
Allergen Information: Our menu dishes are prepared in environments that are not totally free from allergen 
ingredients. Our hygiene practices are designed to reduce the risk of allergen contamination and our catering 
teams receive training to help ensure that these standards are met. Our recipes do change from time to time. 
Should you have concerns about the ingredients in our dishes; please ask a member of our catering team. Menu 
subject to availability. Adults need around 2000kcals a day

[vg] Vegan  ◆  [v] Vegetarian ◆ [gf] Gluten Free ◆  [vg*] can adapt to vegan ◆ 
 [gf*] can adapt to gluten free ◆ † may contain bones SCAN

HERE
FOR ADDITIONAL MENUS 
AND INFORMATION ON OUR 
FOOD OFFERING ACROSS 
THE STUDIO TOUR

Smoked Back Bacon 73kcals

Local Pork Sausage 204kcals

Fried Free-Range Egg 296kcals

Field Mushroom [v] 32kcals

Choose Your Bap

Breakfast Served Until 11:00

Choose Your Fillings

1 Filling 5.35
2 Fillings 5.90
3 Fillings 6.95

Brioche Bap or Gluten Free
253kcals                               123kcals

Butterbeer  7.45
Non-alcoholic, sweet drink reminiscent of 
shortbread & butterscotch. 
Includes a tankard [vg][gf] 206kcals

Butterbeer
Sharing Flight  19.95
A Butterbeer in a souvenir tankard, a Butterbeer 
ice cream in a souvenir sundae dish & a 
Butterbeer cupcake, all served in an exclusive 
take-away flight box [v] 970kcals 

Butterbeer 
Ice Cream Dish  7.95
Vanilla & Butterbeer soft serve ice cream.
Includes a souvenir sundae dish [gf][v] 345kcals

Butterbeer Ice 
Cream Cone 6.25
Vanilla & Butterbeer soft serve ice cream in 
a waffle cone [v] 419kcals

Butterbeer
Latte  4.35 [v][gf] 302kcals
Add Butterbeer cream and fudge [v][gf] 0.60 
234kcals

Butterbeer


