
Please inform your waiter of any intolerances or allergies when placing your order.  Our kitchen handles all allergens.  n = nuts. Gf/DF/VG menu’s available 

 
BREAKFAST SERVED 9 -11.30 
WE APPRECIATE NO CHANGES TO OUR MENU DURING BUSY PERIODS 

 
Little Driftwood  
Harry’s sausage, Hallgate poached or fried egg, smoked bacon, 
roasted tomato, mushroom, baked beans and  
thick Westbourne toast         13.95 
 

Field Breakfast 
Grilled Halloumi, field mushroom, two poached eggs, roasted 
tomato and fresh spinach on Southbourne sourdough 13.95 
 

Hallgate Farm Eggs          8.95 
Scrambled, poached or fried served on Southbourne sourdough 
add on smoked bacon 3.00 smoked salmon 3.50 
 

Full Driftwood 
Two Harry’s sausages, two Hallgate poached or fried eggs, 
smoked bacon, roasted tomato, field mushroom, baked beans and 
thick Westbourne granary toast       16.95 
 

Smoked Salmon Benedict 
Smoked salmon, poached Hallgate eggs and homemade 
Hollandaise served on Southbourne sourdough    13.95 
 

Bacon Benedict  
Crispy smoked bacon, poached eggs and homemade Hollandaise 
served on Southbourne sourdough     12.95 

 

 
 

 
Westbourne Soft Baps served 9-12 

 Sausage, egg and smoked bacon bap    9.95 
 Streaky smoked bacon bap      7.95 
 Harry’s three sausage bap      7.95 

 

 Homemade Fluffy Pancakes  
 served with crispy smoked bacon and maple syrup 
      or Greek yogurt and berry compote                   10.95  
 

 Homemade Banana Bread  

served warm with cinnamon butter                        7.95                                                                                                                                                                                                                                                                                                                  

 
Granola 

 Greek yoghurt, poached pear, honey  
 and toasted almonds                     8.95 n 
 

 Toast Basket 
 Granary, white or Southbourne sourdough with marmalade 
 or strawberry jam       4.95 
 
 Homemade Cheese or Fruit scone  
 baked this morning and served with butter  3.75    
 add strawberry or raspberry jam 1.50 
 
 Toasted teacake and butter      4.25 
 
 Homemade sausage roll or       
 Sweet potato, spinach and feta roll    6.95 

Served with homemade apple & date chutney   



Please inform your waiter of any intolerances or allergies when placing your order.  Our kitchen handles all allergens.  n = nuts. Gf/DF/VG menu’s available 

DRIFTWOOD CAKES AND DRINKS  
 

UNION COFFEE  
 

Flat white   3.85   Iced latte           4.00 

Americano     3.40   Cortado    3.85 

Latte    3.85           Macchiato    3.65 

Cappuccino     3.85            oat milk             .70 

Double espresso  3.65   soya milk                      .70       

Mocha           4.00    vanilla/caramel/hazelnut    .70 
       
TEA 

 

Pot of house tea       3.30 

Earl grey        3.40 
Green tea        3.40 

Chamomile tea       3.40 

Berries and cherries       3.40 

Mint tea        3.40 
Decaffeinated tea       3.40 
 

Hot chocolate     4.20 
Deluxe hot chocolate    4.80 
 

Chai latte         4.00 

Hot spiced Chegworth apple juice 5.25 
 
 

CHILLED DRINKS 
4 freshly squeezed oranges   4.95 
Holos kombucha fermented ginger   4.95 

Gusto Scicilian lemon and yuzu        4.50 

Apple Juice       4.00 
Raspberry lemonade     4.00 

Traditional ginger beer    4.00 

Victorian lemonade     4.00 

Sparkling elderflower          4.00 
Coke / Diet           4.00 

Southdowns Sparkling water    2.95 

 
DRIFTWOOD CAKES 
Lemon drizzle cake        4.25 

Orange almond and polenta cake     4.75 n 
Chocolate truffle cake       5.25 n 

Sticky ginger cake       4.95 n 
Victoria sponge        4.60 n 
Fig peach and almond cake     4.75 n  
Coffee and Hazelnut Sponge     4.95 n 
Chocolate tiffin        4.25 
Bread pudding        4.75 
Chocolate rice crispy slice                  3.95  
All butter shortbread       3.95 
Fruity flapjack        3.95   
Lemon, ginger and almond slice     4.25 n 
Carrot cake        4.25 n 
Millionaires shortbread      4.25 

    

DRIFTWOOD CREAM TEA     10.25 
Homemade fruit scone baked today with strawberry or raspberry 
jam, clotted cream and a pot of tea or coffee of your choice  
 

Homemade Fruit and Cheese Scones    3.75 
Toasted tea cake and butter     4.25 

Clotted Cream     2.10       Preserve  1.60    
    
SPARKLY, WINE & BEER 
Baby bottle of Prosecco 200ml 8.95 

Tinwood Brut    59 

Cote Du Provence    7.95             
Picpoul           7.95 
Bordeaux            7.95   
Birra Morretti 4.6%          6.95 

Beavertown Neck Oil 4.3 %         6.95 



Please inform your waiter of any intolerances or allergies when placing your order.  Our kitchen handles all allergens.  n = nuts. Gf/DF/VG menu’s available 

 

 

 
 
 
 
 

LUNCH 12-3 
WE APPRECIATE NO CHANGES TO OUR MENU DURING BUSY PERIODS 
 

Welsh Rarebit 
Served with homemade apple and date chutney, coleslaw and a 
dressed garnish  add crispy bacon 2.00     14.95 

 

Homemade Quiche  
Made every morning and served warm with 
new potato salad, cucumber and fresh dill salad, carrot, sultana 
and poppy seed salad with a dressed garnish 
Please see blackboard for today’s choice                   15.95  
 

Macaroni Cheese 
Homemade with a crispy cheese top and served with carrot, 
sultana and poppy seed salad and a dressed garnish  14.95 
add crispy bacon 2.00 
 
 

Homemade Soup 
Made this morning and served with thick Westbourne white 
bloomer and butter  
Please see blackboard for today’s choice  8.95 
 

Toasted Panini  
Served with coleslaw and garnish 

Chicken, bacon, mozzarella and mayo   10.95 
Goats cheese & red onion marmalade   10.95 
Smoked bacon, brie & cranberry    10.95 

Mozzarella, fresh basil and tomato    10.75 
Tuna mayonnaise and mozzarella    10.75 
Add a small cup of today’s soup 3.25 
 

Toasted Sandwiches  
Chicken, stuffing, cranberry and mozzarella      10.95 
Cheddar and Gammon ham    10.75 

Cheese, Ham & Pineapple     10.95 
Add a small cup of today’s soup 3.25 

 

 
 

 
 
 
 
 
Oven Baked Potatoes 

Ready from midday and served with butter and dressed garnish 
 

Prawn mayonnaise and fresh dill     11.95 
Coronation chicken and toasted almonds     11.95 n  
Chicken and smoked bacon and mayonnaise   11.95 
Cheddar and Coleslaw       10.95 
Tuna mayonnaise        10.95 

 
Smoked Mackerel Pate  
Homemade and served with our horseradish and beetroot 
relish, dressed garnish and Westbourne white bloomer 10.25 
 
 
 

 
 

 
 

Salad Bowls 
Coronation chicken with toasted almonds and apricots  15.95 

Smoked Salmon and prawns in a fresh dill mayonnaise 15.95 
Grilled goats cheese, roasted peppers & toasted pine nuts 15.75 n 
Served on a bed of lettuce with new potatoes in a fresh herb 
mayonnaise, cucumber and fresh dill and a carrot, sultana and 
poppy seed salad   
 
 
 
 

Sandwiches 

Served on Westbourne granary with crisps and garnish 
 

Chicken, bacon and mayonnaise    10.95 
Smoked Salmon and cream cheese   10.95 
Prawn mayonnaise and fresh dill        10.95 
Coronation chicken      10.95 
Gammon ham and English mustard   10.95                                                                                                          
Egg mayonnaise and cress     10.25 
Hummus, roasted red peppers and lettuce  10.75 
Tuna mayonnaise and cucumber   10.75 
Add a small cup of today’s soup 3.25 


