
 

Every dish we make is freshly prepared in small kitchens and bakeries that handle allergens and each dish contains 
ingredients that are prepared externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in 

any of our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 
consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager. 

 

L U N C H  12 – 3  
 

 

 
P L A T E S  F R O M  T H E  D E L I  

 
Filled Homemade Croissant 7.5 
Mozzarella, tomato,  
rocket, basil oil 
 
Homemade Pork Pie Slice  7.5 
House chutney, dressed salad 
 
Pie of the Day   7.5 
House chutney, dressed salad 
 
 
 

Quiche of the Day   7.5 
House chutney, dressed salad 
 
Homemade Sausage Roll  7.5 
House chutney, dressed salad 
 
Spanakopita    7.5 
House chutney, dressed salad 
 
Scotch Egg    7.5 
House chutney, dressed salad 

 
 
 

P L A T E S  F R O M  T H E  K I T C H E N  
 
Soup of the Day   9.5 
Buttered ATN bakery bread 
 
Salt Beef Hash   14.9 
House cured salt beef, potato, pickles, 
soft poached eggs, hollandaise 
 
Handmade Potato Cakes  13.7 
Two poached eggs, wilted spinach, 
roast tomato 

- Add slow braised ham hock 2.5 
- Add bacon /sausage  2.5 
- Add beetroot cured salmon 2.5 
- Add halloumi   4.5 

 
 
 

Persian Grain Bowl   14.5 
Tiger prawns OR halloumi, persian cous 
cous, cucumber, plum tomato, pomegranate, 
mango, honey sriracha 
 
Chicken Caesar Salad  14.9 
Chicken breast, romaine, crispy bacon, 
parmesan, homemade croutons 
 
Black Bean Tostada (v/vg available) 16.7 
Refried beans, smashed avocado, 
chilli lime mayo, soft poached egg, baby 
spinach, crisp tortilla 

- Add chorizo    2.5 
- Add chicken   2.5 
- Add halloumi   4.5 
- Add rump steak  5.5 

 

 
 
 

 
 
 



 

Every dish we make is freshly prepared in small kitchens and bakeries that handle allergens and each dish contains 
ingredients that are prepared externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in 

any of our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 
consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager. 

 
 

 
 

L U N C H  12 – 3 
 
 

O P E N  S A N D W I C H E S 
Served on ATN sourdough 

 
Mushrooms on Toast 

(v) 
13.5 

 
Chestnut mushroom, 

spinach, soft poached egg 
 

- Add bacon 2.5 
- Add sausage 2.5 

 
 
 
 
 

Steak + Eggs 
(gfi available) 

15.3 
 

Rump steak, nduja 
hazelnut dressing, spinach, 

fried egg 
 

- Add avo smash 2.5 
- Add cheese 1.0 

 
 
 
 

Crushed Avo 
(v/vg available) 

13.8 
 

Chilli, basil, pickled pink 
onion, soft poached egg 

 
- Add beetroot 

cured salmon 2.5 
- Add chorizo 2.5 
- Add halloumi 4.5 

 
 
 

 

 
S A N D W I C H E S  +  W R A P S 

Served with hand cut chips  +  dressed side salad 
-  Add soup 2.5 

 

BLT     11.5 
Streaky bacon, fresh plum tomato, 
iceberg, mayonnaise, ATN bloomer 

- Add chicken 2.5 

 
Bhaji Wrap (vg)   12.8 
Spinach and onion bhaji, soft tortilla,  
pickled red onion, vegan mint yoghurt, 
sumac 

Katsu Chicken Wrap  14.0 
Breaded fillet, iceberg, ginger, chip shop 
curry sauce, soft tortilla 
 
 
Cheese Toastie (v)   9.7 
Extra mature cheddar, onion chutney, 
béchamel, ATN tin loaf. 

- Add braised ham hock 2.5 

 

 


