


ALL DAY BRUNCH MENU
FULL ENGLISH BREAKFAST TRAY £12.95

A large brunch tray filled with two pork 
sausages, thick cut danish back bacon, 
baked tomatoes, sliced mushrooms, home 
fries, hash browns, baked beans and 
topped with two fried eggs sunny side up.

Rack of Toast with butter £1.50 

MAKE IT A BOOZY BRUNCH WITH ONE OF OUR SIGNATURE FIZZ COCKTAILS 
PARISIAN FRENCH 75  £7.45

The perfect blend of bubbles and Tanqueray gin, 
infused with zesty lemon juice and sweet sugar 
syrup, garnished with petals and a lemon twist.

VENETIAN PEACH BELLINI  £7.45

Sweet peach puree mixed with peach liqueur and 
topped with sparkling Prosecco, finished with  
Wisteria lilac sugar and garnished with raspberries.

Black Pudding £1.50 
Add:

HAM HOCK SMOKIN' EGGS £9.95

Toasted English muffin topped with sliced 
avocado, poached egg and slow-cooked 
ham hock finished with a chive hollandaise 
sauce.

OPEN BRUNCH BURGER £12.95

Homemade pork and sage sausage patty, 
thick cut back bacon, free range fried egg, 
grated potato hash brown covered in a 
creamy cheese sauce layered on an open 
toasted brioche bun and topped with fresh 
tomato salsa. Served with a side of home 
fries.

VEGAN BRUNCH BURGER  £12.95

Vegan brioche bun layered with scrambled 
tofu, crispy vegan sausage patty, 
hashbrown and fresh tomato salsa, with a 
side of home fries.

GREEK YOGHURT GRANOLA BOWL £6.95

Natural Greek yoghurt loaded with berry 
compote, hand rolled oats toasted in maple 
syrup with flaked almonds and mixed with 
dried apricots and berries drizzled with 
local Northumberland honey.

MEXICAN OMELETTE QUESADILLA £10.95

Crispy bacon, sausage, and three cheese 
Omelette layered on a soft flour tortilla, 
folded and topped with home-made 
Mexican guacamole, sour cream and 
chopped chives.

FILLED CROISSANT WHEELS £6.95

We have taken croissants to a whole new 
level, with our filled croissant wheel. 
Layered with omelette, house relish and a 
choice of thick cut bacon, sage and onion 
pork sausage patty or grilled halloumi.

Mushrooms £1.00 Add:

VEGAN BRUNCH TRAY £12.95

Fluffy scrambled tofu with spinach 
sprinkled with chives, crispy vegan sausage, 
hash browns, baked beans, roasted 
tomatoes and home fries. 

Rack of Toast £1.50 

VEGETARIAN BRUNCH TRAY £12.95

Our vegetarian brunch tray includes grilled 
halloumi, mixed beans, butter spinach, hash 
browns, baked tomatoes, home fries and 
topped with two fried eggs sunny side up.

AMERICAN STEAK & EGGS £13.95

Also known as the Astronaut’s breakfast. 
Locally sourced sliced steak, cooked to 
medium rare on a bed of rosemary roast 
potatoes, sweet potato, blackened 
sweetcorn and butternut squash, served on 
a skillet. Topped with a fried egg and 
Chimichurri sauce.

Add:

SALMON SMOKIN' EGGS £10.95

Toasted English muffin topped with sliced 
avocado, poached egg and salmon 
'hot-smoked' in-house and finished with a 
chive hollandaise sauce.



All milkshakes are topped with whipped cream and sprinkled with extra treats.

Chocolate Orange and Jaffa Cake £4.50 

Biscoff and white chocolate £4.50

Oreo cookies and cream £4.50 

Strawberry and white chocolate £4.50

Blue Bubblegum Candyland £4.50

Nutella and Bueno £4.50

Tiramisu and dark chocolate £4.50

PIZZA SIZE
LOADED

PANCAKES

FILLED
FRENCH
TOAST

STACKED 
CROFFLE

CREATION STATION
SERVED FOR BREAKFAST, LUNCH & DINNER 

CHOOSE YOUR BASE...1

CHOOSE YOUR FLAVOUR...2

LAKE DISTRICT STICKY TOFFEE PUDDING £12.95

Warm chunks of sticky toffee pudding with homemade apple 
toffee sauce, drizzled with extra Cartmel sticky toffee sauce 
from the Lake District. Served with miniature Jersey ice-cream 
cones and sprinkled with pure Belgian Chocolate drops.

Think traditional family favourite desserts meets Willy Wonka and you have our Wisteria Kitchen Creation Station.  Start by 
choosing your base, we have secret recipe pizza size pancakes, Croffles (Wafflized croissants) or filled French Toast.

MILKSHAKES

BELGIAN BISCOFF CHEESECAKE £12.95

Triple layer Biscoff cheesecake bites topped with caramelised 
Belgian Lotus biscuit and drizzled with Biscoff sauce and mini 
fudge pieces.

JAPANESE MATCHA TIRAMISU £12.95

This Italian- Japanese fusion takes an oriental twist on the classic 
tiramisu. Green tea infused sponge fingers in creamy 
mascarpone topped with white chocolate and matcha sauce, 
finished with crumbled homemade matcha cookies.

NYC OREO BROWNIE S’MORES £12.95

Rich and gooey homemade brownie with toasted marshmallows 
and crushed Oreo cookies, drizzled with rich chocolate sauce and 
sprinkled with mini marshmallows.

VERY ENGLISH ETON ROULADE £12.95

Inspired by the original Eton college Eton Mess. Our homemade 
meringue roulade is filled with fresh mixed berries and creamy 
mascarpone, topped with raspberry coulis, Jersey ice cream and 
confetti meringue.

SICILIAN LEMON DRIZZLE £12.95

Light lemon sponge cake on a bed of zesty lemon curd and 
topped with citrus drizzle. Served with an ice cream cone and 
sprinkled with lemon sorbet.



Garlic, Mixed Herb, Tomato & Basil, Sriracha
FIRST CHOOSE YOUR BUTTER; 

Vegetable Cous Cous £3.20Add:

BUNNY CHOW

MEXICAN SMASHED POTATO

SIGNATURE DISHES

Winter Greens £3.50 
Brown Rice £3.00 

Add:

An Italian classic pan fried garlic 
chicken and woodland mushrooms in 
a rich cream and tarragon sauce.

CREAMY CHICKEN FLORENTINE £13.95

Slow cooked shoulder of lamb cooked 
in a symphony of authentic North 
African spices. The chickpeas, 
apricots and olives create a perfect 
balance of sweet and savoury. This 
dish will transport your tastebuds to 
the enchanting streets of Marrakesh.

MOROCCAN LAMB TAGINE £14.95

Slow cooked beef brisket chilli topped 
with guacamole, sour cream and a 
nacho crumb.

MEXICAN BEEF BRISKET CHILLI £13.95

Prawn and fresh white fish cooked 
with garlic, tomatoes and onions in a 
creamy coconut stew.

MOQUECA - BRAZILIAN FISH STEW 
£13.95

Our Bunny Chow is an adaptation of the traditional South African street food. 
We stone-bake sourdough in our pizza oven before hollowing out the soft 
bread and generously ladling with a choice of hot filling.

Bunny Chow is traditionally eaten with your hands, tear off the sides of the 
bread bowl and use it to scoop out the filling.

A medley of seasonal vegetables 
cooked in a blend of Indian aromatic 
spices. The masala incorporates a 
tapestry of flavours and is served 
mild, ask for home-grown chillis if 
you like an extra kick.

VEGETABLE MASALA CURRY £13.95

Overnight baked potato with crispy skin, smashed with infused melted butter and layered 
with fresh ingredients and mozzarella cheese, before being placed in the pizza oven to  
melt. Think pizza but with a potato base.

Seasoned Home Fries £3.95

Thick Cut Chips £3.95

Side salad £4.20

Sliced Halloumi £5.45

Sweet Potato Fries £4.00

Onion Rings £3.60

Winter Greens £3.00

Brown Rice £3.00

ADD A SIDE

Smashed potato loaded with Mexican 
chicken topped with guacamole, tomato 
salsa, sour cream and topped with 
jalapeños.

LOADED MEXICAN CHICKEN £13.95

Smashed potato loaded with Marinara 
sauce topped with melted Mozzarella cheese 
and sliced pepperoni.

PIZZAIOLO £13.95

Rosemary roasted Mediterranean 
vegetables loaded with melted mozzarella 
and drizzled with house pesto.

MEDITERRANEAN ROASTED VEGETABLES 
£13.95

A classic Middle Eastern crispy sourdough 
flatbread topped with minced beef and 
vegetables infused with authentic Turkish 
spices. Finished with feta, cucumber, fresh 
tomato and red onion salad.

TURKISH LAHMACUN FLATBREAD £13.95

Grilled chicken breast, shaved Parmesan, 
sourdough croutons and creamy Caesar 
dressing.

CHICKEN CAESAR SALAD £12.95

Rosemary toasted winter vegetables, panko 
tofu, basil pesto dressing.

ROAST MED VEG SALAD £12.95

Creamy Korean Mac & Cheese topped with 
mixed sesame seeds and served with 
Karaage Japanese chicken.

If you have a food allergy, intolerance, or coeliac disease – please speak to the staff about the ingredients in your food and drink before you order. Thank you.

KOREAN MAC & CHEESE £14.25

A salad bowl filled with iceberg, cos and rocket leaves, cucumber, grated carrot and 
peppers. Served with a choice of:

Load them all into your salad bowl, seal with the lid and shake your salad Kardashian style.

SHAKIN' SALAD

Spicy Malaysian noodle curried soup with 
king prawns, that combines the richness of 
coconut milk and the subtle heat of the 
South Asian aromatic spices. Garnished with 
chilli, fresh coriander, bean sprouts and a 
wedge of zesty lime.

MALAYSIAN KING PRAWN LAKSA £14.95

Creamy hummus with red cabbage, 
cucumber, red onion and grains, served with 
a naan and a choice of chicken shawarma 
cooked in a blend of autumnal spices or 
fried halloumi.

LEBANESE HUMMUS BOWL £13.95


