Cellar at Kindred

Lunch Menu

Bradmore House Brunch

Kindred Breakfast
St Ewe Eggs, Sausage, Bacon, Black Pudding,
Hash Brown, Mushrooms, Tomato, Beans, Toast

Veggie Breakfast
St Ewe Eggs, Vegan Sausages, Hash Brown,
Spinach, Mushrooms, Tomato, Beans, Toast (v)

Kindred Breakfast Muffin

- Sausage Patty, St Ewe Egg, Tomato Confit, Cheese

- Streaky Bacon, St Ewe Egg, Tomato Confit, Cheese

- The Rachel | Hash Brown, St Ewe Egg, Tomato Confit,
Cheese (v)

Parmesan Scramble
Soft Scramble St Ewe Eggs, Parmesan,
Rose Harissa Qil, Toasted Sourdough (v)

Foraged Mushrooms on Toast
Woodland & Farmed Mushrooms, Salsa Verde,
Ancho Oil & Potato Crumble, Toasted Sourdough (pb)

Available 12pm - 2:30pm
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Kindred Classics

Buttermilk Chicken Burger
Coated Yorkshire Wolds Chicken Thigh, Cos Lettuce,
Beef Tomato, Harissa Spiced Cabbage, BBQ Mayonnaise

Salt Beef Reuben on Rye
18 Hour Slow Cooked Brisket, Frenchie's Mustard,
Dill Pickles, Gouda, Sauerkraut

Falafel Wrap
Herb Falafel, Pickled Onions, Tabbouleh, Tahini &
Maple Dressing (pb)

Daily Pasta
Ask for Today's Special (v)
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Salad Bowls

Caesar Salad
Kale, Cos & Cavolo Nero, Cantabrian Anchovies,
Grana Padano, Sourdough Croutons
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Noodle Salad

Udon Noodles, Avocado, Carrots, Beansprouts,
Chilli, Spring Onions, Chilli & Sesame Dressing
(served warm) (pb)

8/12

Beetroot Salad 8/12

Roasted Cylindra Beetroots, Fennel, Ribblesdale
Goat's Curd, Pomegranate Molasses (v) (gf)

Add toppings:

Grilled Chicken Thigh (gf)
Two Soft Boiled Eggs (v) (gf)
Roasted Vegetables (pb) (g)

Sides

Rosemary Salted Fries (pb) 5
Add Truffled Parmesan for 2.5 (v)

Bitter Leaf Salad (pb) (gf) 5

Sweet Potato Wedges 5.5

Tarragon & Garlic Mayonnaise (pb)

v - suitable for vegetarians; pb - suitable for vegans; gf - gluten free. Gluten-free options available on request. Please inform us of any allergies
and ask for further details of dishes that contain allergens. A 12.5% discretionary service charge will be added to your bill.
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