
BREAKFAST MENU

Main Menu 

 (V) Vegetarian, (VO) Vegetarian Option, (VG) Vegan, (VGO) Vegan Option - speak to the duty manager to discuss any dietary requirements.

STARTERS
 

Beetroot - £8 (V)
Heritage beetroot, burrata, pine nuts

Smoked Haddock - £9
Smoked haddock, British pea soup, crème fraiche, potato doughnuts

Chicken Livers - £9
Pan fried chicken livers, tarragon, sourdough

Onion - £8 (VGO)
Roasted onion, onion broth, onion ash, crispy onions, parsley

Ham Hock - £9
Smoked ham hock terrine, crispy caper berries, mustard emulsion, radish,

watercress

Ceviche - £9
Stone bass ceviche, chilli, lime, buttermilk, dill

 

SANDWICHES
All served with fries (available 12pm - 2:30pm)

Steak Ciabatta - £11

Chicken Ciabatta  - £11

The Longs Cheese Toastie - £11 (V)

GRILL

The Longs Burger - £17
6oz beef burger, smoked bacon, smoked cheddar, house burger sauce,

pickles, lettuce, tomatoes, fries

Black and Blue Burger - £17
Cajun spiced 6oz beef burger, smoked stilton, smoked bacon, 

house burger sauce, pickles, lettuce, tomatoes, fries

Sirloin - £31
10oz sirloin steak, Café de Paris butter, thick cut chips, flat mushroom, 

vine tomatoes, watercress



BREAKFAST MENU

MAINS

Beef Shin - £19
Sticky glazed beef shin, crispy potato skin, stilton, pork rinds, crispy onions,

nasturtium, parsley, chive

Beer Battered Haddock - £16
Haddock, thick cut chips, tartar sauce, crushed minted peas

Pork Ribeye - £18
Chargrilled pork ribeye, sriracha sweetcorn ribs, onion, romanesco, 

puffed pork

Stone Bass - £20
Stone bass, smoked jersey royals, mussels, fermented leeks,

brown crab butter

Lamb - £28
Pan roasted lamb rump, lamb faggot, potato terrine, pickled blackberries,

roasted and fermented leeks

Broccoli - £17 (VG)
Chargrilled broccoli, chilli and peanut satay, tempura hispi cabbage,

dukkah, chilli oil

SIDES

Posh Fries - £6 (V)
Smoked cheddar, chive aioli, crispy onions

Thick Cut Chips - £5 (VG)  |  Fries - £5 (VG)  |  House Pickle Salad - £4 (VG)
 

DESSERTS

Tiramisu - £7
Coffee sponge, whipped mascarpone, dark chocolate and espresso granita

Parfait - £8
Blackberry parfait, spiced apple sponge, honeycomb and milk crisps

Banana - £7
Caramelised banana, chocolate bread pudding, rum caramel,

vanilla ice cream

Plums - £8 (VGO)
Spiced plums, house granola, orange and thyme sabayon

Selection of Ice Creams and Sorbets - £2 per scoop (V)
Speak to a member of the team to hear our flavours 

We add a discretionary 10% service charge to all food bills and every penny is shared by the team who looked after you today.
If for any reason you feel that the care you received fell short, please let us know and we will remove it for you.


