
Brunch & Brew
MENU

Welcome to Brunch & Brew! 

We are an independent, family & dog-friendly, food &
drinks spot

​ We love producing good food, creating a fun & relaxing
atmosphere whilst brewing up a tasty beverage to wash

it all down with! 

From our kitchen to your table — tasty dishes by our 
Rosette award-winning chef and proud owner William

Enjoy!

Please order at the counter

b r u n c h . a n d . b r e w r i c hm o n d



B&B SIGNATURE DISHES

Crab & Avo on Toast
Fresh white Devonshire crab meat, sliced avocado on
sourdough toast with poached eggs topped with hollandaise
sauce & chives

15.25

Chefs Bagel
Toasted bagel, avocado, halloumi, smoked bacon, fried egg &
chilli jam      Make it veggie - swap bacon for hash brown

11.75

Sweetcorn Fritters (V)
Homemade sweetcorn fritters (3), smashed avocado served
with a poached egg, tomato salsa & mint yogurt (Add a side!)

13.50

B&B Breakfast
Cumberland sausage, smashed avocado, sourdough toast, hash
browns, poached eggs (2), flat mushroom, chilli flakes & veggie
nut-free pesto       Make it veggie - swap sausage for halloumi

13.25

B&B Muffin
Toulouse pork sausage patty, fried egg, hash brown, American
cheese, fried red onions & piquante peppadews in a toasted
English muffin

10.95

THE  CLASS ICS

Eggs Royale
Toasted English muffin, smoked salmon, poached eggs topped
with hollandaise sauce & chives

14.50

Eggs Benedict
Toasted English muffin, smoked streaky bacon, poached eggs
topped with hollandaise sauce & chives

12.50

The Big Brunch 
Smoked bacon, Cumberland sausage, baked beans, cherry
tomatoes, mushroom, fried or poached eggs (2), black pudding,
hash brown & sourdough toast (No swaps)

14.95

Truffle Mushrooms (V)
Sourdough toast with mushrooms, truffle oil, grated veggie
parmesan & poached eggs

12.25

Smashed Avo on Sourdough (V)
Smashed avo on sourdough toast with poached eggs (2)
topped with chilli flakes & veggie nut-free pesto 

11.25

b r u n c h . a n d . b r e w r i c h m o n d
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Brunch & Brew

Vegetarian (V) Vegan (VG)  Dairy free (DF) Contains nuts (N) Gluten free (GF) 

SIDES
To be ordered with mains

Oak Smoked Salmon 5.25

Cumberland Sausages (2) 4.50
Smoked streaky bacon (5 pcs) 5.00

Halloumi (3) 4.50
Fries 4.00
Hash browns 4.00

a lt e r nat i v e  glu t e n  f r e e  op t i o n s  ava i l a bl e

BREAKFAST BRIOCHE BAPS

6.25
6.25
6.25
7.50

Smoked streaky bacon
Cumberland Sausage
Fried eggs (2)
Make it a Double 
Triple Up 8.25

LUNCH

Chicken & chorizo wrap 
Roasted Chicken breast with diced chorizo in a mustard mayo
served with fries or a side salad (Halal Chicken Available)

12.50

Falafel wrap (VG)
Falafel, hummus, mixed leaves & coleslaw (vegan mayo)
served with fries or a side salad

12.50

Chicken Caesar Wrap
Roasted chicken breast, crispy smoked bacon, baby gem 
lettuce, cherry tomatoes, grated Parmesan cheese & our homemade
Caesar dressing  (dressing contains fish & Halal Chicken Available)

12.50

Toasted Ciabatta Sandwiches - all served with a side
salad 

8.95Smoked ham, Emmental cheese & truffle mayo

Creamy mozzarella, tomato & veggie nut-free pesto 8.95
Tuna melt, gherkin, red onion, mature Cheddar cheese 9.25

Parmesan Truffle Fries 7.50
Veggie parmesan cheese, truffle mayo & chives

SWEET DISHES
Granola (GF)
Granola with Greek yogurt & fresh fruit berries topped with
mixed seeds, chia seeds & maple syrup

8.50

American-style buttermilk pancakes
11.25Greek yogurt, fresh fruit & maple syrup

Smoked streaky bacon & maple syrup 11.25

A classic French grilled sandwich with smoked ham, layered with
creamy béchamel & Cheddar Cheese served with a side of fries

Croque Monsieur 11.50

Make it a Croque Madam: add a fried egg - 2.00

(pick any two of the above items)
(pick any three of the above items)


