dos Equis

Savanna

Rekorderlig — pear, strawberry & lime, wild berry
Westons Organic Cider

SMOOTHIES - 400

Strawberry Fields — strawberries, banana & vanilla ice-cream

Chuck Berry — strawberries, raspberries, blueberries & strawberry yoghurt
Club Tropicana — guava, mango, banana & a citrus kick

Bananarama - banana, strawberries, granola, milk & honey

MILKSHAKES 6 FLOATS

Chocolate — chocolate ice cream & milk — 3.50

Strawberry — strawberries, vanilla ice-cream & milk

Banana — bananas, vanilla ice-cream & milk

Vanilla — vanilla ice-cream & milk

Coke Float — vanilla ice-cream

Ginger Beer Float — vanilla ice-cream

Godley & Cream — vanilla ice-cream, milk & Oreo cookies — 4.00
The King — vanilla ice-cream, banana, peanut butter & milk — 4.00

sml

3.90
425
545
5.00

4.5
515

3.90
4.50
455

6.00

gls

5.90
6.00

half
1.95
1.95
2.00
2.95
195
230

365
365
365
340
440
440



COCKTAILS -s55
Moyjitos

Classic — Bacardi Gold, lime, mint & brown sugar
Strawberry & Raspberry — home-made strawberry infused rum, raspberry puree & the usual suspects
Mango — Bacardi Gold, this time with mango puree & the rest!

Sours
Amaretto/Whiskey — beautiful mixture of lemon juice, sugar & Amaretto or Makers Mark, you decide
Blueberry Gin Sour - home-made blueberry infused gin shaken with lime juice & vanilla syrup

Champagne
Kir Royale — Prosecco & a splash of créme de cassis
Bellini — Prosecco with your choice of strawberry or peach puree

Fat Freddy’s Favourites

Bloody Mary — real classic, made with cherry tomatoes, fresh basil, horseradish & all the trimmings
Sailor Libre — Sailor Jerry’s rum mixed with Pepsi & fresh lime

Espresso Martini — double espresso shaken, vanilla vodka & coffee liqueur, You Sexy thing!

Lychee Martini — lychee ligueur & vodka, shaken over ice with fresh mint

Cocktails, Priory style -330

Citron Presse — refreshing classic home-made lemonade

Berry Cooler — seasonal berries muddled, fresh lemon juice, sugar syrup & topped with soda

Lemon Ginger Mojito — lemon muddled, mint & lashings of ginger beer

Ginger Alert — Eager pressed apple juice mixed with pear puree, a dash of ginger ale & dusted with ground ginger
Mint Zing — blend of cucumber, mint & Eager pressed apple juice

Mango Peach — Eager pressed pineapple juice, mango & peach puree

Passion Fruit Iced Tea — English breakfast tea, lemon & passion fruit syrup

Teapigs - z.00
Chamomile
Peppermint
English Breakfast
Earl Grey

Green Mao Fengh
Chai

Super Fruit
Rooibos (red bush)

One more cup of COFFEE & HOT CHOCOLATE
Choc-o-lait — 2.60

Luxury Hot Chocolate - with Courvoisier, Baileys & Amaretto — 5.25
Espresso — 2.00

Dbl Espresso — 2.20

Americano — 230

Latte —2.30

Ginger Bread Latte — 330

Cappuccino — 2.30

Flat White — 230

All tips go to the team. 12.5% service charge will added to tables of eight or more



