
Please discuss any allergens with your server, who will help you with alternatives as much as possible.

We work with allergens and intolerances respectfully. However we must acknowledge that our meals are produced in a kitchen that
also handles allergens. If you have dietary requirements we will do our best to accommodate them. However, if you have serious

allergies, we cannot guarantee allergen free products.

Add sausage Add Bucksum leaves side salad

Add bacon Add fried egg

Add halloumi Add homemade beans

£3 £4

£2.5 £2

£2.5 £2.5

E X T R A S

With ciabatta (GF roll available)
- Please check the board for

today’s flavour. 

Soup of the day

 S P E C I A L S  F R O M  1 2 P M

 Bucksum salad special

Homemade fresh pastry tart with a
seasonal quiche filling changing
daily on our specials board, plus

side salad.

Menu

A fresh bowl of beautiful Bucksum
salad done as a seasonal special,

updated daily on our board.

 Kitchen Quiche

£12£11.50£9

B R U N C H
1 0 : 0 0 - 1 4 : 0 0

Our play on a full English! Local sausage & back
bacon, fried Dinton egg, garlic mushroom and
roasted tomato, plus a generous side of
homemade baked beans all served with an
award-winning locally baked crumpet.

Pitchcott Sausage / Bacon Bap

Heart & Soul Granola Bowl (GF, Ve alt)

Forest Floor Flatbread (Ve)

Two Parrott’s butchers sausages OR 3 rashers of back
&streaky bacon served in a freshly baked crusty roll . 

Homemade nutty granola with spices, Tims Dairy
natural yoghurt, fresh fruit & berry coulis. 

A medley of wild mushrooms served with
homemade hummus, salsa verde & pickled pink
onions on a fluffy warm flatbread. 

ADD OXFORD BLUE CHEESE £3 

£8

£8.5

£12

Pitchcott Breakfast £15

£9Dinton Poached / scrambled eggs

Halloumi & Red Pepper Bap £8

Two slices of grilled halloumi served with a
homemade spiced red pepper & walnut pesto, in
our freshly baked crusty roll.

Sourdough toast & butter, with 2 farm eggs
either scrambled or poached. 

Jumbo rolled oats, slow cooked and gently spiced,
served with Tim’s Dairy yoghurt, maple syrup, banana
and blueberries.

Pitchcott Porridge (GF, Ve alt)

Classic Crumpet

Sometimes simple is best! A freshly toasted
crumpet, served with local jam or marmelade. 

£7.5

£4.5

Available only as an add-on to a main meal, not as separate plates. 



Please discuss any allergens with your server, who will help you with alternatives as much as possible.

We work with allergens and intolerances respectfully. However we must acknowledge that our meals are produced in a
kitchen that also handles allergens. If you have dietary requirements we will do our best to accommodate them.

However, if you have serious allergies, we cannot guarantee allergen free products.

S E R V E D  F R O M  1 0 : 0 0 - 1 4 : 0 0

A G E  1 2  A N D  U N D E R
K I D S  P L A T E S ,  B I G  S M I L E S !

Parrott’s Bacon or sausage Bap

Mini Heart & Soul Granola pot (GF, Ve alt)

Little Eggs

Little Toastie

A rasher of local bacon or sausage served in a fresh roll.

Homemade nutty granola with spices, Tims Dairy natural
yoghurt, fresh seasonal fruit & berry coulis. 

Sourdough toast (GF bread available) & butter with two
sunny side up farm eggs. Yum!

A plain cheddar and mozzarella cheese toastie panini (GF bread
available) - served with cherry tomatoes and cucumber batons.

£5

A freshly toasted crumpet served with lashings of butter and
Violet’s Orchard award-winning jam or marmalade.

£4.5Classic Crumpet (GF/Ve Alt)

£5

£6

£7.5

Kids @
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	AGE 12 AND UNDER KIDS PLATES, BIG SMILES!
	SERVED FROM 10:00-14:00
	Parrott’s Bacon or sausage Bap
	£5
	A rasher of local bacon or sausage served in a fresh roll.

	Mini Heart & Soul Granola pot (GF, Ve alt)
	£5
	Homemade nutty granola with spices, Tims Dairy natural yoghurt, fresh seasonal fruit & berry coulis.

	Little Eggs
	£6
	Sourdough toast (GF bread available) & butter with two sunny side up farm eggs. Yum!

	Classic Crumpet (GF/Ve Alt)
	£4.5
	A freshly toasted crumpet served with lashings of butter and Violet’s Orchard award-winning jam or marmalade.

	Little Toastie
	£7.5
	A plain cheddar and mozzarella cheese toastie panini (GF bread available) - served with cherry tomatoes and cucumber batons.





