
FOOD & DRINK



Eggs with toast V
Wholemeal with two poached, 
scrambled or fried eggs
Poached 448 cal 

Scrambled 503 cal 

Fried 582 cal 

Benedict
Honey roast ham, two poached 
eggs and hollandaise on a toasted 
wholemeal muffin
675 cal

Florentine V
Wilted spinach, two poached eggs and 
hollandaise on a toasted wholemeal 
muffin
639 cal

Club breakfast
Two poached eggs, grilled unsmoked 
bacon, pork sausages, half a grilled 
beef tomato, a flat mushroom, baked 
beans and toast
763 cal

Vegetarian club V
Two poached eggs, baked vegetarian 
sausages, half a grilled beef tomato, a 
flat mushroom, spinach, baked beans 
and toast
594 cal 

Steak & eggs NG
Aged 4oz. sirloin steak with two 
poached eggs, wilted spinach and  
half a grilled beef tomato
391 cal 

CLASSICS

ALL ABOUT THE EGGS

All our eggs are free-range. Gluten-free bread available, just ask!

Three egg omelette V
With two fillings and avocado salad
289 cal 

Choose from:

Tomato V 6 cal

Grated cheddar cheese V 187 cal

Mushrooms V 6 cal

Chicken breast 97 cal

Honey roast ham 114 cal

Spinach V 5 cal

Broccoli V 11 cal

Red onion V 9 cal

Smoked salmon & scrambled eggs
With toast, avocado salad and fresh 
lemon
619 cal

Breakfast rolls
A multiseed wholemeal roll with:

Bacon
400 cal 

Bacon, sausage & poached egg
682 cal

CHOOSE THE RIGHT DISH FOR YOU
V - Vegetarian 

 - Suitable for vegans
NG - No gluten-containing ingredients

 - Dishes with less than 600 calories

Breakfast
Served until noon

Our menu provides a balanced choice of meals 
and snacks to complement a healthy lifestyle. 

We’ve marked out meals that have fewer calories 
to help you choose the right foods for you and 

included dishes for when you fancy a treat.  
The choice is yours!

Topped porridge V
With coconut, pumpkin and sunflower 
seeds, cranberries and honey
496 cal 

Fresh fruit salad V  NG
With strawberries, blueberries, red 
apple, mixed grapes and pomegranate 
seeds
119 cal 

Toast with preserves V
Wholemeal or white with a choice of 
honey, jam or marmalade
Wholemeal 325 cal 

White 428 cal 

Warm pancakes V
With blueberries, banana and maple 
syrup
560 cal 

Greek yoghurt V
With strawberries, banana, granola and 
honey
485 cal 

Fresh fruit salad



Main Menu
Served from noon

Soup of the day
With a multiseed wholemeal roll
483 cal 
All our soups are V, , NG (without 
the roll and butter), organic and have 
no added salt or sugar. Please ask for 
today’s choice.

Soup & sandwich
On wholemeal 
Average 494 cal 

Choose from:

Honey roast ham

Chicken breast

Grated cheddar cheese V

Tuna, red onion and mayo

Smashed avocado on toast V
With cherry tomatoes, chilli, lime and 
topped with two poached eggs
433 cal   Member’s Dish

SNACKS

Gluten-free bread available, just ask!

SALADS

BREADS

Chicken tacos 
With mixed beans and mixed leaf salad 
478 cal 

Sharer V
Falafel, toasted flatbread, olives and 
crudités with yoghurt, houmous and 
salsa dips
1016 cal

Three egg omelette V
With two fillings and avocado salad
289 cal 

Choose from:

Tomato V 6 cal

Grated cheddar cheese V 187 cal

Mushrooms V 6 cal

Chicken breast 97 cal

Honey roast ham 114 cal

Spinach V 5 cal

Broccoli V 11 cal

Red onion V 9 cal

Jacket potato V
With butter and mixed leaf salad
353 cal 
One topping
Two toppings

Choose from:

Grated cheddar cheese V 187 cal

Baked beans V 70 cal

Honey roast ham 114 cal

Tuna, red onion and mayo 137 cal

High protein NG
Grilled chicken breast with spinach, 
mixed leaf salad, broccoli, spring 
onions, sun-dried tomatoes,  
cashew nuts, a hard-boiled egg  
and pomegranate seeds with  
lemon and yoghurt dressing
673 cal

Giant couscous V 
With apricots, raisins, pine nuts, lemon, 
coriander, balsamic dressing and fresh 
basil
655 cal

Goat’s cheese & avocado V NG
With mixed leaf salad, pine nuts, 
pomegranate seeds and balsamic 
dressing
461 cal 

Chicken Caesar
Grilled chicken breast, mixed leaf salad, 
shaved Italian cheese, Caesar dressing 
and toasted croutons
580 cal 

Grilled halloumi V
With mixed leaf salad, spinach, pine 
nuts, walnuts, red onion, cherry 
tomatoes and honey
773 cal Member’s Dish

Gril led hal loumi

Member’s Dish - Smashed avocado on toast by competition  
winner Scott Evans, member at Cardiff

Member’s Dish - Grilled halloumi by joint competition winners Jess Warren,  
member at Bristol Long Ashton & Georgina O’Neil, member at Farnham

Smashed avocado

Pitta pockets
With mixed leaf salad

Choose from:

Chicken, bacon and avocado with 
garlic mayo
492 cal 

Spinach, mixed peppers, houmous  
and pine nuts V 
516 cal 

Grilled halloumi with mixed beans  
and red onion V
713 cal

The BST
On wholemeal with grilled bacon, 
spinach, tomato and mayo
506 cal 

Sandwiches
On wholemeal with mixed leaf salad

Choose from:

Honey roast ham 411 cal 

Chicken breast 401 cal 

Grated cheddar cheese V 617 cal

Tuna, red onion and mayo 477 cal 

Gluten-free bread available, just ask!



GRILLS & MAINS

We will swap rustic fries for brown rice, extra salad  
or courgette and butternut squash spaghetti, just ask!

SOMETHING 
EXTRA

Wholemeal flatbreads
With tomato and garlic base, topped 
with grated cheddar cheese

Choose from:

Spicy chicken with green pesto  
and red onion
584 cal 

Goat’s cheese, red pepper  
and spinach V
688 cal

Chicken breast with spinach, broccoli 
and balsamic dressing
625 cal

Steak & chips
Aged 8oz. sirloin steak, rustic fries, half 
a grilled beef tomato and mixed leaf 
salad
710 cal

Grilled chicken breast NG 
or salmon fillet NG
With sweet potato mash, wilted kale  
and spinach
Chicken 444 cal 
Salmon 544 cal 

Half roast chicken
With rustic fries, wilted kale, spinach and 
garlic mayo
1234 cal

Mixed leaf salad V 
33 cal

Khobez flatbread V
173 cal

Rustic fries
366 cal

Sweet potato fries
362 cal

Sweet potato mash V  NG
147 cal

Mixed vegetables V  NG
41 cal

High protein plate

Main Menu
Served from noon

PASTA

Swap wholemeal penne pasta for courgette & butternut squash spaghetti, just ask!

Pesto penne pasta V
With mixed beans, spinach, peppers, 
sun-dried tomatoes, broccoli and 
shaved Italian cheese
980 cal

Add chicken
244 cal

Chargrilled chicken breast  
& chorizo
With red pesto, penne pasta and 
shaved Italian cheese
1115 cal

Pumpkin ravioli V
With tomato and garlic sauce, spinach 
and shaved Italian cheese
623 cal

Courgette & butternut squash 
spaghetti V  NG
With green pesto, pine nuts, sun-dried 
tomatoes and fresh basil
596 cal 

Add chicken NG
244 cal

Butternut squash curry V  NG
With spinach, lentils and brown rice
519 cal 

High protein plate
Aged 4oz. sirloin steak, grilled chicken 
breast, a flat mushroom, roasted red 
pepper, avocado salad and a hard-
boiled egg
757 cal

BURGERS

Served in a toasted, seeded wholemeal bun with rustic fries or jacket potato V  
and mixed leaf salad. Swap rustic fries for sweet potato fries.

Beef
With unsmoked bacon, beef tomato, red 
onion and burger sauce
1207 cal

Goat’s cheese V
With a flat mushroom, red onion and 
garlic mayo
1145 cal 

Baked falafel V
With beef tomato, red onion and 
houmous
927 cal

Grilled chicken breast
With beef tomato, red onion, unsmoked 
bacon and garlic mayo
1066 cal

Pesto penne pasta

If you prefer your burger without the bun we will swap it with roasted 
red pepper and flat mushroom, just ask!



Kids Menu

Poached egg &  
wholemeal soldiers V
223 cal

Scrambled eggs on  
wholemeal toast V
309 cal

Beans on wholemeal toast V
213 cal

Choose your main
Beef burger
153 cal

Macaroni cheese V
316 cal

Chicken goujons
369 cal

Fish fingers
364 cal

Pork sausages
449 cal

Vegetarian sausages available V  
294 cal

Cheese & tomato pizza V 
458 cal

Sandwiches on wholemeal  
with crudités
Choose from:
Honey roast ham 207 cal

Grated cheddar cheese V 334 cal

Chicken breast 195 cal

Spaghetti bolognese
368 cal

Toasted cheese sandwich  
with crudités V
333 cal

Jacket potato with crudités  
V NG
315 cal
One topping
Two toppings

Choose from:
Grated cheddar cheese V NG 104 cal

Tuna mayo 81 cal

Baked beans V NG 29 cal

Honey roast ham NG 53 cal

DESSERTS
Warm chocolate brownie  
with vanilla ice cream V
409 cal

Ice cream
Choice of vanilla, strawberry  
or chocolate V NG
193 cal

Fresh fruit salad V  NG
53 cal

MAINS KIDS MEAL DEAL
ANY MAIN, 
DESSERT 
& DRINK

*Drink includes 250ml water, Rebel Mylk or 
Cawston Press Juice

Two egg omelette  
with two fillings V NG
171 cal

Choose from:
Tomato V NG 4 cal

Grated cheddar cheese V NG 187 cal

Mushrooms V NG 6 cal

Chicken breast NG 48 cal

Honey roast ham NG 53 cal

Spinach V NG 3 cal

Broccoli V NG 11 cal

Red onion V NG 9 cal

SERVED ALL DAY

SERVED FROM NOON

ALSO AVAILABLE

Then add any two sides
Rustic fries 201 cal

Jacket potato V NG 233 cal

Brown rice V  NG 141 cal

Baked beans V  NG 70 cal

Courgette & butternut  
squash spaghetti  
V  NG 30 cal

Mixed vegetables  
V  NG 22 cal

Mixed leaf salad  
V  NG 12 cal

Crudités  
V  NG 23 cal



Desserts & Drinks
DESSERTS

HOT DRINKS

We provide a wide range of coffees 
and teas, including espresso, latte, 
cappuccino and hot chocolate - 

please order at the bar.

SMOOTHIES

OTHER DRINKS

Please ask at the bar for our range 
of soft drinks.

Coconut ice cream V
With chilli, fresh lime and chocolate 
sauce
353 cal 

Summer berry cheesecake V NG
With raisins, ground pistachios and 
Greek yoghurt
414 cal 

Fresh fruit salad V  NG
With strawberries, blueberries, red 
apple, mixed grapes and pomegranate 
seeds
119 cal 

Ice cream V NG
Choice of vanilla, strawberry or 
chocolate
292 cal 

Go faster V
Banana, papaya and strawberries 
blended with natural yoghurt
421 cal 

Beet & berry boost V  NG
Spinach, beetroot, red cabbage, chia 
seeds and blueberries blended with 
apple juice
179 cal 

Pash ‘n’ shoot V
A delicious tropical blend of passion 
fruit, pineapple, mango and orange juice 
447 cal 

Strawberry split V
Packed with vitamin C, a simple blend 
of strawberries, banana and apple juice 
573 cal 

Super green V  NG
Red apple, spinach, lemon juice,  
celery and chia seeds blended with 
apple juice
203 cal 

C oconut ice cream

British Heart Foundation is a registered charity with registered charity numbers 225971  
(England and Wales) and SC039426 (Scotland).

No gluten-containing ingredients are used to create our “NG” dishes. Although we do our best to keep ingredients containing 
gluten away from our “NG” meals we do use cereals containing gluten, particularly wheat elsewhere in our kitchens.  

Therefore, we cannot guarantee the complete absence of gluten. 
If you are sensitive to gluten, please speak to a member of the team. 

All nutritional information is based on a typical serving. Customers concerned about the presence of 
nuts, seeds and other allergens are welcome to ask a team member for assistance. We cannot 

guarantee that any dishes are free from nut traces. We never knowingly use genetically modified foods. 
Menu descriptions do not list every ingredient. Fish, poultry and meat dishes may contain bones. 

All weights are approximate uncooked. Prices include VAT at the current rate. Management reserves 
the right to refuse custom and/or offers and to withdraw/change offers (without notice) at any time. 
All products and offers are subject to availability. The nutritional figures quoted on the menu have 
been rounded up or down to the nearest whole number. Images are for illustrative purposes only.


