CRAFT YARD

BREAKFAST & LUNCH

[GF] GLUTEN FREE

[GFA] GLUTEN FREE ALTERNATIVE AVAILABLE

[V] VEGETARIAN

TUESDAY - FRIDAY 10AM - 2.30PM |

BRUNCH

CRAFTY CLASSIC [GFA] 14
Cumberland sausage, bacon, mushrooms,
tomato, eggs, beans, hash brown & toast

VEGGIE ROYALE 12.50
Halloumi, spinach & poached eggs with
hollandaise, English muffin

EGGS ROYALE [GFA] 13.50
Smoked salmon, spinach & poached eggs
with hollandaise, English muffin

SMOKED BENEDICT 13
[GFA]

Smoked bacon & poached eggs with
hollandaise, English muffin

SALMON & EGGS [GFA] 13
Smoked salmon & scrambled eggs on
sourdough

EGGS ANY WAY 9
Eggs your way on sourdough toast

CRUSHED AVOCADO 13
Chilli, coriander, lime & a poached egg on
sourdough

SAVOURY PANCAKES 9.50
Pancakes, smoked bacon & maple syrup

SWEET PANCAKES 9.50
Pancakes, strawberries, raspberries,
chocolate sauce & maple syrup

GRANOLA BOWL 8.5
Oat granola, low fat Greek yoghurt &
fresh berries

SATURDAY 10AM - 5PM |

Sunday: reduced lunch menu from 12 - 3pm, including homemade Sunday roasts

LUNCH

FISH & CHIPS 17.50
Battered fish, chips, mushy peas & tartare
sauce

CHICKEN & HALLOUMI 17.50
KEBAB

Chicken & halloumi skewers, Greek salad,
tzatziki & pitta

SMASHED BURGER 16.90
Beef patties, cheese, bacon, lettuce,
tomato & pickles, chips & coleslaw

SOUTHERN FRIED 16.90
CHICKEN BURGER

Chicken burger, sweet chilli mayo, lettuce
& tomato, chips & coleslaw

Add cheese 1 Add hash brown 1.50

CHICKEN, BACON, AVO 14
SALAD

Chicken, bacon & avocado, leaves,
tomato, cucumber, honey mustard
dressing

JACKET POTATO 11
Cheese & beans, or chicken bacon mayo,
spring onion & salad

SOUP OF THE DAY 7.50
Ask your server for today's in-house
homemade soup

CIABATTA

All ciabattas come with crisps — upgrade to
chips for £2.50

CHICKEN CLUB 10.50
Chicken, bacon, cheese, lettuce, tomato &
mustard mayo

BAKED AVOCADO, 11
CHILLI & HALLOUMI

[GFA]

Avocado, chilli jam & halloumi

BEER BATTERED FISH 11
GOUJON

Beer battered fish, rocket & lemon and
dill sauce

CHICKEN & BACON 11
Chicken & bacon mayo with rocket

SAUSAGE & ONION 10.50
Butcher's sausages with caramelised
onion marmalade

CHILDREN'S 8

Choose sausage, burger, fish goujon or
chicken goujon served with fries and
beans, or a jacket potato with cheese &
beans, or chicken & bacon.

Pancakes

SUNDAY 10AM - 12PM

SIDES

Fries
Halloumi Fries
Garlic Bread

Garlic Bread with Cheese

Calamari Rings

Cajun Belgian Fries

MILKSHAKES

Chocolate Flake - Bueno - Oreo -

Strawberry

SMOOTHIES

Posh Passion
Berry Blast
Detox King
Avo Go Go

COFFEE
Americano
Latte
Cappuccino
Flat White
Double Espresso
Mocha

Hot Chocolate
Iced Coffee
Chai Latte

Cup of Tea

Pot of Tea
Machiato
Cortado
Alternative Milk
Syrup

7.50
4.50
5.25
7.50
9.50

5.50

5.50
5.50
5.50
5.50

3.50
3.70
3.70
3.70
3.30
4.00
3.70
4.00
4.00
3.20
4.20
3.50
3.50
0.75
0.50

DESSERTS ALL £7.50

HOMEMADE CHOCOLATE BROWNIE & VANILLA

ICE CREAM

STICKY TOFFEE PUDDING, ICE CREAM OR

CUSTARD

HONEYCOMB CHEESECAKE WITH VANILLA ICE

CREAM

SPOTTED DICK & CUSTARD

SYRUP SPONGE & CUSTARD
SELECTION OF ICE CREAM

BOTTOMLESS BRUNCH - £43

LAGER. THE PERFECT WAY TO MAKE BRUNCH LAST LONGER. T&C APPLY

PICK ANYTHING FROM OUR MENU AND MAKE IT BOTTOMLESS — 90 MINUTES OF FREE-FLOWING PROSECCO, SELECTED GIN, HOUSE BEER OR

PLEASE MAKE US AWARE OF ANYONE IN YOUR PARTY THAT HAS ALLERGENS AND WE WILL DO OUR BEST TO ACCOMMODATE
ALL OUR INGREDIENTS ARE SOURCED LOCALLY WHERE POSSIBLE — EVERY DISH IS COOKED FRESH TO ORDER

At Craftyard, we’re proud to use fresh produce from trusted local suppliers. Our food is prepared and cooked fresh in our kitchen — no boil-in-the-bag

meals and no microwave ready dinners here! Just good, honest food made with proper ingredients and plenty of care.

A discretionary 10% service charge will be added to your bill. This goes directly towards supporting our hardworking team and is, of course, entirely

optional.

British farmed | Organic | Free Range | Local Artisan



CRAFTYARD

MAIN MENU

EVENING

AVAILABLE WEDNESDAY TO SATURDAY 5.30PM - 8PM

SAUSAGE & MASH 15.90
Locally sourced sausages served with creamy mashed
potatoes, onions and homemade gravy

CHICKEN, BACON & CHEESE MELT 16.90
Grilled chicken breast topped with bacon, BBQ sauce
and melted mixed cheese, served with chunky chips
and a side salad

CHICKEN FAJITA 15.50
Chicken fajita with peppers and onions, served with
taco shells, accompanied with tomato salsa, guacamole
and sour cream

HALLOUMI FAJITA 15.50
Halloumi fajita with peppers and onions, served with
taco shells, accompanied with tomato salsa, guacamole
and sour cream

ROASTED SALMON SALAD
Pan roasted salmon fillet served with sun blushed
tomatoes, olives and a mixed salad

15.90

SMASHED BURGER

Two smashed beef patties, cheese, bacon, fresh
tomato, crisp lettuce, pickles and burger sauce,
accompanied with chips side of coleslaw

16.90

HOMEMADE SCOTCH EGG
Homemade scotch egg served with piccalilli

9.50

SOUTHERN FRIED CHICKEN
BURGER

Southern style chicken burger in a brioche bun, sweet
chilli mayo, lettuce, tomato, all served with chips and
side of coleslaw

Add cheese 1.50 Add hash brown 1.00

16.90

CHICKEN & HALLOUMI KEBAB 17.50
Skewered seasoned chicken & halloumi served with
Greek salad, homemade tzatziki served with a warm
pitta bread

GRILLED VEGETABLE & HALLOUMI
SKEWER

Skewered halloumi and mixed vegetables served with
Greek salad, homemade tzatziki and a warm pitta bread

15.90

FISH & CHIPS 17.50
Beer battered fish served with buttery mushy
peas/peas, chunky chips and fresh tartare sauce
SALMON FISH CAKE 15.50

Salmon fish cake with garlic buttered seasonal veg and
a lemon and dill sauce

SHARING

LOADED NACHOS 12.00
Bowl of loaded nachos with mixed cheese, sour cream,
homemade guacamole, jalapenos and salsa

BELGIAN FRIES 9.50
Large bowl of fries with cajun seasoning, mixed cheese
drizzled with aioli mayo and garnish

SIDES

HONEY GLAZE BELLY BITES 7.50
Glazed bite size pork belly, marinated in maple syrup
topped with chilli & spring onion

PRAWN TEMPURA 8
Deep fried prawn with light batter coating topped with
chilli & spring onion, served with our homemade ponzu
sauce

CALAMARI RINGS 7.5
In panko breadcrumbs, served with sweet chilli sauce

FRIES a4
Large portion of chips

HALLOUMI FRIES 7.5
Halloumi fries with sweet chilli dip

PARMESAN GARLIC FRIES 4.50
Fries coated in garlic parmesan topped with more lovely
parmesan

DESSERTS ALL £7.50

HOMEMADE CHOCOLATE BROWNIE & VANILLA
ICE CREAM

STICKY TOFFEE PUDDING, ICE CREAM OR
CUSTARD

SPOTTED DICK & CUSTARD

HONEYCOMB CHEESECAKE WITH VANILLA ICE
CREAM

SYRUP SPONGE & CUSTARD
SELECTION OF ICE CREAM

PLEASE MAKE US AWARE OF ANYONE IN YOUR PARTY THAT HAS ALLERGENS AND WE WILL DO OUR BEST TO ACCOMMODATE
ALL OUR INGREDIENTS ARE SOURCED LOCALLY WHERE POSSIBLE — EVERY DISH IS COOKED FRESH TO ORDER

At Craftyard, we’re proud to use fresh produce from trusted local suppliers. Our food is prepared and cooked fresh in our kitchen — no boil-in-the-bag
meals and no microwave ready dinners here! Just good, honest food made with proper ingredients and plenty of care.

A discretionary 10% service charge will be added to your bill. This goes directly towards supporting our hardworking team and is, of course, entirely

optional.

British farmed | Organic | Free Range | Local Artisan



CRAFT YARD

SUNDAY MENU

[GFA] GLUTEN FREE ALTERNATIVE AVAILABLE

BRUNCH SERVED ALL DAY 10AM - 12PM |

BRUNCH

CRAFTY CLASSIC [GFA] 14
Cumberland sausage, bacon, mushrooms,
tomato, eggs, beans, hash brown & toast

VEGGIE ROYALE 12.50
Halloumi, spinach & poached eggs with
hollandaise, English muffin

EGGS ROYALE [GFA] 13.50
Smoked salmon, spinach & poached eggs
with hollandaise, English muffin

SMOKED BENEDICT 13
[GFA]

Smoked bacon & poached eggs with
hollandaise, English muffin

SALMON & EGGS [GFA] 12.50
Smoked salmon & scrambled eggs on
sourdough

EGGS ANY WAY 9
Eggs your way on sourdough toast

CRUSHED AVOCADO 13
Chilli, coriander, lime & a poached egg on
sourdough

SAVOURY PANCAKES 9.50
Pancakes, smoked bacon & maple syrup

SWEET PANCAKES 9.50
Pancakes, strawberries, chocolate sauce
& maple syrup

ROAST

BEEF 19.50
Roast striploin of beef with all the
trimmings

PORK 18.50
Slow roasted pork belly with all the
trimmings

CHICKEN 18.50
Chicken breast with all the trimmings

TRIO ROAST 22.50
Beef, pork & chicken with all the
trimmings

VEGGIE ROAST 17.50
Feta, caramelised onion, spinach & sun-
blushed tomato, with all the trimmings

All the trimmings: roast potatoes, seasonal
veg, Yorkshire pudding & homemade gravy

SIDES & EXTRAS

Fries 4
Halloumi Fries 7.50
Garlic Bread 4.50
Garlic Bread with Cheese 5.25
Calamari Rings 7.50
Cajun Belgian Fries 9.50

ROAST & LUNCH SERVED FROM 12.30PM - 3PM

LUNCH

CHICKEN, BACON, AVO 14
SALAD

Chicken, bacon & avocado, leaves,
tomato, cucumber, honey mustard
dressing

FISH & CHIPS 17.50
Battered fish, chips, mushy peas & tartare
sauce

CIABATTA

All served with crisps — upgrade to chips for
£2.50

CHICKEN & BACON 11
Chicken & bacon mayo with rocket

SAUSAGE & ONION 10.50
Butcher's sausages with caramelised
onion marmalade

BAKED AVOCADO, 11
CHILLI & HALLOUMI

[GFA]

Avocado, chilli jam & halloumi

MILKSHAKES

Chocolate Flake - Bueno -

Oreo - Strawberry

SMOOTHIES

Posh Passion
Berry Blast
Detox King
Avo Go Go

COFFEE

Americano
Latte
Cappuccino
Flat White
Double Espresso
Mocha

Hot Chocolate
Iced Coffee
Chai Latte

Cup of Tea

Pot of Tea
Machiato
Cortado
Alternative Milk

Syrup

5.50

5.50
5.50
5.50
5.50

3.50
3.70
3.70
3.70
3.30
4.00
3.70
4.00
4.00
3.80
3.20
3.50
3.50
0.75
0.50

DESSERTS ALL £7.50

HOMEMADE CHOCOLATE BROWNIE & VANILLA

ICE CREAM

STICKY TOFFEE PUDDING, ICE CREAM OR

CUSTARD

HONEYCOMB CHEESECAKE WITH VANILLA ICE

CREAM

SPOTTED DICK & CUSTARD

SYRUP SPONGE & CUSTARD
SELECTION OF ICE CREAM

PLEASE MAKE US AWARE OF ANYONE IN YOUR PARTY THAT HAS ALLERGENS AND WE WILL DO OUR BEST TO ACCOMMODATE
ALL OUR INGREDIENTS ARE SOURCED LOCALLY WHERE POSSIBLE — EVERY DISH IS COOKED FRESH TO ORDER

At Craftyard, we're proud to use fresh produce from trusted local suppliers. Our food is prepared and cooked fresh in our kitchen — no boil-in-the-bag

meals and no microwave ready dinners here! Just good, honest food made with proper ingredients and plenty of care.

A discretionary 10% service charge will be added to your bill. This goes directly towards supporting our hardworking team and is, of course, entirely

optional.

British farmed | Organic | Free Range | Local Artisan



