
S E R V E D  D A I L Y 1 0 A M  -  4 P M

BRUNCH LUNCH

SIDES

Royale 10.00 
Smoked salmon, poached eggs, P&P hollandaise, grilled 
breakfast muffin

Benedict 10.00
Ham hock, poached eggs, P&P hollandaise, grilled breakfast muffin

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

Cream Cheese Bagel vt 6.75
Freshly toasted bagel with cream cheese
Add smoked salmon +£3.50

CLASSICS

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

The P&P Breakfast 11.50 
Bacon, sausages, baked beans, flat cap mushroom, sumac 
roasted tomato, poached eggs, hash brown & grilled sourdough

Vegetarian Breakfast vt 10.50
Halloumi, sumac roasted tomato, mushroom, vegan sausage, 
spinach, hash browns, beans, poached egg & grilled sourdough

Vegan Breakfast vg 10.50
Vegan sausage, sumac roasted tomatoes, mushroom, spinach, 
scrambled ‘eggs’, hash browns, beans & grilled sourdough

Avocado Toast vt 10.00  
Smashed avocado on grilled sourdough, marinated feta, poached 
eggs, oregano oil & sundried tomatoes

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

Nduja Scrambled Eggs 10.95 
Scrambled eggs with melted Italian Nduja sausage on 
grilled sourdough 

Spinach & Mushroom ‘Omelette’ vg 10.95
Lightly spiced oyster mushrooms, spinach & ‘vegan egg’ 
omelette

Shakshuka vt 8.95
Baked eggs in a harissa spiced tomato sauce, served with 
grilled sourdough

Super Berry Granola vg 6.00
Premium granola with mixed dried berries, 
vegan yoghurt & fresh fruit. Add honey (vt) +1.00  

Fava Bean & Hummus Rye  vg 10.95
Broad bean mash, red pepper hummus, sliced cucumber & 
tomatoes served on seeded rye

Halloumi & Hummus Wrap vt 9.95
Red pepper hummus, spinach, halloumi and roast peppers, 
served with a side salad and house slaw

Portobello Mushroom Melt vg  7.95
Two portobello mushrooms roasted with thyme oil, with a 
vegan parmesan crumb served on grilled sourdough

Grilled Cheese Pull 9.50
Grilled house cheese mix melted on toasted sourdough, 
served with house slaw

Philly Cheesesteak 13.50
Thinly sliced rump steak, chargrilled peppers, fried 
onions and melted cheese, served in a soft brioche roll 
with house slaw

Pastrami Bagel 13.95
New York style pastrami beef, melted cheese, sauerkraut & 
our thousand island dressing, served with house slaw

BBQ Pork Ribs 16.95
Slow cooked tender pork ribs in our BBQ sauce, served with 
fries and house slaw

Crab & Avocado Roll 13.95
White crab claw meat, avocado and wasabi mayo, and rocket, 
served in a brioche roll with house slaw

Ultimate Fish Fingers 10.50
Seasonal British white fish, panko crumb, tartare sauce 
and crisp lettuce, served on soft focaccia bread

P&P Burger 14.50 
Beef patty, cheese, bacon, sliced tomato, shredded ice-
berg, red onion, dill pickle, ketchup & mustard, on a 
brioche bun

Buttermilk Chicken Burger 14.50
Buttermilk chicken breast, smoky chipotle mayo, crisp 
lettuce & sliced tomatoes, on a brioche bun

Vegan P&P Burger vg 13.00 
Vegan patty, vegan cheese, sliced tomato, shredded ice-
berg, red onion, dill pickle, ketchup & mustard, on a 
vegan brioche bun

Sweet Potato Fries vt 4.50 / Fries vt 3.50
Halloumi Fries vt 4.00 

EXTRAS
Bacon 2.50 / Beans 1.50 / Sausage 2.50 / Hash Browns vg 2.50 / 
Poached Egg 1.50 / Halloumi 3.95 / Smoked Salmon 3.50 / 
Grilled Sourdough 1.50

Strawberries & Nutella vt 10.50
Fresh hand cut strawberries & warm melted Nutella

Pistachio & Dark Chocolate vt 10.50 
Candied pistachios, pistachio cream and homemade dark 
chocolate sauce

Bacon & Maple Syrup 10.50

Banana & Coconut (pancakes only) vg 10.50 
Sweet coconut & banana pancakes or french toast, 
made with gluten free flour & banana puree

PANCAKES / FRENCH TOAST

B R U N C H  &  L U N C H

vt - vegetarian / vg - vegan

All sandwiches served with fries

We use a number of allergens within our food, please ask staff for 
details. An optional service charge of 10% will be added to groups of 
6 or more guests.



DINNER

LIGHT BITES

DESSERTS

Our beef burgers are home-made by our local butcher & our chicken is marinated in-house & coated by hand 
All served on a brioche bun with fries (+1.00 sweet potato fries) 

P&P Burger 14.50 
Beef patty, cheese, bacon, sliced tomato, shredded iceberg, red onion, dill pickle, ketchup & mustard, on a brioche bun

Buttermilk Chicken Burger 14.50
Buttermilk chicken breast, smoky chipotle mayo, crisp lettuce & sliced tomatoes, on a brioche bun

New York Stack Burger 16.50
Beef patty, buttermilk chicken breast, bacon, cheese, crisp lettuce, sliced tomato, pickles & smoked paprika mayo,on a brioche bun
Add pastrami +3.50

Italian Job Burger 14.50
Panko crumb chicken breast, Napoli sauce & melted mozzarella on soft focaccia bread

Halloumi Burger vt 13.50
Halloumi, chilli jam, red onion & lettuce, on a brioche bun

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

Steak Frites 17.50  
Chargrilled 8oz sirloin cooked to your liking, served with mushroom, roasted tomatoes and fries
Add peppercorn sauce +3.25

Braised Beef Ribs 19.95 
Slow cooked beef short ribs, confit garlic mash, fresh seasonal market veg & red wine jus

Salmon Fillet 17.50
Salmon fillet with a pesto & parmesan crumb and lemon butter, served with seasonal fresh market veg & chef’s choice of potatoes

Harissa Roast Cauli  vg 10.50
Harissa roasted cauliflower, herby cous cous, dukkah & oregano oil

Sundried Tomato & Spinach Potato Cakes vg 7.50
Spinach & sundried tomato potato cakes, panko crumb, 
sweet chilli dip

Chicken Wings 
5 chicken wings 6.50 / 10 chicken wings 10.50
Choose: gochujang / buffalo / garlic & herb 

Buttermilk Tenders 7.95
Deep fried chicken tenders in our buttermilk coating, 
served with sweet chilli jam

Brisket Loaded Fries 9.50
Slow cooked pulled BBQ brisket, sour cream and 
melted mozzarella

Chargrilled Corn vt 6.95
Chargrilled corn on the cob with a smoked paprika 
butter glaze, served with house slaw

Cheese Fries vt 4.50 
Upgrade to sweet potato +1.00

Truffle & Parmesan Fries 6.95
Skinny fries, truffle oil, parmesan cheese & chives
vg option available

Cheese & Brisket Bon Bons 7.95
Slow braised brisket & cheese bon bons, served with a 
truffle gravy dip

P&P Bread & Butter Pudding vt 7.95
Our P&P pudding is made using a selection of our pastries and brioche loaf, served with vanilla pod custard

Churros vt 6.95
Deep fried churros rolled in cinnamon sugar, served with a hazelnut & chocolate dipping sauce

Mini Banana & Coconut Pancakes vg 7.50
Sweet coconut & banana vegan pancakes made with gluten free flour & banana puree

LIGHT BITES HAPPY HOUR
E v e r y  M o n  -  F r i  /  4 p m  -  7 p m

*N o t  v a l i d  o n  b a n k  h o l i d a y s ,  i n  D e c e m b e r  a n d 
i n  c o n j u c t i o n  w i t h  a n y  o t h e r  o f f e r  a n d  v o u c h e r

3  f o r  £ 1 5  /  6  f o r  £ 2 5

S E R V E D  D A I L Y F R O M  4 P MD I N N E R

vt - vegetarian / vg - vegan

We use a number of allergens within our food, please ask staff for details. 
An optional service charge of 10% will be added to groups of 6 or more guests.


