
BREAKFAST MAINS

SANDWICHES & WRAPSEQUUS Full English Breakfast 
Two Cumberland sausages, two rashers of smoked back bacon, two 
fried eggs, grilled tomato, portobello mushroom, baked beans and 
hash browns served with two slices of toast. 

Light English Breakfast 
One Cumberland sausage, smoked back bacon, one fried egg, grilled 
tomato, portobello mushroom, baked beans and one hash brown 
served with a slice of toast. 

EQUUS Plant Breakfast (V) / (VE) 
Two plant based sausages, two rashers of plant based bacon, sliced 
avocado, grilled tomato, portobello mushroom and baked beans 
served with two slices of sourdough toast. Add fried eggs for a 
vegetarian option.

Smashed Avocado Special (V) 
Two poached eggs, smashed avocado and mixed cherry tomatoes 
served on toasted sourdough bread.
 
Smoked Salmon
Scrambled eggs and smoked salmon served with toasted sourdough 
bread.

Eggs on Toast (V)
Choice of eggs served on two slices of sourdough toast.

Buttermilk Pancakes (V) 
Served with clotted cream, seasonal fruits & maple syrup. 

Equus Granola (V) (N) 
Homemade golden granola topped with seasonal fruits, Greek yoghurt 
served with pistachio dusting and either maple syrup or honey on the 
side. 

Build Your Breakfast
Select your favourite ingredients from the extras below to make your 
perfect breakfast combination.

Extras

EQUUS Breakfast Sandwich 
Fried Eggs (V) / Smoked Back Bacon / Cumberland Sausage
One filling 6	  Two fillings 6.5	  Three fillings 7.5

Salt Beef 
Salt beef, gherkins and Dijon mustard. 

Roast Chicken 
Roast chicken, avocado, tomato and mayonaise.

Steak Baguette 
Sirloin steak served in a warm baguette with crispy shallots, 
caramelised onions, rocket leaves and mayonnaise.

Roast Chicken Wrap
Roast chicken, three cheese mix, tomatoes, lettuce and mayonaise, all 
handwrapped in a soft tortilla.

Halloumi Wrap (V)
Grilled halloumi slices, with roasted vegetables and a sweet chilli 
glaze, all handwrapped in a soft tortilla.

Avocado 
Bacon (2 rashers)
Baked Beans 
Cherry Tomatoes
Cheesy Chips
Chips 
Egg (Poached/Fried) 
Egg (Scrambled)
Feta 
Halloumi (2 slices)

Hash Browns (2)
Honey/Jam/Marmalade
Onion Rings
Plant Bacon (2 rashers)
Plant Sausage (1)
Portobello Mushroom (1)
Sausage (1)
Smoked Salmon 
Sourdough (2 slices)
Toast (2 slices)

All our sandwiches and toasted sandwiches are served on a choice 
of white bloomer bread, granary bread or sourdough, with a side salad 

garnish and French fries.
Gluten free options available

SANDWICHES & WRAPS

The Reuben
Salt beef, Swiss cheese, sauerkraut, gherkins and dijon mustard.

Tricolore 
Mozzarella, Prosciutto di Parma, basil pesto and sundried tomatoes.

Veggie Toastie (V)
Mature cheddar, mozzarella, roasted vegetables and basil pesto.

Tuna & Cheese 
Tuna, mature cheddar, mozzarella and mayonnaise.

Cheese & Ham 
Wiltshire cured ham and mature cheddar. 

Cheese & Chutney (V)
Mature cheddar, mozzarella and caramelised onion chutney.  

TOASTIES

(N)Nuts (V)Vegetarian (VE)Vegan

EQUUS Classic Burger
Homemade beef burger with bacon, melted cheese, caramelised 
onions, lettuce, and tomato, burger relish. Served in a toasted brioche 
bun with handcut chips and onion rings.

Buttermilk Chicken Burger 
Fried chicken fillet, lettuce, tomato and burger relish. Served in a 
toasted brioche bun with handcut chips and onion rings. 

Fish Burger
Crispy panko-coated cod fillet, lettuce and tartare sauce. Served in a 
toasted brioche bun with handcut chips.

Vegetarian Burger (V) / (VE) 
Grilled halloumi, roasted peppers, portobello mushroom and 
caramelised onions with a burger relish. Served in a toasted brioche 
bun with handcut chips and onion rings. 

Spaghetti Bolognese 
Bolognese sauce made from beef mince. Served with fresh spaghetti 
and grated parmesan.

Spaghetti Carbonara
Carbonara sauce made with pancetta, egg yolks, parmesan and a 
dash of cream. Served with fresh spaghetti and grated parmesan.

Artisan Ravioli (V) / (VE) 
Pea and shallot ravioli, served with a sage, lemon and black pepper 
butter and grated parmesan.

www.equusdining.co.uk

SALADS
EQUUS House Salad (N) 
Baby leaf salad, sliced avocado, heritage tomatoes, pomegranate and 
toasted nuts with our homemade salad dressing. Served with a choice 
of roast chicken breast, pan fried salmon fillet or grilled halloumi.

Chicken Caesar Salad 
Warm chicken fillet, crispy prosciutto di Parma, sourdough croutons 
and shaved parmesan served, with a classic homemade caesar 
dressing. 
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SEE OUR BOARD FOR DAILY SPECIALS
This menu contains allergens. If you have any dietary requirements, please ask the staff and 
they will be happy to assist you. Due to the nature of our kitchen we cannot guarantee a nut-

free environment.
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CHILDREN

DRINKS
Mini English Breakfast 
One Cumberland sausage, one fried egg, baked beans and one slice of 
white toast. 

My Little Pony Pancakes (V)
Chocolate chip pancakes served with clotted cream and seasonal fruit.

Tea Pigs Leaf Tea
Camomile / Earl Grey / Everyday Brew / Lemon & Ginger / 
Peppermint /Superfruit 
Served in a teapot.

Fresh Mint Tea 

TEAS

Iced Latte 

Coffee Frappe

Decaf coffee available.

HOT COFFEES & DRINKS

ICED COFFEES

Syrups 
Vanilla / Sugar free vanilla / Hazelnut / Caramel / Chai

Alternative Milk 
Soya / Oat / Gluten free oat / Almond / Coconut

(N)Nuts (V)Vegetarian (VE)Vegan

Classic Milkshakes
Banana / Chocolate / Strawberry / Vanilla. Served with whipped cream.

Trendshakes
Oreo / Nutella / Lotus / Chocolate Bar of Choice. Served with 
whipped cream.

Dark Horse 
Mixed berries, milk, banana, lime, honey and Greek yoghurt.

Horse Power ( N) 
Coconut water, kale, apple, avocado, pineapple, ginger, nuts. 

High Horse 
Oat milk, strawberries, banana, lime, honey, oats, Greek yoghurt.

Lone Ranger 
Coconut water, lime, mango, banana and honey.

www.equusdining.co.uk
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CHILDREN’S BREAKFAST

CHILDREN’S LUNCH

CHILDREN’S DRINKS

SWEET TREATS

Spaghetti Bolognese

Chicken Nuggets
Served with chips.

Cheeseburger
Served with chips.

Cheese and Ham Toastie
Served with chips.

Cheese Toastie (V)
Served with chips.
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Little Jockey Smoothie (N)
Soya, banana, nutella and yoghurt.

Signature Hot Chocolate
With whipped cream, marshmallows and a flake.

Hot Chocolate

Babyccino
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Cheesecake
Served with artisan vanilla ice cream.

Oh-my-dough!
Nutella-filled, warm doughnuts, served with artisan vanilla ice cream.

Chocolate Cake
Warm, homemade chocolate fudge cake served with artisan vanilla ice 
cream.

Chocolate Fudge Sundae
Chocolate brownie pieces, vanilla ice cream and hot chocolate sauce.

Selection of Artisan Ice cream
Choose from Chocolate, strawberry or vanilla.
One scoop 2.50	 Two scoops 3.00	 Three scoops 4.00

Flat White

Americano

Latte

Cappuccino 

Mocha

Macchiato

Espresso 

Matcha Latte 

Hot Chocolate 

Signature Hot Chocolate
Served with whipped cream, marshmallows and a flake.
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MILKSHAKES & SMOOTHIES

SOFT DRINKS
Cans / Water / Cartons

Freshly Squeezed Orange Juice

COCKTAILS
Classic Mimosa
Orange juice and Prosecco.

Bloody Mary
Tomato juice, vodka, Worcestershire sauce.

BEERS
Peroni (330ml)

Budweiser (330ml)

Wine and spirits available
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SEE OUR BOARD FOR DAILY SPECIALS
This menu contains allergens. If you have any dietary requirements, please ask the staff and 
they will be happy to assist you. Due to the nature of our kitchen we cannot guarantee a nut-

free environment.
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