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BEVERLEY 

ARMS 
BRUNCH



Brew Tea Co. teas per pot  £2.70

TEA

Espresso single £2.10  //  double £2.50
Macchiato  £2.70
Americano  £2.90
Flat white  £3.10

Cappuccino  £3.10
Latte  £3.10

Mocha  £3.30

Liqueur coffee from £6.30 
please ask for our selection

We also have decaffeinated tea and coffee available, 
please ask when you place your order.

COFFEE

Bacon or sausage 
sandwich   
on white or 
brown bread

£6.50

Avocado on toast  
guacamole, toasted 

sourdough, fresh cherry 
tomato salsa,  

dressed mixed leaves
£9.00

American style 
pancakes

with seasonal fruit and 
honey or Nutella and banana 

£6.50

Eggs Florentine
wilted spinach, two poached 

eggs and hollandaise, on a 
toasted English muffin

£10.00

Eggs Royale
two poached eggs on a  
toasted English muffin,  

with oak smoked salmon  
and hollandaise

£11.00

Eggs Benedict
two poached eggs, 

Prosciutto ham and  
hollandaise on a toasted  

English muffin
£11.00

FROM THE GRILL

Freshly baked  
croissant  £3.50 

with butter and jam

Toasted tea cake  £3.50 
with butter

Selection of cakes 
Please ask for today’s selection

Toasted crumpets  £3.50 
with butter

CAKES AND PASTRIES
CHOCOLATE

Hot chocolate  £3.30

ADD A FLAVOURED SYRUP TO YOUR 
COFFEE OR HOT CHOCOLATE  70p

English Breakfast
Earl Grey

CO2 Decaffeinated

Moroccan Mint
Green

Fruit Punch

Our freshly ground coffee is from 100% Brazilian Arabica beans from 
a unique yellow coffee cherry giving a velvety texture and light 
roasted nutty flavour. It is also Rainforest Alliance certified to 
protect the people and environment where it is produced to 

ensure the future of the coffee industry.

The full grill
eggs your way, grilled back bacon, pork sausage, hash brown, 

baked beans, grilled tomato and field mushroom.  
Choice of white or brown bread. Please ask if you’d  

like grilled black pudding.
£11.00

The vegetarian grill
eggs your way, vegetarian sausage, hash brown,  

baked beans, grilled tomato and field mushroom.  
Choice of white or brown bread

£10.00

BREADS AND EGGS



The Beverley Arms has a glorious 
history and was one of Beverley’s 
largest and most important inns 
dating back to at least 1686.
It was originally known as The 
Blue Bell, with the name changing 
to The Beverley Arms Inn in 1794 
after major rebulding work by 
local mason William Middleton.
By 1831 four coaches were calling 
daily at the inn and six in the 
summer months. As the property 
continued to develop it housed a 
billiard room, coach-houses, a brew-
house, barns and outbuildings, along 
with a large garden stretching the 
length of Wood Lane. A paddock at 
the rear of the garden was used for 
fetes, travelling circuses and shows.
It was awarded Grade II Listed 
Building status in 1950 but by that 
point much of the building had 
changed from its original point.
Daniel Thwaites bought the 
property in 2016 and refurbished 
and transformed it to how it is 
today, retaining and restoring as 
many original features as possible 
along the way. Now it is once 
again a stunning addition to the 
beautiful market town of Beverley, 
welcoming visitors from near and far.

We believe in fair tipping, that’s why 100% of any tips you give go directly to the team that serves you. Allergen Information 
- we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll 
happily provide it.             DE21_BA

 Keep up-to-date with our latest news and events... 
visit beverleyarms.co.uk or find us on facebook.com/EnjoyBeverley 

or follow us on Twitter @EnjoyBeverley


