r & |HLE PLOUGH

Tearvom Wieny
Colfee ¢ Hot Drinks

Espresso based drinks made with ‘Well

Roasted’ coffee beans, for a rich, chocolaty
and full-bodied flavour

Double Esspresso

Americano

Cappuccino

Latte

Flat white

Cortado

Macchiato

Mocha

Floater with double cream
Liqueur coffee with double cream
Iced Coffee

3.30
3.80
3.65
3.65
3.50
3.50
3.00
3.80
7.50

All of our coffees are available as decaffeinated and

can be made with either soya or oat milk

alternatives.

Speciality Lattes

Our speciality lattes are in-house blends made of

a careful balance of aromatics and spices

Tumeric
Green

Vegan Chai

Callebaut 60% Hot Choc 3
With Cream & Marshmallows +0-80
Chai Latte 3.55
English Breakfast 1.95
Earl Grey & Cornflower Petals 220
Peppermint 2.20
Green Tea & Japanese Cherry ~ 2-20
Red Berry Crush 2.20
Camomile 2.20

Our teas are all brewed using loose leaf Brodies Teas,

for a fresh, vibrant flavour

Syrups ¢t Lixtras

Add a syrup for 8op to any hot or cold

dVi?lk fOV an extra layer ofﬂavour

Vanilla
Hazelnut
Caramel

Gingerbread




Tmoohies ¢ Juices & \

Whether you're looking for a hit of ginger to wake you g
up or just craving something fresh and flavourful, our

smoothies are made to order with quality produce

Juices
Fresh Smoothies
3-50
5-50
Apple
The green one Cranb erry
Spinach - Kale - Ginger - Apple Tomarto
The red one Orange
Raspberry - Cranberry - Strawberry Mango
I need plough love
Chocolate milk - Ice -cream - Chocolate
sauce - Cream - Choccy bar of the day
Soft Drinks
Bottle of Coke 4.80
Bottle of Diet coke 4.80
Franklins Cloudy lemonade 4.00
Franklins Elderflower Lemonade 4.00
Franklins Rhubarb Lemonade 4.00
San Pelligrino (small) 2.00
Still Water (small) 2.00

Please help yourself to the fridge selection of soft drinks,

selection prices vary to individual product

A quick note on allergens...

We treat allergens with respect. So, we're happy to customise
dishes for you where we can. That’s why we leave the labels off
of our menus and ask that you discuss your allergies with our
staff.



Batery ¢ Vastries

Please ask our staff about our weekly selection of
fresh bakes made by our chef de partie, Kelsey.

Vegan options available.

Stuffed b]ueberry jam Croissant ~ 4.50
Served with plant based butter

Tradfioral,

The full Plough
12.95
Plough butchers’ sausages, bacon, toast, beans -
cherry vine tomatoes, field mushroom, hash
brown and free range fried local egg

Full Plough, Veggie Edition
12.95
Plant sausages , toast, beans, cherry vine
tomatoes, field mushroom, hash brown and

fried local egg

Full Plough Plant edition
12.95
Plant sausages, toast, beans, cherry vine
tomatoes, field mushroom, hash brown,

avocado smash and dukkha.

Maple Syrup Pancakes 8.95
Strawberries, maple syrup and butter
OR

Smothered in Nutella, pistachio Ice-

cream and toasted Cl"uSth nutcs

Wilfins: ¢ Toast

Eggs Benedict
10.95
Plough signature sliced ham, creamy
hollandaise, toasted English muffin, soft
poached local eggs -Bacon optional

Eggs Royale
10.95
Seasoned smoked salmon, creamy hollandaise
toasted English muffin, soft poached local

Ccgeos.

Plant power toast
10.95
Toasted sourdough, smashed avocado,
dukkha, spinach, cherry vine tomatoes,
sunflower and pumpkin seeds.

Scrambled egg on toast
5.50
Local free range eggs scrambled served with
toasted sourdough

Savelpiches ¢ (Uraps

Bacon

4.95

Sausage (vegan optional) 5.50

Local Free-Range Egg 4.50

With your choice of bread and sauce.




%ﬁ%ﬂ@m Tea ﬂ ,
Vlough

Wl"ly not treat yOUTS@]F and someone specia] to our
locally SOllTCGd afteTﬂOOﬂ teas, Wlth scones and bakes

made in-house,.,

Our afternoon tea offers,

Sandwiches of
Local honey glazed ham mustard & mayonnaise

Cheese & Cucumber

Prawn, baby leaf & Marie rose sauce

Savoury pastries
A selection of daily speciality bakes
Baked scones with chantilly cream and jam
Accompanied by loose leaf English breakfast tea or

Americano coffee.

£35 per person

Please note, we cannot substitute or change our afternoon teas

for dairy or gluten allergies.

Why not make it even more special?
Add fizz to your occasion
Add a glass to your afternoon tea

£5.50 per person
or a mini bottle




