SS20 FOOD

DUE TO THE CUIQIQEN"I' SITUATION, OUR MENU IS A LITTLE SHORTER THAN
USUAL. DON T BE LIKE THAT, SHORT PEOPLE ARE CUTE.

BRUNCH TOAST

SERVED ALL DAY 2 SLICES OF BROWN OR WHITE 2.5
SERVED WITH BUTTER & STRAWBERRY JAM

BACK BACON. 5
PORK & LEEK SAUSAGE. BROWN OR WHITE TOAST WITH;
BREAKFAST OR FULLY LOADED - °
IN BREAD BACON, SAUSAGE, HASH 2 PORK & LEEK SAUSAGES
BROWN, & POACHED EGG. ¢.5 HOMEMADE BEANS(V) Toast
BACK BACON, SAUSAGE, 2 SLICES OF BACK BACON 2.5
HOMEMADE BEANS, FIELD FIELD MUSHROOM(V) +
FULL MUSHROOM, TOMATO, HASH g 1/2 AVOCADO(V)
‘HouUsE’ BROWN, POACHED EGG, 2 POACHED EGGS(V) 2.5
BLACK PUDDING. ROASTED TOMATOES (V) each
BROWN OR WHITE TOAST.
REPLACE THE ABOVE MEAT
BB E ARl (v) WITH FRIED POTATOES, 8 SNACKS
SPINACH & 1/2 AVOCADO.
SALON, RED ONION, TOASTED TEA CAKE, 2.5
MUSHROOM & POTATOES IAN & BUTTER
FRIED IN A PAN, TOPPED CHOICE OF CAKES 2.5
ONE PAN WITH 2 EGGS & MELTED (ASK FOR CHOICE SOME GLUTEN FREE)
WONDER CHEESE 0! RIES(V) 2.5
WANT IT VEGETARIAN SWEET DOTATO FRIES (V)
WITH TOMATOES & DIRTY FRIES 3.5
SPINACH? JLST 28! CHEESE. BACON BITS. BBQ SAUCE. 5
172 AVOCLADO ON A SLICE 6 5 WELTED CHEDDAR & MOZZARELLA. CHOPPED
OF BROWN WITH A AVOCADD. SALSA . 7
AVO TOAST  FOACHED EGG, HOUSE HALLOUMI FRIES (V)
: SRIRACHA MAYO. PEPPERCORN MAYO. 6

HOT ROLLS

ALL SERVED HOT ON HOBBS HOUSE BRIOCHE ROLL WITH SUMMER SLAW

FISH FINGER BEER BATTERED COD, LETTUCE, HOUSE TARTARE SAUCE 6.5
BLT STREAKY BACON, LETTUCE & BEEF TOMATO WITH PEPPERCORN MAYONNAISE 6
PULLED PORK 7 HOUR SLOW ROASTED PORK IN HOMEMADE BBQ SAUCE 6
ALL WITH SUMMER SLAW & SKIN ON FRIES. BUDDHA BOWL
BEEF PATTY. BURGER HEALTHY BOWL OF SUMMER SLAW, 9
HOUSE CHEESE . LE’TTHCE, HOMEMADE BEANS, FALAFEL BALLS,
CHEESE PICKLE, TOMATO & 10 SPINACH, 1/2 AVOCADO.
BURGER BURGER SAUCE.
URGER SAUL KALE & CHICKPEA CASEROLE
HOT DOG FOOTLONG PORK AND TOMATO BASED RICH & HEARTY CASSEROLE 8
(includes £1 LEEK SAUSAGE IN ROLL 13 W. CAULIFLOWER RICE & CRISPY KALE.
WITH PULLED BBQ PORK
ghoﬁnzury;oo? & MELTED MOZZARELLA. COD & CHIPS
ank donation FILLET OF COD, FRIED IN BEER BATTER,
VEGAN HOUSE FALAFEL BURGER, SERVED WITH PEA PUREE, TARTARE SAUCE
BURGER TOMATO, LETTUCE, VEGAN 9.5 & FRIES. 12
) CHEESE & BRIOCHE BUN.

ROAST CHICKEN
807 CELTIC PRIDE RUMP 15 CHIMICHURRI ROASTED 1/2 CHICKEN. 14
'?Elé STEAK, F SUMMER SLAW. HOMEMADE BEANS. FRIES.
I
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. HAWKES | HOUSE

neighbourhood café bar

SS20 DRINK

DUE TO THE CURRENT SITUATION,

OUR MENU

IS A LITTLE SHORTER THAN

USUAL. DON’T BE LIKE TH AT, SHORT PEOPLE ARE CUTE.

COFFEE

AMERICANO 2.3|2.6
CAPPUCINO 2.5/2.8
LATTE 2.5/2.8
ESPRESSO 2.0[2.3
MACCHIATO 2.1|2.4
FLAT WHITE 2.4
PICCOLO 2.3
MOCHA 2.6]2.9
HOT CHOCOLATE 2.4[2.7
LUXURY HOT CHOCOLATE 3.1
STANDARD TEA 1.6
ATTIC TEA 2.5

SMOOTHIES

COCONUTISLAND4
Mango. pineapple. coconut. lime. mint.

EAT THEM GREENS

Broccoli. mango. pineapﬁle. banana. 4
spinach. cucumber.

BERRY GOOD
Raspberry. blueberry. banana. flax seed.

FRESHLY SQUEEZED ORANGE 5 ¢
JUICE ™

BEER & CIDER

BREWDOG PUNK IPA 5.2/pint
PERONI NASTRO AZZURRO 5/pint
MEANTIME LONDON LAGER 4.5/pint
ORCHARD PIG REVELLER 4/pint
CASK BEER various
CRAFT/LOCAL CANNED BEER Various
REKORDERLIG FRUIT CIDER 3.7
BREWDOG VAGABOND (GF) 4

BREWDOG NANNY STATE 3.5
(O.5x) >

FREE DAMM 3.3

4

SOFTIES

2.75BENSONS JUICE

Apple, apple & raspberry or apple & mango

2.75SAN PELLEGRINO

Limonata or Aranciata Rosso.

3LUSCOMBE

Organic Elderflower or Ginger beer.

2.75 CAWSTON PRESS

2.2]3.2

1.8

46|16
46|16
4.5|7|17
57.5]19
6.58.5|22

4.5|7|17
46|16
6.58.5|22
5/7.5]19

46|16
6.5(8.5|22

7|22
35

7o%

Apple or Rhubarb.
COKE OR LEMONADE

Half or a pint serves.
FEVER TREE

Elderflower, light, mediterranean..

WINE
REDS

HOUSE RED
SHIRAZ
MERLOT
MALBEC
RIOJA

WHITES

HOUSE WHITE
CHARDONNAY
SAUVIGNON BLANC
WHITE RIOJA

ROSE

WHITE ZINFANDEL
PROVENCAL ROSE

Fl1Z11

PROSECCO
ENGLISH SPARKLING

APEROL SPRITZ



