
(All of our menus are printed using paper made from recycled coffee grounds)

Local.  Handmade.  Family run.
Just good food - the way we’ve always made it.

Join the Sweetpea Kitchen Club!

Sweetpea_catering

Helen, Clive, and Ed warmly welcome you to The Sweetpea Kitchen.

A little about the food…
All of our meat is locally sourced, from trusted producers and supplied by
Downland Produce, Melksham.

Our beef, pork, and lamb are free-range, and farmed within 15 miles of our restaurant.

Our bread comes from Hobbs House Bakery.

The eggs are free-range and come from just down the road at Southview Farm, Box.

Working with local suppliers means we can keep full traceability, whilst also  
supporting the amazing producers in our community!

From our pies to our Scotch Eggs, we also 
make as much as possible ourselves - our 
burger baps are made fresh by Clive, and all of 
our chutneys and mayos are made in-house.

If we can recommend anything...
... It would have to be our quiche or our pies;  
featuring our handmade butter pastry!

Scan to sign up for our newsletter (be the first to know about new products, 
promotions, and more), and find out more about us...

... Or follow us on Instagram:

Clive, Ed, Helen & Lilly



(All of our menus are printed using paper made from recycled coffee grounds)

(V) Vegetarian          (AVG) Ask for Vegan option
On ordering, please state all allergies.  Gluten-free & vegan alternatives are available on request.   Please note during busy times we will be 
unable to make any changes, swaps, or substitutions.  A 10% optional service charge will also be added to your bill.

Brunch Menu

The Full Breakfasts

Breakfast Classics

The Sweetpea Full English
Wiltshire sausage, Wiltshire bacon, 
bloomer toast, roasted tomato, field 
mushroom, 2 fried or poached eggs, 
scallop potatoes & Heinz baked beans

Smashed Avocado (V, AVG)
Served on toasted sourdough, with 
vine tomatoes & 2 poached eggs

Poached Eggs on Toast (V)

3 Scrambled Eggs on Toast (V)
Add field mushroom
Add salmon

Mushroom Skillet (V)
With toasted sourdough

Clive’s Handmade 4-Pancake 
Stacks
- Seasonal berry compote (v)
- Wiltshire bacon & maple syrup

Bacon / Sausage Sandwich
Add fried egg

Add Wiltshire bacon

Add Wiltshire bacon

Served 11:00am - 11:45am Monday to Friday; 10:00am - 11:45am Saturday & Sunday

(All of our menus are printed using paper made from recycled coffee grounds)

The Sweetpea Veggie 
Breakfast (V, AVG)
Vegan sausage, grilled halloumi, 
bloomer toast, roasted tomato, field 
mushroom, 2 fried or poached eggs, 
scallop potatoes & Heinz baked beans

Eggs Benedict
Wiltshire bacon, poached eggs, 
hollandaise sauce & muffin

Eggs Royale
Smoked salmon, poached eggs, 
hollandaise sauce & muffin

Woodland Eggs (V)
Grilled mushrooms, poached eggs, 
hollandaise sauce & muffin

15.50 13.00

8.00

9.25
+ 2.00
+ 4.50

11.50

12.509.00
+ 1.50

+ 3.50

+ 3.50

15.50

13.50

14.50

13.00

The Jackson-Wilding Faves



(All of our menus are printed using paper made from recycled coffee grounds)

(V) Vegetarian          (AVG) Ask for Vegan option
On ordering, please state all allergies.  Gluten-free & vegan alternatives are available on request.   Please note during busy times we will be 
unable to make any changes, swaps, or substitutions.  A 10% optional service charge will also be added to your bill.

Lunch MenuServed
12:00pm - 3:00pm

Don’t forget to check
our Specials board too!

Our Handmade Classics

Signature Salads

Quiche of the Day (V)
With skin-on fries & salad

Chicken Caesar Salad

Super Food Garden Salad
Grains, seeds & leaves; with your choice 
of halloumi, chicken, or avocado added

Proper Pie (from Pie Menu)
With thick cut chips or Maris Piper 
mash, seasonal veg & gravy

Scotch Egg
With Clive’s Chutney, skin-on fries & 
salad

6oz Wiltshire Gammon
With fried eggs, peas & chips

Loaded Fries of the Month
(See Specials board)

Burger of the Month
(See Specials board)

The Sweetpea Bacon & Cheese 
Burger
6oz patty; with skin on fries, onion rings 
& slaw

Buttermilk Chicken, Bacon & 
Cheese Burger
With skin on fries, onion rings & slaw

15.50

17.00

14.50

20.50

16.00

17.00

16.00

19.00

19.00

19.00

All Day Brunch

Clive’s Bloomers & Ciabattas
Served with skin-on fries or salad

The Sweetpea Full English
Wiltshire sausage, Wiltshire bacon, 
bloomer toast, roasted tomato, field 
mushroom, 2 fried or poached eggs, 
scallop potatoes & Heinz baked beans

The Sweetpea Chicken Club
Stacked chicken breast, double bacon, 
lettuce, tomato & in-house mayo

6oz Lackham Rump Steak
Open ciabatta, blue cheese 
mayonnaise & fried onions

Mediterranean Vegetable, 
Pesto & Mozzarella (V, AVG)
Open ciabatta

Brie, Bacon & Clive’s Chutney 
Toastie

15.50

17.00

20.00

14.00

14.00

The Sweetpea Veggie 
Breakfast (V, AVG)
Vegan sausage, grilled halloumi, 
bloomer toast, roasted tomato, field 
mushroom, 2 fried or poached eggs, 
scallop potatoes & Heinz baked beans

15.50

Smashed Avocado (V, AVG)
Served on toasted sourdough, with 
vine tomatoes & 2 poached eggs

Add Wiltshire bacon

13.00

+ 3.50
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(V) Vegetarian          (AVG) Ask for Vegan option
On ordering, please state all allergies.  Gluten-free & vegan alternatives are available on request.   Please note during busy times we will be 
unable to make any changes, swaps, or substitutions.  A 10% optional service charge will also be added to your bill.

Pie Menu
At The Sweetpea Kitchen we are mad about our pies!

All our pies are handmade here in the Sweetpea Kitchen - using handmade butter 
pastry and filled with local meat, it’s a proper pie...  And just how pies should be!

We have a seasonal pie menu that changes each month; below is just a sample of the 
pies that we make and serve:

Chicken, Ham & Leek

Steak, True Story Pale Ale & Kidney

Game & Vegetable

Portobello Mushroom Bourguignon (V)

All Served with thick cut chips or Maris Piper mash, roasted seasonal veg & gravy

20.50


