
BREAKFAST MENU 

Please pop to the counter to place your order 

 

Served until 12pm 

(Please inform your server of any allergies) 

All served on Holy Grain Tin Loaf 

 

Bacon Sandwich            7.5 

Smoked Bacon served with house tomato ketchup  

Sausage Sandwich            8 

BQ Cumberland Ring served with Devildog brown sauce  

Add a Fried Egg (£1.50)  

Companio Croissant, London Borough Jam & IJ Mellis Butter      4.5 

Fen Farm Skyr Yoghurt, Victoria Plum compote & Freddies seed granola    5 

  

  

MAIN MENU 

Our menu is designed to be as seasonal as possible using produce only from the UK 

Served from 12pm 

Hot Roast Sandwich of the day          10    

Ask for today’s option  

Cold Sandwich             

Roast Ham, Freddie’s Pickle, Dijon Mayo         6.5 

Hot Smoked Salmon, Horseradish cream cheese & Freddie’s pickle on Holy Grain Sourdough  7.5 

Mrs Kirkhams Mature Lancashire Cheese, Freddie’s Pickle & Dijon Mayo     6.5 

Cheese Toastie            8 

Mrs Kirkhams Mature Lancashire Cheese, Freddie’s pickles & seasonal chutney on  

Holy Grain Sourdough  

Soup of the day            7.5 

Seasonal soup with toasted Holy Grain Sourdough  

BQ Cheese & Charcuterie Board          15 

A selection of IJ Mellis cheeses, cured meats, chutney & crackers  

Cinderwood Heirloom Tomatoes          8 

Cinderwood Heirloom Tomatoes, Scottish Buffalo Mozzarella & Fermented Tomato Dressing 

Charred Cinderwood Courgette, Chicory, Lord of the Hundreds Salad with    7 

Sunflower seeds & herb dressing 

Crispy Cheese & Onion Lancashire Scraper Potatoes & Herb Mayo     8 

Torres Black Truffle crisps           6.5 

Served with cream cheese, chive and fresh summer truffle   

  



COFFEE MENU 

 

Latte, Cappuccino            3.5 

Americano, Espresso, Flat White (Served as a double)       3.25 

Blendsmiths Hot Chocolate          4 

70% Dark Chocolate 

White Chocolate  

Chai Latte by Henry & Joe’s (Make it a Dirty Chai for £1.00 extra)      3.5 

Tri Brew Iced Coffee (Single Origin, Colombian Cold Brew) – Black or with Milk/Oat Milk  3.75 

Bohea Tea’s             3.75 

English Breakfast, Earl Grey, Lemongrass & Ginger, Peppermint   

All served in Teapots   

Decaff available  

 

SATURDAYS ONLY – BQ ESPRESSO MARTINI 

Bourgoin Cognac, Tribrew Cold Brew Coffee, Okar Mocha Liqueur     9 

  

SOFT DRINKS 

Square Root Sodas            3 

Lemonade, Rhubarb, Raspberry Lemonade, Ginger Beer, Lime & Lemongrass, Citrus Crush, Cola  

Townsend Single Variety Apple Juice         3                                                                                                                         

 

SEE THE CHALKBOARDS FOR TODAY’S WINE BY THE GLASS SELECTION 

 

BEER – 440ml CAN            6 

POMONA ISLAND  

- Tannhauser Gate – Helles Lager 

- Become the Teapot – West Coast IPA 

- Nobody trusts anyone now, and were all very tired – West Coast IPA 

- Citizens of Patrol – Pale All 

- Crystal Carrying Pixie Peasants – Raspberry & Blueberry Gose  

  

WHISKEY / COGNAC – 50ml          8.5

  

Redwood Empire Bourbon, Fable Scotch, West Cork Bog Oak, Arbelour 12yr   

Fanny Fougerat Marin Cognac 2011 - £10 (50ml)  



  

SATURDAY BREAKFAST MENU 

Please pop to the counter to place your order 

(Please inform your server of any allergies) 

All served on Holy Grain Tin Loaf 

Served until 12pm 

 

 

Bacon Sandwich            7.5 

Smoked Bacon served with house tomato ketchup 

Sausage Sandwich            8 

BQ Cumberland Ring served with Devildog brown sauce  

Add a Fried Egg (£1.50)  

BQ Breakfast Sandwich           11 

BQ Cumberland Ring, Fruitpig Black Pudding, Freddies Hashbrown & a fried egg 

Truffle Scrambled Egg on Toast          10 

Great House Farm Scrambled Egg, Black Summer Truffle on Holy Grain Sourdough  

Companio Croissant, London Borough Jam & IJ Mellis Butter      4.5 

Fen Farm Skyr Yoghurt, Victoria Plum compote & Freddies seed granola    5 

 

 


