
ALL-DAY BRUNCH
Brooklands full English breakfast £13.00
Two free range fried eggs, Cumberland sausage, back 
bacon, British button mushrooms, grilled tomato, 
baked beans and hash browns, all served with white or 
wholemeal toast (df)

Brooklands vegetarian breakfast £13.00
Two free range fried eggs, avocado, vegetarian sausage, 
hash browns, grilled tomato, British button mushrooms 
and baked beans, all served with white or wholemeal toast 
(v, df) *Vegan option available on request
  
Smashed avocado on toasted sourdough bread £9.50
Served with pomegranate & omega seeds with a chilli 
drizzle (v, df)*
• Poached or fried egg  £1.50  
• Halloumi £3.95
• Bacon £1.95

Belgian waffles
Mixed berry compote served with whipped cream  £10.50
Southern fried chicken fillets and with a side of maple 
syrup £13.50 

CLASSICS
Grand Prix cheeseburger £16.50
6oz British beef burger with American cheese, 
served in a Brioche bun with pickles, tomato 
chutney, salad garnish and  served with either 
Koffmann’s triple-cooked chips or a side salad
Add: Bacon £1.95  |  Onion rings £1.95

Meat free burger £15.50
Moroccan spiced burger served on a vegan 
brioche bun with onion rings, tomato, gherkins, 
vegan mayo all served with either Koffmann’s 
triple-cooked chips or a side salad (vg, df) 
 
Caesar salad £13.95
Classic Caesar salad served with a soft-boiled 
egg, parmesan and toasted sourdough croutons*
• Grilled chicken £4.50 
• Halloumi £3.95 
• Bacon £1.95

Grilled Cumberland sausage ring £15.50
Served with creamed mash potato and a red onion 
gravy

Koffmann’s triple-cooked chips (v, df) £4.00
Garden salad with vinaigrette (v, df, gf) £3.75
Mac & cheese (v) £4.50
Parmesan & truffle chips with rosemary salt (v)£5.95
Marinated olives (vg, gf) £4.50

Mushroom risotto £13.95
Wild mushroom risotto with parmesan, truffle oil and Jerusalem artichoke crisps

Fish and chips £15.50
Cider & dill battered fillet of haddock with Koffmann’s triple-cooked chips, pea purée and tartare sauce
*Gluten free option available on request 

Pumpkin soup £7.50
Homemade pumpkin soup with a coconut yoghurt and pumpkin oil swirl, served with toasted sourdough (vg, df)

SEASONAL SPECIALS

SIDES

Roasted beetroot hummus & flatbread (vg)*
Calamari with lemon & garlic mayo 
Sundried tomato and mozzarella arancini with 
pesto aioli (v)
Teriyaki and sesame chicken wings (df)
Vegetarian Gyoza with a sweet chilli sauce(vg)

TO SHARE £8.00 per item 
£14.00 for two items 
£19.50 for three items

If you have any specific allergy or dietary requirements, please let us know and our team will be happy to assist with supplying our allergen information in order for you to make informed choices. Please be aware our food and 
beverages’ are produced in allergen containing environments and we are therefore unable to guarantee that menu items can be completely free from traces of allergens. vg– vegan | v – vegetarian | df – dairy free | gf – gluten 

*Some of our bread based items can be substituted with gluten free options. Please ask a member of staff.

Our menu features specially 
sourced & sustainable ingredients 
from the local area

DESSERTS

CHILDREN’S MENU

Ice cream sundae £9.50
Ice cream topped with toffee sauce, whipped 
cream, Oreo brownie bites with chocolate 
shavings 

Sticky toffee pudding  £8.50
Served with vanilla ice cream (vg)

Apple and rhubarb crumble £8.50
Served with custard  

Chocolate brownie £8.50
Served with vanilla ice cream

Selection of ice creams & sorbets £6.50

£8.50

Choose two delicious courses plus a drink

Mains
Mac & Cheese (v)
Cumberland sausage, baked beans & chips
Fish goujons with peas & chunky chips (df)

Drinks
Pip organic apple juice
Harrogate mineral water

Orange, blackcurrant or lime squash

Desserts
Ice cream (Please ask for flavours)
Sorbet
Rainbow Lolly


