
F E S T I V E  L U N C H

PLATES

Green Olives  3 95 Cashew Nuts  3 95Focaccia & Oil  4 95

V – Vegetarian | VG – Vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 
Detailed information on the fourteen legal allergens is available on request; however, we are unable to provide information on other allergens.

DESSERT? ALWAYS. 
Ask our team for the menu...

Follow @kipandnook | Email stay@kipandnook.com

Add turkey +3.50

Sandwiches

(v)

All sandwiches are served toasted
(cold available on request) with rosemary salt chips

The Carve .............................................................................12
Turkey, brie, festive chutney,
candied pecan crumb, toasted sourdough

The Fig ..................................................................................12
Ham, fig jam, thyme, brie, gruyère cheese,
wholegrain mustard, toasted sourdough

The Brisket ..........................................................................13
Hot beef brisket, crispy onions, gruyère cheese,
horseradish cream, toasted ciabatta

The Rarebit..........................................................................11
Guinness rarebit toastie, mature cheddar, gruyère,
parmesan cheese, sourdough

Add beef brisket +3.50 | Add shredded turkey +3.00

The Roost.............................................................................12
Brie, shredded turkey, cranberry sauce, rocket,
candied pecan crumb, brushed with sage butter, flatbreadSalads

Caramelised Goat’s Cheese,
Beetroot & Candied Walnut Salad...............................11
Pear, pomegranate seeds, rocket, 
spiced maple mayo drizzle

Shredded Turkey Winter Salad .....................................12
Shredded turkey, roasted carrot & parsnip,
pomegranate seeds, blue cheese, candied pecan crumb
with pomegranate molasses

Kale Salad ...............................................................................6
Baby kale, red cabbage, pink pickled onion, cashews, 
houmous & lime

Seasoned Mixed Salad .......................................................6

Sauces

Hot Honey .................................................................................1
Sriracha Mayo ...........................................................................1
Garlic Mayo ...............................................................................1
Tomato Sauce ...........................................................................1
Chipotle Jam ............................................................................1
Bang Bang Sauce .....................................................................1
Chilli Jam ..................................................................................1
BBQ Sauce ................................................................................1
Truffle Mayo ..............................................................................1

Small Plates

Bang Bang Chicken ............................................................8
Spiced maple mayo

Pigs in Blankets ...................................................................8
Honey wholegrain mustard mayo

Grilled Halloumi ...................................................................5
Rocket, toasted pumpkin seeds, pomegranate seeds, 
pomegranate molasses

BBQ Beef Brisket ................................................................8
Loaded tater tots

Sweet Potato Fries ............................................................6
Garlic mayo

Truffle Parmesan Fries .....................................................6
Garlic mayo

Breaded Brie Bites .............................................................6
Spiced cranberry sauce

Rose Harissa Houmous Plate ........................................5
Served with pitta

50

95

50

(v)

50

50

(v)



D I N N E R

PLATES

Bacon & Stuffing .....................................................15
Bacon, stuffing, caramelised onion, 
cheddar, mozzarella

Turkey, Brie & Cranberry .....................................15
Turkey, brie, cranberry, and mozzarella
(Tomato base or béchamel base)

Chorizo, Red Onion & Mozzarella .....................15
Tomato base, cheddar, mozzarella,
chorizo, red onions

FESTIVE SPECIALS

DESSERT? ALWAYS. 
Ask our team for the menu...

Green Olives  3 95 Cashew Nuts  3 95Focaccia & Oil  4 95

V – Vegetarian | VG – Vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 
Detailed information on the fourteen legal allergens is available on request; however, we are unable to provide information on other allergens.

A LITTLE EXTRA

Chipotle Jam.........................1
Pesto.......................................1
Grated Parmesan....................1
Bang Bang Sauce..................1
Chilli Jam ...............................1
BBQ Sauce.............................1

Chilli Flakes............................0
Garlic ......................................1
Green Chillies .........................1
Rocket Leaves........................1
Balsamic Glaze ......................1
Hot Honey ..............................1

50

Follow @kipandnook | Email stay@kipandnook.com

Pizzas

Margherita ............................................................................12
Tomato base, grated parmesan, cheddar,
mozzarella, fresh basil 

Pepperoni..............................................................................14
Tomato base, cheddar, mozzarella, pepperoni

Romagna ...............................................................................14
Tomato base, cheddar, mozzarella,
prosciutto, fresh basil

Ham & Pineapple ...............................................................14
Tomato base, cheddar, mozzarella,
prosciutto, pineapple

Parma Bianca ......................................................................15
Béchamel sauce, cheddar, mozzarella, nduja,
prosciutto, pesto

Hottie......................................................................................15
Tomato base, cheddar, mozzarella, nduja, pepperoni,
green chillies, parmesan, hot honey crust 

Veggie Lover ........................................................................15
Tomato base, cheddar, mozzarella, green peppers,
red onions, mushrooms, black olives

Sausage & Caramelised Onion .....................................15
Tomato base, cheddar, mozzarella, Italian sausage, 
caramelised onions, chipotle jam, black pepper

Cheesy Garlic Bread .........................................................10
Garlic base, cheddar, mozzarella

(v)

(v)

Salads

Kale Salad ...............................................................................4
Baby kale, red cabbage, pink pickled onion, cashews, 
houmous & lime

Seasoned Mixed Salad .......................................................4

Small Plates

Bang Bang Chicken ............................................................8
Spiced maple mayo

Pigs in Blankets ...................................................................8
Honey wholegrain mustard mayo

Grilled Halloumi ...................................................................5
Rocket, toasted pumpkin seeds, pomegranate seeds, 
pomegranate molasses

BBQ Beef Brisket ................................................................8
Loaded tater tots

Sweet Potato Fries ............................................................6
Garlic mayo

Truffle Parmesan Fries .....................................................6
Garlic mayo

Breaded Brie Bites .............................................................6
Spiced cranberry sauce

Rose Harissa Houmous Plate ........................................5
Served with pitta

50

95

50

Add turkey +3.50



D E S S E R T S

Brownie Blend Yule ..........................................................................................7
A smooth, fudgy brownie filled with homemade tart cherry jam, silky dark 
chocolate ganache, rolled in chocolate, topped with toasted almonds

Spiced Sticky Toffee Pudding ......................................................................7
A warming classic with a blended twist, seasonal spices, silky toffee sauce, 
served with vanilla ice cream or pouring cream

Winter Berry Caramelised Crumble ..........................................................7
Warm winter berry stew topped with caramelised biscuit crumble, served with 
Madagascan vanilla custard or our selection of Archer’s ice cream

Archer’s Ice Cream...........................................................................................5
Vanilla | Cinder Toffee | Mint Choc Chip | Passion Fruit Sorbet

Cranberry & Orange Warmer .............................................11
Cranberry syrup, orange gin, Cointreau, egg white,
dried orange, cinnamon stick

Poinsettia................................................................................... 11
Prosecco, cranberry syrup, Cointreau
Can also be served as a mocktail

Biscoff Tiramisu Martini.......................................................11
Baileys, cream, espresso, vanilla vodka, cinnamon syrup

V – Vegetarian | VG – Vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed 
on the menu, and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal 

allergens is available on request; however, we are unable to provide information on other allergens.

FESTIVE COCKTAILS

FESTIVE



Wine is served at 175ml (125ml on request), spirits at 50ml (25ml on request), and champagne and traditional method at 125ml.
Before placing your order, please inform us of any allergies or intolerances. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

AF = Alcohol-Free

Maddy’s Spicy Marg            11
Tequila, Cointreau, lime juice, 
jalapeño juice, syrup    

Dan Lychee Me                  11
Spiced rum, lychee juice,
lime juice, jalapeños

Pippa’s Fruit Fusion        11
Lemon gin, peach schnapps, Cointreau, 
cranberry juice pineapple juice

Abi’s Original                    11
Raspberry gin, fresh lemon juice,
rose lemonade, grenadine

C O C K T A I L S

Signature Martini

Classic

Momentous

Negroni             10
Gin, Campari, sweet vermouth  

Old Fashioned             10
Spiced rum, lychee juice
 lime juice, jalapeños

Manhattan             10
Whisky, sweet vermouth, bitters

Whiskey Sour             11
Whiskey, egg white, lemon juice, simplesyrup

Margarita             11
Lime juice, tequila, Cointreau, simple syrup 

Espresso Martini   11
Vanilla vodka, espresso,
coffee liqueur, sugar

Dirty Martini  11
Gin, vermouth, olive brine

Breakfast Martini  11
Orange marmalade, gin, Cointreau,
lemon juice

Gibson Martini  11
Gin or vodka, dry vermouth,
cocktail onion

Cosmopolitan  11
Citron vodka, cranberry juice,
lemon juice, Cointreau    

White Russian  11
Vodka, coffee liqueur, cream

Non-Alc

Pomegranate & Ginger Paloma 7
Pomegranate juice, ginger syrup, lime juice   

Hazelnut Sour   7
Lemon juice, hazelnut syrup, egg white

Jalapeño Margarita  7
Jalapeño juice, lime juice, syrup, Tajín

Berry Hib  7
Raspberries, blackberries, mint, hibiscus tea,
lemon juice, ginger beer

French Zero  7
Sparkling Chardonnay (AF), gin (AF), lemon juice

50

50

50

50

50

The Loft  11
Spiced rum, lime, raspberries,
mint, rose lemonade   

The Baby Bro  11
Lime juice, cachaça, brown sugar

The Story  11
Vodka, elderflower syrup, mint,
lime juice, cucumber

The Barn  11
Peach schnapps, gin,
elderflower liqueur, lemon juice, soda

The Den  11
White rum crème de cassis,
coconut rum, pomegranate juice,
lime juice

The Bon Bon  11
Raspberry gin, egg white,
grenadine, lemon juice

The Off Grid  11
Tequila, pomegranate juice, honey

Mixology

Aperol Spritz  10
Aperol, Prosecco, Soda

Mojito  11
Mint, white rum, lime juice,
brown sugar

Hugo Spritz  11
Elderflower liqueur, gin
Prosecco, soda

Moscow Mule  10
Vodka, lime juice, ginger beer

Mindful

Metabolise 8
Organic peppermint extract, basil, cucumber, soda  

Rejuvenate  8
Mint, elderflower syrup, lemon juice, egg white

Relax  8
Tart cherry juice, magnesium, chamomile tea,
orange juice

Immune  8
Ginger kombucha, honey, pineapple juice, lemon juice, 
turmeric, black pepper

Cleanse  8
Raspberries, lime, sugar, mint, soda

The ‘OG’  11
Cointreau, Mezcal, mango juice

The Cabin  11
White wine, peppermint syrup, mint, 
soda water

The Workshop
Dark rum, cherry juice, lime juice,

simple syrup

GUEST FAVOURITE

11

Welcome to The Workshop,
the ultimate hangout. 

Challenge your mates to a game of pool, sip on signature cocktails by the fire, 
and indulge in our famous pizzas.  Explore a curated menu packed with team 
favourites and cabin-inspired creations.

50

50

50

50

50



&  M O R E

Wine is served at 175ml (125ml on request), spirits at 50ml (25ml on request), and champagne and traditional method at 125ml.
Before placing your order, please inform us of any allergies or intolerances. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

AF = Alcohol-Free

Soft Drinks

You & I Kombucha    5
Original | Black Cherry | Ginger

Coca-Cola, Diet Coke 330ml    3
Sprite 330ml     3
Fanta Orange, Fanta Lemon 330ml   3
Appletizer 275ml     3
J2O (Apple & Raspberry | Orange & Passionfruit) 275ml 3
Fentimans (Ginger Beer | Rosé Lemonade) 275ml 3
Fever-Tree (Indian Tonic | Aromatic | Elderflower) 200ml 3

Beer & Cider

Peroni Nastro Azzurro 5% ABV 330ml   4
Peroni Nastro Azzurro Zero 0% ABV 330ml  3
Corona Extra 4.5% ABV 330ml   4
Leffe Blonde 6% ABV 330ml    4
Staropramen 5% ABV 330ml  4
Birra Moretti 4.6% ABV 330ml   4

50

50

50

50

50

50
50

50

50

50

50

50

50
50

Madri Excepcional 4.6% ABV 3   | 5
Guinness 4.1% ABV 3   | 6

Draft Beer

00

25

95

25

HALF | PINT

Bulmers Original Cider 4.5% ABV 500ml   4
Old Mout Pineapple & Raspberry 4% ABV 500ml 4
Old Mout Strawberry & Apple 4% ABV 500ml   4
BrewDog – please ask the team for this week’s brew 4 50

75

75
75

Prosecco, Pasqua 'Romeo & Juliet', Veneto, Italy   8      | 40
Light & fruity, aromatic & easy-drinking, with flavours
of pear, clementine & white apple

Crémant de Bourgogne Brut Rosé   50
Sainchargny 'Catharsis', Burgundy, France      
Fresh & delicate, pale pink in colour, with aromas of strawberry 
& raspberry, a long finish & fine bubbles

Jean-Noël Haton Cuvée Réserve  60
Blanc de Noirs, Champagne, France      
Elegant & complex, with notes of stone fruits, red berries & 
brioche, rich flavours of citrus, apple & dried fruits

Veuve Clicquot Brut NV   70
Sainchargny 'Catharsis', Champagne, France      
Rich & complex, with ripe green apple, brioche
& toasted hazelnut

Sparkling Wine

Absolut Original 6
Absolut Vanilla 6
Absolut Citron 6
Grey Goose 7
Belvedere Organic 7

Tanqueray 7
Whitley Neill Rhubarb & Ginger     7
Malfy Limone     7
Hendrick’. 7
Monkey 47 7

Bulleit Bourbon 7
Courvoisier 7
Monkey Shoulder 7
Glenmorangie 7
Bladnoch Liora 11

Whiskey, Bourbon Cognac

Vodka Gin

Noughty Sparkling Chardonnay 0% (Vegan)  6      | 24
Fresh & alcohol-free, with vibrant green apple & fine bubbles

Noughty Sparkling Rosé 0% (Vegan)  24
Fruity & alcohol-free, with red-berry flavours & hints
of elderflower

No / Low Alc

Provence Rosé               8      |  29
Peyrassol 'Méditerranée', Méditerranée, France
Crisp & fresh, with strawberry, peach, & nectarine
(Organic & Vegan)

Rosé Wine

Pinot Noir, Five Ravens, Banat, Romania         7      |  26
Light & soft, with raspberry, strawberry,
& a hint of pepper(Vegan)

Primitivo, Oltre Piano, Puglia, Italy  29
Ripe & full-bodied, with dark fruit, figs
& chocolate (Vegan)

Red Wine

Rioja Blanco, Conde de Castile, Rioja, Spain     7      |  26  
Soft & rounded, with notes of ripe pear,
quince & banana(Vegan)

Riesling Reserva, Claro, Leyda Valley, Chile     7      |  27
Zesty & refreshing, with lime marmalade
& Granny Smith apple(Vegan)

Picpoul de Pinet, Plo de l’Isabelle,  Languedoc, France 29
Crisp & light, with lemon zest & crunchy
green apple(Vegetarian)

White Wine

Bacardi White 6
Malibu Coconut 6
Captain Morgan 6
Kraken 7
Bambu 9

Rum

Jose Cuervo Blanco 6
Jose Cuervo Reposado 6
Madre Mezcal Espadín 10
Casamigos 10
Patrón 10

Tequila & Mezcal

85

85

85

85

95

95

85

85

175ml | BTL

30

90

175ml | BTL

30

175ml | BTL

45

125ml | BTL

10

125ml | BTL

50



Bloody Mary  10 00 Breakfast Martini  1200Mimosa  9 00

Breakfast Cocktails

Bloody Mary..............................................................................10
Mimosa...........................................................................................9
Breakfast Martini...................................................................12

00

00

B R E A K F A S T

v – Vegetarian | vg – Vegan | g - Gluten | d - Dairy | e - Eggs

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. 
Detailed information on the fourteen legal allergens is available on request; however, we are unable to provide information on other allergens.

FULL PLATES

Breakfast

The K&N Full............................................................................15
Sausage, bacon, grilled tomatoes, mushrooms, hash browns, 
Doreen’s black pudding, smoky baked beans, and your 
choice of fried, poached, or scrambled eggs

The Veggie Full.......................................................................14
Veggie sausages, Glamorgan sausage (cheesy leek veggie 
sausage), roasted tomatoes, mushrooms, smoky baked 
beans, two fried eggs, hash browns, sliced avocado,
grilled halloumi

The ‘OG’ Muffin......................................................................10
Honey-glazed sausage patty, melted Comté cheese,

crispy bacon bits, hollandaise sauce

00

00

95

The Rest

Avocado Toast...............................................................................10
Whipped lemon feta, blistered cherry tomatoes,
toasted pine nuts

Bacon or Sausage Sandwich..................................................8
Classic bacon or sausage sandwich, soft sub roll

95

50

Eggs

Eggs Benny..............................................................................12
Poached eggs with rich hollandaise,
crispy serrano ham on a toasted English muffin

Scrambled Eggs........................................................................9
Free-range eggs, rose harissa & tomato drizzle,

topped with chopped chives on toast

50

50

On The Side

Eggs.................................................................................................2

Sauces.............................................................................................1
Hot Honey | Sriracha Mayo | Tomato Sauce | Chipotle Jam |  

Bang Bang Sauce | Chilli Jam | Rose Harissa Jam

00

50

DRINKS

Matchas
Add ice +0.25

00

Honey |  Vanilla |  Blueberry.....................................................4
Cherry |  Lavendar

Iced white chocolate & strawberry............................................5

75

Juice

Orange |  Apple  |  Pineapple.......................................................2
Cranberry |  Pomegranate

Still |  Sparkling Water..................................................................1

50

50

25

Tea & Coffee

Latte .................................4
Cappuccino......................3
Flat White.........................3
Americano .......................3
Cortado ............................3
Espresso...........................3
Mocha...............................4

50

50

25

Yorkshire Tea.................................2
Green..............................................2
Peppermint....................................2
Ginger & Lemon............................2
Cranberry & Raspberry................2
Earl Grey ........................................2
Honey & Lemon ............................2

Kombucha

You & I Original............................................................................5
You & I Lemon Lavendar.............................................................5
You & I Black Cherry....................................................................5
You & I Ginger..............................................................................5
You & I Lime & Sea Salt...............................................................5

Follow @kipandnook | Email stay@kipandnook.com

Bloody Mary........................................................10
Mimosa......................................................................9
Breakfast Martini..............................................12

Breakfast Cocktails

(v)

(v)



F E S T I V E
COCKTAIL SPECIALS

Cranberry & Orange Warmer
Cranberry syrup, orange gin, Cointreau, egg white,

dried orange, cinnamon stick

Poinsettia
Prosecco, cranberry syrup, Cointreau

Can also be served as a mocktail

Biscoff Tiramisu Martini
Baileys, cream, espresso, vanilla vodka,

cinnamon syrup

Follow @kipandnook | Email stay@kipandnook.com


