Brunch Menu
Served daily from 9.30am - 12 noon
Welcome to The Dining Hall, a modern and contemporary take on the original worker’s canteen here at Barlaston.
Relax and take time to enjoy the company of your guests, friends or family.
Choose from a range of traditional dishes chosen by our chefs to harness locally sourced seasonal Staffordshire produce.
The Dining Hall uses authentic Wedgwood ceramic ware. The Edme pattern is available to purchase in our Flagship Store.

Potter’s Full English				£9.00
Sweet cure bacon rashers, sausage, Staffordshire oatcake,
black pudding, plum tomato, field mushroom,
free range egg - poached or fried, baked beans,
potato and red onion hash.

Staffordshire Breakfast 				£7.00

Two rolled Staffordshire oatcakes, Cheddleton mature Cheddar,
sweet cure bacon rashers, plum tomato.

Vegetarian Breakfast 				£8.00 (v)
Quorn sausages, Staffordshire oatcake, plum tomato,
field mushroom, free range egg - poached or fried,
baked beans, potato and red onion hash.

Hot Drinks
Wedgwood Signature Tea 			
Served in a pot for one.

£2.00

English Breakfast
Earl Grey
Wedgwood Original

Wedgwood Wonderlust Tea 			
Served in a pot for one.

£2.00

Hot Buttered Toast 				

3 slices of open tinned loaf, fruit preserve or marmalade.

£3.00 (v)

Blue Pagoda (A medium bodied oolong tea with a balanced fragrance of
flowers and fruit)
Camellia (A medium bodied green tea with soothing notes of aloe vera)
Crimson Jewel (A caffeine-free herbal blend of red fruits)
Oriental Jewel (A medium bodied black blend with fragrant sandalwood,
juniper berries and pine)
Rococo Flowers (A light bodied aromatic white tea)
Yellow Tonquin (This blend has a distinct herbaceous character laced with
fresh lemony notes)

Toasted Tea Cake				

£3.00 (v)

Hand Crafted Freshly Ground Coffee

Fresh Fruit Salad 				

£4.00 (v)

Bacon or Sausage Sandwich		

£4.50

Egg Florentine					£7.00 (v)
Toasted English muffin, poached free-range eggs,
wilted spinach, Cheddleton mature Cheddar,
Hollandaise sauce.

Spiced fruit tea cake, fruit preserve or marmalade, butter.

Seasonal and exotic fruits marinated in light stock syrup.

Sweet cure back bacon or pork sausage served open on
lightly toasted white or malted open tinned loaf.

Best of Both 					£5.50
Sweet cure back bacon & pork sausage served open on
lightly toasted white or malted open tinned loaf.

Flat White					£2.40
Espresso						£2.40
Americano					£2.80
Cappuccino					£3.00
Latte 						£2.80
Extra shot					£1.00

Mocha and Hot Chocolate
Hot Chocolate					£2.90
Hot Chocolate Deluxe (with marshmallows and cream) £3.50
Mocha						£2.00

Additional Extras				£1.00
Pork sausage		
Black pudding		
Field mushroom (v)
Grilled plum tomatoes (v)
Baked beans (v)		

Free range egg - poached or fried (v)
Hash potatoes (v)
Quorn sausage (v)
Hot buttered toast (v)
white or malted open tin loaf

Additional Extras				£1.50
Rolled oatcake with Cheddleton mature Cheddar (v)
Sweet cure bacon rashers
Scrambled eggs (v)

Chilled Drinks
Coca Cola					£3.00
Diet Coke 					£2.80
Schweppes Lemonade				£1.60
Schweppes Soda Water				
£1.60
Green Bottle Cox’s Apple Pressé			
£3.00
Green Bottle Elderflower Pressé			
£3.00
Green Bottle Ginger & Lemongrass Pressé		
£3.00
Mineral Water, Still or Sparkling 			
£1.00
Robinson Fruit Shoot				
£2.00
Blackcurrant, Orange or Lime Cordial		
£1.50

Should you have any dietary requirements or are concerned about food allergies, you are invited to ask one of our team members for assistance when selecting menu items.
All of our eggs are free range and our fish and meats are from higher-welfare sources. Alcoholic beverages are only available to people aged 18 and over, all wines are between 8% and 15% abv,
wines sold by the glass are available in 125ml and 250ml on request. All prices are inclusive of VAT at the current rate and gratuities are discretionary.

