
Soft scrambled eggs on buttered sourdough with crispy potatoes, flat
mushroom, grilled tomato, avocado and smoky cowboy beans
     Add smoked streaky bacon or Cumberland sausage (+3)
     Add crispy halloumi (+3)
     Add vegan sausages (+2)

VINE BREAKFAST     (VEOA)(GFA) 11.00

CHEESY COWBOY BEANS AND TOAST     (GFA) 9.00

SCRAMBLED EGGS ON TOAST     (VEOA)(GFA) 9.00

      Fresh mozzarella, grated mozzarella, sliced tomato, sun blush tomato and
pesto
      Cajun chicken, grated mozzarella, peppers and onions, chipotle mayo 
      BBQ pulled pork, ham, cheese, pickles, mustard mayo 

An old classic from Vine’s first menu. Smoked streaky bacon, Cumberland
sausage, crispy chilli fried egg and cheese stacked on an English muffin and
served with house Bloody Mary ketchup. Served with a side of crispy potatoes
      Make it veggie: vegan sausages replace meat

Smoky beans, baked in the oven with cheese, topped with a fried egg and
served with buttered sourdough toast
      Add pulled pork (+2.50)
      Make it vegan: swap egg and cheese for avocado

Soft scrambled eggs on buttered sourdough with crispy chilli oil
      Add smoked streaky bacon or smoked salmon (+3)
      Add crispy halloumi (+3)
      Make it vegan: swap eggs for flat mushroom and grilled tomatoes

Choose from a topping of your choice, choose one option from below:
      Crispy Streaky Bacon – with maple syrup (+3)
      Banoffee – caramelised banana, toffee sauce, whipped cream, chocolate chips
      Tiramisu – vanilla mascarpone, whipped cream, chocolate chips, served with coffee cream
      Banana Bread French Toast    – cooked in French toast style, with a choice of topping from above

Two slices of our homemade banana bread, lightly toasted and served with a choice of two
options. Choose from:
      Butter, jam, vanilla mascarpone or maple syrup

Chai Latte
Dirty Chai Latte
Iced Latte
With a choice of syrup
      sugar syrup
      vanilla syrup
      caramel syrup
(vegan milk option included)

Juices
      Orange
      Apple 
Coca Cola 330ml
Diet Coke 330ml
Harrogate Still Water 330ml
Harrogate Sparkling Water 330ml

Franklin & Sons 
      Sparkling Softs 275ml
      Pressed Raspberry Lemonade
      Rhubarb Lemonade

FRENCH BRIOCHE TOAST (GFA) 11.00 

BANANA BREAD        7.00
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We are a small kitchen and always try our best to avoid cross contamination.
If you have a food allergy or dietary requirement then please inform a

member of the team for advice. Thank you.

FOOD ALLERGY NOTICE

V

Yorkshire Breakfast Tea       
Organic Speciality Teas                          
      Earl Grey
      Peppermint
      Green Tea
Double Espresso 
Americano
Flat White
Cortado
Latte
Cappuccino
Mocha
Hot Chocolate
Add cream 0.50
Add marshmallows 0.50

FANCY AN AFTERNOON TEA?
Enjoy our homemade delights:

Finger sandwiches, savoury pastries, scones with
clotted cream, jam and irresistible Petit Fours

16.95 per person with tea or coffee
24 hours notice required

GFVE

Dairy free alternative milk +0.50
Oat milk or soya milk
Syrups +0.75
Vanilla or caramel

VINE STACK (GFA) 11.00

PANINIS 11.00
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Strawberry Smoothie
Strawberry, banana and apple
Tropical Smoothie
Pineapple, mango, passionfruit and orange

NEED TO HIRE A PRIVATE SPACE?

V

A flexible, stylish space available for private
hire - ideal for gatherings, events,

celebrations, and moments worth bringing
people together. Enquire within to book.
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	VINE STACK (GFA) 11.00
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	Smoky beans, baked in the oven with cheese, topped with a fried egg and served with buttered sourdough toast       Add pulled pork (+2.50)       Make it vegan: swap egg and cheese for avocado

	SCRAMBLED EGGS ON TOAST     (VEOA)(GFA) 9.00
	Soft scrambled eggs on buttered sourdough with crispy chilli oil       Add smoked streaky bacon or smoked salmon (+3)       Add crispy halloumi (+3)       Make it vegan: swap eggs for flat mushroom and grilled tomatoes
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	PANINIS 11.00
	Fresh mozzarella, grated mozzarella, sliced tomato, sun blush tomato and pesto       Cajun chicken, grated mozzarella, peppers and onions, chipotle mayo        BBQ pulled pork, ham, cheese, pickles, mustard mayo
	A flexible, stylish space available for private hire - ideal for gatherings, events, celebrations, and moments worth bringing people together. Enquire within to book.
	Enjoy our homemade delights: Finger sandwiches, savoury pastries, scones with clotted cream, jam and irresistible Petit Fours 16.95 per person with tea or coffee 24 hours notice required
	FOOD ALLERGY NOTICE
	We are a small kitchen and always try our best to avoid cross contamination. If you have a food allergy or dietary requirement then please inform a member of the team for advice. Thank you.





