
B R U N C H ,  E A R LY  L U N C H
&  B E Y O N D

Granola, elderflower curd, autumn berries £6.95

ON TOAST

Poached eggs, hollandaise sauce with smoked salmon £12.5 
or with crushed avocado £8.5

Barbecue baked beans, fried egg & pulled ham hock £6.95

Pan fried scallops, black pudding & bacon jam, poached egg £12.5

Sweet potato hash, spinach, poached egg £9.95

Smoked haddock kedgeree £10.95

WM Full English breakfast, beef dripping toast £11.95 
Cumberland sausage, bacon, black pudding, roasted tomatoes,  

Portobello mushrooms, barbecue baked beans, fried egg

WM vegetarian breakfast £10 
WM lentil sausage, Portobello mushroom, roasted tomatoes,   

bbq beans, fried egg and sour dough toast

Breakfast wrap with tofu (v) £7.95 
or with chorizo £7.95

Chargrilled Suffolk chicken burger, avocado and emmental + chips £11.95

WM brisket burger, BBQ mayo, cheese, pickles,  
smoked tomato ketchup + chips £12.95

Steak frites, Sauce béarnaise £14.95

WM Fish ‘n ‘chips, marrowfat peas, tartare sauce £14.95

P L E A S E  N OT E 
A discret ionary 12.5% service charge wil l  be added to  your  bi l l
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MESSAGE FROM OUR HEAD CHEF

At Wringer + Mangle we take pride in putting seasonal, fresh produce at the 
heart of every meal. From locally sourced bread, to the finest cuts of meat and 

fresh vegetables each day, we take pride in sourcing the best possible ingredients. 
Our menus are about simple yet hearty cooking that makes you feel at home.

If you have any questions about the menu, or the specials, please ask our servers who 
can fill you in on all of our dishes and suggest accompaniments. 

Let your waiter know of any allergies you may have and we will be happy to 
accommodate where we can.

Stuart Skues, Head Chef
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