
 
 
 
 
 

Welcome to Greene’s Bistro 

In January 2023, we were handed the keys to a derelict toilet block. Today, it 
stands proudly transformed into the modern bistro you’re dining in,  

Greene’s Bistro. 

Thank you for visiting. We hope you enjoy your time with us. 

 

 

Don’t forget to tag us in your pictures @greenesbistro 

 

 

 

 

 

 



BREAKFAST 
(Served Until 11:45) 

 

GREENE’S FULL ENGLISH BREAKFAST ...............................................................................................14.5 
2 Back Bacon, 2 Locally Sourced Sausages, Egg Of Your Choice, Baked Beans, Grilled 
Tomato, Sautéed Mushrooms, Toast & Crispy Hash Browns Puffs ADD BLACK PUDDING +1.5 

LIGHTER BREAKFAST..........................................................................................................................11.2 
Sausage, Bacon, Egg Of Your Choice, Baked Beans, 
Toast & Crispy Hash Brown Puffs 

VEGETARIAN BREAKFAST (V, CAN BE VE) ......................................................................................14.5 
Vegan Sausages, Egg Of Your Choice, Sautéed Mushrooms, 
Crispy Hash Brown Puffs, Grilled Tomato, Baked Beans & Toast 

EGGS BENEDICT................................................................................................................................11.2 
Toasted Ciabatta, Poached Eggs, Ham, Rich Hollandaise Sauce & Chive Oil     
UPGRADE TO BACON +2.5 

EGGS ANY WAY (V)............................................................................................................................9.5 
Two Free-Range Eggs (Poached, Scrambled Or Fried) 
On Toasted Ciabatta Add Bacon Or Avocado +2.5 Each 

POACHED EGGS SHAKSHOUKA......................................................................................................11.5 
Three Soft Poached Eggs, Parmesan Crumb, Rich Tomato & Chorizo Ragu, Served With 
Toasted Ciabatta 

BOILED EGG & DIPPY SOLDIERS (V)……………………………………………………………………….9.5 
Soft-boiled Free-Range Eggs Served With Golden Buttered Toast Soldiers 

MUSHROOMS ON TOAST (V)……………..……………………………………………………………….10.5 
Sautéed Creamy Tarragon Wild Mushrooms Served On Warm Toasted Ciabatta                  
ADD A POACHED EGG +1.65 

 

BREAKFAST ADD ONS: Bacon (2) 3, Sausage (1) 2.5, Hashbrown Puffs 4, Avocado 3, 
Mushrooms 2, Tomato 1.5  Egg 1.65, Halloumi 4, Toast 2.5 

 

 

 

 

 

CHEFS RECOMMENDATIONS? 

ADD A SIDE OF OUR 
FAMOUS HASH BROWN 

PUFFS OR HALLOUMI TO ANY 
DISH 4 

HAVE YOU TRIED OUR 
FRESHLY SQUEEZED 

ORANGE JUICE? JUST  

4.95 



ALL DAY BRUNCH 

BREAKFAST SANDWICHES 
Served On A Freshly Baked Ciabatta ……………………...................1 Item 7.5 / 2 Items 9 
• Bacon   • Sausage   • Vegan Sausage   • Egg 

GREENE’S ACAI BOWL (VE) …………………………………………………………….……...10.5 
Greene’s Frozen Açaí Blend Topped With Gluten-Free Granola, 
Banana, Seasonal Berries & Honey Add Nutella, Kinder Or Lotus For +2 Each 

GREEK YOGHURT BOWL (V).................................................................................................7.5 
Thick Greek Yoghurt Served With Gluten-Free Granola, 
Honey & Fresh Seasonal Fruit  

AVOCADO & POACHED EGGS (V)..................................................................................11.5 
Served On A Tosted Ciabatta  

 
FESTIVE SIDES 

 
CRISPY ROAST POTATOES...................................................................................................................6.5 
Golden Roast Potatoes Tossed With Sea Salt & Rosemary, Served With Dipping Gravy.        
ADD MELTED BRIE CHEESE +2.5 
 
PIGS IN BLANKETS...............................................................................................................................7.5 
Two Large Honey-Glazed Sausages Wrapped In Crispy Bacon, Served With Cranberry 
 
BAKED CAMEMBERT (V)...................................................................................................................13.5 
Garlic, Rosemary & White Wine Baked Camembert Served With Crispy Ciabatta For Dipping 

FESTIVE SPECIALS  

BRIE & CRANBERRY TOASTED CIABATTA ..............................................................................................10 
Oozy Melted Brie With Tangy Cranberry Relish On Warm Toasted Ciabatta       
ADD CHICKEN BREAST +2.5 

PIGS IN BLANKET CIABATTA ..................................................................................................................12 
Festive Favourite Honey-Glazed Pigs In Blankets With Melted Cheese & Cranberry Relish 

FESTIVE MAC & CHEESE ......................................................................................................................12.5 
Creamy Mac Topped With Pigs In Blankets, Crispy Onions & Cranberry Glaze                          
ADD CHICKEN BREAST +2.5 

CHRISTMAS LOADED FRIES OR HASHBROWNS .................................................................................13.5 
Crispy Fries Or Hashbrowns Topped With Melted Cheese, Stuffing Crumb, Cranberry Mayo & A 
Drizzle Of Rich Gravy. ADD CHICKEN BREAST +2.5 
 
FESTIVE BOARD  .....................................................................................................................................35 
Our Ultimate Christmas Grazer  Baked Camembert, Pigs In Blankets, Crispy Roast Potatoes, 
Festive Loaded Fries, Mac & Cheese, Cranberry Dip, Yorkshire Puddings And A Pot Of Dipping 
Gravy. Perfect For Sharing 
 



LUNCH 
All Sandwiches, Ciabattas & Wraps Are Served With A Dressed Salad. 

SOUP OF THE DAY……. .........................................................................................................................8 
Homemade Soup Served With Toasted Ciabatta 

HOT ROAST BEEF CIABATTA..............................................................................................................11.5 
Slow-Roasted Beef, Served With Rich Dipping Gravy & A Side Of Horseradish Mayo 

HAM & CHEESE TOASTED CIABATTA ..................................................................................................10 
Classic Toasted Ciabatta With Sliced Ham & Melted Cheese  

MOZZARELLA, PESTO & SUN-DRIED TOMATO CIABATTA ..................................................................10 
Mozzarella, Basil Pesto & Sweet Sun-Dried Tomatoes On Toasted Ciabatta ADD CHICKEN + 2.5 

CHICKEN CAESAR WRAP..................................................................................................................10.5 
Crispy Chicken, Salad, Parmesan & Caesar Dressing MAKE VEGAN +1.5 

HOT HONEY HALLOUMI WRAP(V).......................................................................................................11 
Golden Halloumi With Salad, Pomegranate & Sweet Chilli Mayo 

GREENE’S CHICKEN CLUB…………………………………………………………………………………12.5                                                                                                           
Grilled Chicken Breast With Crispy Bacon, Lettuce, Tomato, Mayo And Cheese Served In 
Toasted Bread. 

WHY NOT ADD FRIES OR A MUG OF SOUP TO ANY LUNCH DISH? 4 EACH 

MAINS 

PULLED BEEF LOADED FRIES.................................................................................................................13 
Crispy Fries Topped With Slow-Cooked Pulled Beef, Melted Cheese & Rich Dipping Gravy 
UPGRADE TO FONDUE CHEESE +2 

CHICKEN SCHNITZEL SALAD.............................................................................................................13.5 
Crispy Coated Chicken Breast Served Over Mixed Leaves, Sun-Dried Tomatoes, Parmesan 
Shavings & Caesar Dressing 

HOMEMADE STEAK & ALE PIE OR TRADITIONAL RAG PUDDING………………………………………14 
Your Choice Of Classic Steak & Ale Pie Or A Proper Suet Rag Pudding, Both Served With 
Creamy Mash OR Fries, Rich Gravy & Seasonal Greens  

WINTER VEGETABLE STEW (VG)………………….………………………………………………………..12.5 
Slow-Roasted Seasonal Vegetables Simmered In A Rich Herb Tomato Broth, Served With 
Warm Ciabatta 

SAUSAGE & MASH LOADED YORKSHIRE PUDDING…………………………………………………….13 
Sausage & Mash Served In A Yorkshire Pudding With Onions & Gravy 

SIDES & EXTRAS 
FRIES 4   •   CAJUN-SPICED FRIES 4  •  HASH BROWN PUFFS 4  •  MUG OF SOUP 4 •HOT 

HONEY HALLOUMI 6 • MAC & CHEESE 6 PIGS IN BLANK (2) 7.5 YORKSHIRE PUDDING 2.5 
   



CHILDREN’S MENU 

All Items Below Are Priced At 8 Each 

 

 

BREAKFAST 

 
Sausage, Egg, Beans & Hash brown 

 
Poached Eggs & Buttery Soldiers 

 

LUNCH 

 
Locally Sourced Sausage, Fries & Baked Beans 

 
Breaded Chicken Tenders, Fries & Beans 

 
Sandwich Filled With Ham, Cheese Or Ham & Cheese, 

 Served With Crisps, Apple Juice & A Scoop Of Ice cream 

 

 

 

DOG MENU  ׇ׆ 

Here At Greene’s, We’re Proudly Dog-Friendly — So Much So, We’ve Even 
Created A Menu Just For Your Four-Legged Friends! 

Dog Sausage .....................................................................................................2.2 
Dog Bacon ............................................................................................................2 
Puppuccino ........................................................................................................1.5 
Doggy Ice Cream ................................................................................................3 



HOT DRINKS 

White Americano .........................................................................................................3.6 
Black Americano .........................................................................................................3.3 
Latte ..............................................................................................................................3.8 
Cappuccino .................................................................................................................3.8 
Flat White ......................................................................................................................3.8 
Espresso .........................................................................................................................2.8 
Mocha ...........................................................................................................................4.2 
English Tea ....................................................................................................................2.8 
Earl Grey ...........................................................................................................................3 
Peppermint Tea ...............................................................................................................3 
Baby Chino ...................................................................................................................2.5 

Add Syrup (Caramel / Hazelnut / Vanilla / Lotus) +0.75 
Oat or Soya Milk +0.65 

 

LUXURY HOT CHOCOLATES 
(With Cream & Marshmallows) 

Regular ......................................................................................................................…4.9 
Kinder / Lotus / Nutella ................................................................................................5.9 

 

SPECIAL COFFEES 

Affogato .......................................................................................................................3.9 
Iced Coffee .....................................................................................................................4 

Add Syrup +0.75 Add Oat Milk +0.65 
Add Kinder / Nutella / Lotus Sauce +1.5 

 

SOFT DRINKS 

Coke / Diet Coke .........................................................................................................2.5 
Still or Sparkling Water .................................................................................................1.5 
San Pellegrino (Lemon / Orange) .................................................................................3 
Fresh Orange Juice ........................................................................................................5 
Smoothie of the Day ......................................................................................................6 

 

ICE CREAM MILKSHAKES 
(With Cream) 

Strawberry / Vanilla / Chocolate ..........................…………………………………......5.9 
Cookies & Cream / Lotus/ Kinder ..............................................................................6.9 



BAR MENU  

White 

Bon Courage Sauvignon Blanc 
175ml – 6.5 / 250ml – 9 / Bottle – 26.9 

San Giorgio Pinot Grigio 
175ml – 6 / 250ml – 8 / Bottle – 23.9 

Rosé 

San Giorgio Pinot Blush 
175ml – 6  / 250ml – 8 / Bottle – 23.9 

770 Miles Zinfandel 
175ml – 6.2  / 250ml – 8.5  / Bottle – 25.5 

Whispering Angel (Bottle only) 
Bottle – 44 

Red 

Old Station Malbec 
175ml – 6  / 250ml – 8  / Bottle – 23.9 

Lomas Carrera Merlot 
175ml – 6 / 250ml – 8  / Bottle – 23.9 

Prosecco 
175ml – 7.90 / Bottle – 29 

 
BOTTLED BEERS & CIDERS 

Peroni (5%) – 4.5 
Kopparberg (4%, Mixed Fruits) – 5.5 

Peroni Alcohol Free – 4.5 
 

HAPPY HOUR: ANY TWO COCKTAILS FOR 15 FROM 2PM DAILY 

COCKTAILS 

Mojito – 10.5 
Passion Fruit Martini – 10.5 

Limoncello Spritz – 10.5 
Aperol Spritz – 10.5 

                   Mimosa– 7.9                      
Hugo Spritz-10.5                 

Cherry Sours- 10.5 

SPIRITS 

COAL & COTTON GIN 
COAL & COTTON PINK GIN 

25ml – 5.5 / 50ml – 10.5 
 

Mixers (Lemonade, Tonic, Slimline) 
3 

 



 
I C E   C R E A M 

 
PICK YOUR CONE  

EDIBLE TUB 3.5       WAFFLE CONE 3.5            CHOCOLATE 3.75           SPRINKLE 4 
 

PICK YOUR FLAVOUR  
CHOCOLATE       STRAWBERRY     VANILLA      MINT CHOC CHIP        LOTUS BISCOFF 

  
SALTED CARAMEL     BUBBLEGUM     KINDER     PISTACHIO      

 
VEGAN PASSION FRUIT & MANGO 

 
ADD AN EXTRA SCOOP FOR £1.50 OR A FLAKE FOR 0.75 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

H O T   P A N C A K E S 
 

KINDERELLA PANCAKE STACK  
PANCAKE STACK SERVED WITH NUTELLA 

SAUCE AND KINDER BUENO ICE CREAM 11 
 

LOTUS BISCOFF  
PANCAKE STACK SERVED WITH LOTUS 

BISCOFF SAUCE AND LOTUS BISCOFF ICE 
CREAM 11 

 
PISTACHIO & MILK CHOCOLATE  

PANCAKE STACK SERVED WITH PISTACHIO 
AND MILK CHOCOLATE SAUCE AND 

PISTACHIO ICE CREAM 11 
 

L O A D E D   B R O W N I E S  
 

THE OG BROWNIE  
BAKES BROWNIE SERVED WITH MILK 

CHOCOLATE SAUCE AND SALTED CARAMEL 
ICE CREAM 10 

 
KINDERELLA PANCAKE STACK 

BAKES BROWNIE SERVED WITH NUTELLA 
SAUCE AND KINDER BUENO ICE CREAM 10 

 
LOTUS BISCOFF  

BAKES BROWNIE SERVED WITH LOTUS BISCOFF 
SAUCE AND LOTUS BISCOFF ICE CREAM 10 

 
PISTACHIO & MILK CHOCOLATE  

BAKES BROWNIE SERVED WITH PISTACHIO 
AND MILK CHOCOLATE SAUCE AND 

PISTACHIO ICE CREAM 10 

S U P E R   S U N D A E S 
 

KINDERELLA  
KINDER BEUNO AND LUXURY CHOCOLATE 

ICE CREAM, HOT NUTELLA SAUCE AND 
TOPPED WITH WHIPPED CREAM 11.5 

 
LOADED LOTUS  

LOTUS BISCOFF ICE CREAM, HOT LOTUS 
SAUCE, LOTUS BISCOFF CRUMB AND 
TOPPED WITH WHIPPED CREAM 11.5 

 
PISTACHIO & MILK CHOCOLATE  

PISTACHIO AND LUXURY CHOCOLATE ICE 
CREAM, HOT MILK CHOCOLATE AND 

PISTACHIO SAUCE, TOPPED WITH WHIPPED 
CREAM 11.5 

 
I C E - C R E A M   M I L K S H A K E S  

 
STRAWBERRY 5.9 

VANILLA 5.9 
CHOCOLATE 5.9 

LOTUS BISCOFF 5.9 
MINT CHOC CHIP 5.9 

BUBBLEGUM 5.9 
 

KINDER BUENO 6.9 
PISTACHIO 6.9 

 
S W E E T   T R E A T S  

 
SCONE  

SERVED WITH CLOTTED CREAM AND JAM 
4.5 

PLEASE ASK A MEMBER OF STAFF CAKE OF THE DAY  
 


