



	please make us aware of any allergies or intolerances before ordering
	bon
	food served daily
	9am-3pm
	slow cooked cassoulet baked eggs
	with sorrel sauce vert, pickled walnut ketchup and a pickled farm french bean remoulade served with grilled bread and our cow molly butter
	V | VGO | GFO
	add old winchester cheese +3
	add toulouse / vegan sausage +3
	add yorkshire lamb merguez +4
	15.75
	le bon brunch bun
	built your way with your choice of:
	toulouse sausage patty, smoked streaky bacon, boudin noir, vegan sausage, fried egg, rosti, mushrooms, halloumi or spanish avocado
	on a butter toasted brioche with lyonnaise caramelised onions and house harissa ketchup
	VG served on baguette
	8.95

	baked croissants
	limited serves available!

	choose from:
	cheesey scrambled egg & chive V
	OR
	organic tomato, english brie, fresh basil V
	9.50


	round of sourdough toast
	with our cow molly butter, apricot & lemon thyme jam or blood orange marmalade
	V | VGO
	6.50


	eggs bonadict
	cured yorkshire ham, poached eggs, brown butter hollandaise and soft herbs on sourdough toast GFO
	16.75

	bon royale
	smoked chalk stream trout, poached eggs, brown butter hollandaise and soft herbs on sourdough toast GFO
	17.25

	eggs florentine
	summer greens, poached eggs, brown butter hollandaise and soft herbs on sourdough toast V | GFO
	16.25

	bon breakfast
	streaky cured bacon, toulouse sausage, boudin noir, fried egg, la ratte potatoes, slow roasted mushrooms, IOW tomato, bean cassoulet, house harissa ketchup and sourdough toast GFO
	18.95

	veg breakfast
	grilled halloumi, vegan sausage, fried egg, slow roasted mushrooms, la ratte potatoes, IOW tomato, seasonal greens and bean cassoulet with harissa ketchup and sourdough toast V | GFO | VGO
	18.95

	curing rebels salmon pastrami and scrambled egg brioche
	lemon creme fraiche, wookey hole cheddar, house pickled cucumbers and dill pollen on a butter toasted brioche bun
	16.00

	yorkshire strawberry granola
	house made banana bread granola,
	whipped pistachio greek yoghurt, fresh annabel’s strawberries, wild elderflower preserved strawberries and sweet pistachio and basil seed dukkah
	GF | VGO
	9.25



	sides / extras
	fried la ratte potatoes,  saffron aioli
	yorkshire rosemary halloumi
	streaky cured bacon
	vegan / toulouse sausage
	fried / poached egg
	boudin noir (black pudding)
	yorkshire lamb merguez
	spanish avocado
	7
	4
	4
	4
	3
	4
	5
	4.25


	bon
	meat & fish
	vegetables
	dairy
	food served daily
	9am-3pm
	bon chicken cesar bun
	roasted free range chicken thigh, smoked bacon, fried white anchovies, bon cesar dressing, old winchester cheese, organic spanish avocado, roscoff onion and romaine lettuce on a toasted brioche served with house pomme frites
	yorkshire lamb merguez panisse plate
	with crispy chickpea panisse, house green garlic house fromage blanc, aubergine d’caviar, heritage carrot râpées and two espelette pepper fried eggs
	GF | N
	croque monsieur tartine
	seasonal soup - see our specials

	baguettes
	baron bigod brie and rebel ham
	cured english bayonne ham, english brie, dijonnaise, winter tomato jam
	15.25

	jambon-beurre
	cured yorkshire ham, dijon whipped butter, cornichons
	13.25

	steak frites
	sliced dry aged yorkshire bavette steak, café de paris, herb butter, fried curry leaves and watercress, served with house pomme frites
	16.95


	fennell’s ice cream
	small batch ice cream, made in sheffield
	current flavours:



