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Please ask your server for allergen information. Whilst every care is taken to avoid cross contamination in our kitchen, we cannot guarantee that our products do not contain traces of the 14 allergen groups.

Wherever possible, we support local growers, producers and farmers using regional produce and keeping food miles to a minimum.

BREAKFAST 
9.00 – 11.30

LIGHT BREAKFAST

Croissant (v)                                                                        
Butter, YSP raspberry and rhubarb jam � 5

White or Granary Toast (v)                                                        
Butter and YSP raspberry and rhubarb jam  
(gluten-free toast and vegan spread available)� 5

Homemade Granola (v)                                                                                     
Seasonal berries, chia seeds, Greek yoghurt,              
YSP honey � 7

Berry Bowl (v)                                                                                     
Seasonal berries, blueberry compote,                       
maple yoghurt� 7

BREAKFAST SANDWICHES

Served on a choice of thick-cut white or granary 
bloomer, white sourdough bread roll, or gluten-free 
bread

Local pork sausage 
Sourced from Yorkshire Highlander of Wakefield� 6

Smoked bacon� 6

Wild mushrooms and fried egg (v)� 7

Add a fried egg to any sandwich � 2

Fancy a pick me up?

Add a mimosa cocktail to any breakfast dish� 7

 
Add a fresh ginger shot to any breakfast dish� 4

Ginger and turmeric

Carrot and lemon

Cucumber and mint

FAVOURITES

Yorkshire Breakfast (v available) 
Local pork sausage, smoked bacon, free range 
egg, roast tomatoes and mushrooms, baked beans,        
toast� 15

Just Eggs (v) 
Two poached eggs with hollandaise sauce� 8

Wild Mushrooms (ve) 
Sautéed wild mushrooms, tarragon, roast plum 
tomatoes, salsa verde� 10 

Benedict 
Two poached eggs, smoked bacon, hollandaise        
sauce� 11

Royale 
Two poached eggs, smoked salmon, hollandaise    
sauce� 11

All served on white or granary bloomer, or gluten-free 
toast

All our eggs are free-range and sourced within three 
miles of the restaurant

SWEET TREAT

Strawberry and Vanilla Cream Waffle (v)� 11

Banoffee Pancakes 
Toffee, banana, almonds� 11

Sweet Brioche French Toast 
Bacon and maple� 11

LUNCH 
12.00 – 15.00

NIBBLES 

Sweet Chilli Hummus (v) 
Toasted pitta� 6

Marinated Castelveltrano Giant Green                   
Olives (ve)� 5

White and Granary Bread (v) 
Smoked seaweed salt butter, olive oil and aged 
balsamic and salsa verde � 4 

Wasabi Peas (ve)� 4

SOUP

Braised Savoy Cabbage and Apple (ve) 
Cider reduction, apple flakes, bloomer� 7

Roast Mushroom, Truffle and Pancetta 
Parmesan crouton, bloomer� 7

ON TOAST

Served on white or granary bloomer, or gluten-free 

toast

All our eggs are free-range and sourced within three 
miles of the restaurant

Just Eggs (v) 
Two poached eggs with hollandaise sauce � 8 

Benedict 
Two poached eggs, smoked bacon,hollandaise      
sauce� 11

Royale 
Two poached eggs, smoked salmon, hollandaise    
sauce� 11

Add smoked bacon          � 3

SALADS

Honey Glazed Roast Chicken Breast 
Rocket and parmesan salad, balsamic and olive oil, 
focaccia� 20

Crunchy Smoked Mackerel 
Chickory, radish and apple, sour cream,                    
green onion� 18

Maple Roast Celeriac and Apple (ve) 
Baby leaves, dijon, sage� 15

TO SHARE 

Antipasti Board	

Regional charcuterie and cheese selected by artisan 
producer Cryer and Stott of Wakefield.

Castelveltrano olives, sun blushed tomatoes, slow 
roasted artichokes, bloomer
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Enjoy with a glass of specially paired wine

Alfresco Barbera 
Berton Vineyard, Australia, 2023� 7

Alfresco Fiano 
Berton Vineyard, Australia, 2023� 7

GIFT VOUCHERS

Treat someone special to a Weston Restaurant      
Gift Voucher 
Whether it's a celebration or simply a moment to 
savour, they'll enjoy a delicious menu crafted from 
fresh, seasonal ingredients. Perfect for birthdays, 
anniversaries, or just because.

Vouchers available for £25 or £50.

Scan the code below to purchase your voucher, or for 
more information.

LUNCH PLATES

Roast Local Chicken Breast 
YSP honey roasted artichokes, grain mustard         
gravy� 20

Tandoori Seasoned Yorkshire Pork Belly 
Spiced pickled red cabbage, cauliflower                
pakora, tikka� 20

Seared Salmon Fillet 
Caramelised baby onions, creamed leeks, crisp        
skins� 19

Spiced Battered Haddock Fillet 
Chunky chips, curried peas, mango� 18

Charred halloumi (v) 
Garlic and tomato bruschetta, rocket and pine         
nuts, aged balsamic� 17

Roast Baby Vegetable and Parmesan Tart (ve) 
Tomato and basil jam, spinach and feta salad� 16

SIDES

Baked Baby Potatoes (v) 
Rosemary and thyme salt� 5 

Skin-on Chips (v)� 5

Truffle Chips (v) 
Parmesan, black truffle mayo� 7

Gluten Free and Vegan Skin-on Chips (ve)� 5

Crisp Cauliflower (ve) 
Mango, onions� 6

Yorkshire Peas 
Tarragon, bacon� 6

Mixed Baby Leaves (v) 
Mustard vinegar� 5

To hear more about the Weston sign up to our mailing list at ysp.org.uk




