
CLASSIC BREAKFAST 12
Your choice of Whieldon’s sausage, two rashers of bacon, eggs 
your way, black pudding, Portobello mushroom, grilled tomato 
and baked beans. Served with toasted bloomer.

BEAU’S BREAKFAST 15
Your choice of Whieldon’s sausages, three rashers of bacon, 
eggs your way, two hash browns, two black puddings, 
Portobello mushroom, grilled tomato and baked beans.  
Served with 2 slices of toasted bloomer. 

VEGETARIAN BREAKFAST V, GFOA 14
Eggs your way, sliced avocado, hash brown, halloumi, 
Portobello mushroom, grilled tomato and baked beans. 
Served with toasted bloomer.

LIGHTER BREAKFAST 11.5
Low fat pork sausage, two bacon medallions, two poached 
eggs, Portobello mushroom, grilled tomato and baked beans.

CHILDREN’S BREAKFAST 7.5
Whieldon’s traditional pork sausage, scrambled eggs, 
beans & buttered toast.

POACHED EGGS & AVOCADO V, GFOA 9.5
Two poached eggs & smashed avocado on thickly 
sliced toasted sourdough.
Add back bacon / smoked streaky bacon 2.

CHILLI EGGS V, GFOA 9.5
Scrambled eggs made with paprika served on toasted sourdough, 
topped with sliced chillies & feta cheese.
Butchers Tip / Add a Toulouse sausage 2.

EGGS YOUR WAY V, GFOA 7
Poached, scrambled or fried eggs served with 
your choice of white or granary bloomer.

BREAKFAST SANDWICH 6.5
Your choice of either Whieldon’s sausage, bacon or fried egg 
served on your choice of white or granary bloomer. 
Extra items at additional cost.

PANCAKES 9
Homemade American-style pancakes topped 
with streaky bacon & maple syrup

HAM & CHEESE CROISSANT 6.5
House-baked croissant filled with Cheshire ham 
& cheddar cheese.

TOAST, TEACAKE OR CROISSANT V  3.5
Served with butter and jam or marmalade.

BREAKFAST STACK 11
Your choice of sausage, bacon, black pudding & a fried egg 
served on a brioche bun with a hash brown, grilled tomato 
and pot of baked beans on the side!

B R E A K FA ST

Please speak to a member of staff if you have any food 
allergies or intolerances. Our food may contain nuts or 
traces of nuts. GF - Gluten-free, GFOA - Gluten-free 
option available, V - Vegetarian, VE - Vegan.

All served with a salad garnish, balsamic glaze 
& homemade coleslaw.

THE CLUB 13
Triple-layered sandwich filled with sliced chicken breast, 
smoked streaky bacon, fried-egg, gem lettuce, tomato & 
mayonnaise on toasted granary bloomer.

SAUSAGE, TOMATO, PESTO & FETA 12
Whieldon’s spicy Toulouse sausages, basil pesto, roasted cherry 
tomatoes, feta cheese & rocket on a toasted ciabatta.

B.L.T WITH AVOCADO GFOA 9.5
Smoked streaky bacon, gem lettuce, vine tomato, 
smashed avocado on toasted granary bloomer.

BBQ JACKFRUIT & AVOCADO-SLAW V, VE 10.5  
Shredded jackfruit slow-cooked in a Kentucky bourbon bbq 
sauce with avocado-slaw served on a toasted ciabatta.

BEEF BRISKET, STILTON & ONION 13
Slow-cooked beef brisket & caramelised beer onions 
topped with stilton cheese on a rustic ciabatta.

HALLOUMI & CHILLI JAM V, GFOA 11.5
Deep-fried halloumi, gem lettuce, vine tomato 
& sweet chilli jam on granary bloomer.

THE PLOUGHMANS 10.5
Roast ham, cheddar cheese, red onion chutney, 
gem lettuce & vine tomato on granary bloomer.

LAMB, TZATZIKI & FETA 12
8 hour slow-cooked shoulder of minted lamb - shredded 
and served on a toasted ciabatta topped with tzatziki, 
feta cheese & peppery rocket.

FISH FINGER SANDWICH 11
Battered fish fingers, gem lettuce & tartare sauce on granary 
bloomer served with a side salad, wedge of lemon & a pot 
of tomato sauce.

Served with thick-cut chips, side salad 
& homemade coleslaw.

ABERDEEN-ANGUS STEAK BURGER 15
150g Whieldon’s hand-pressed steak burger topped with mature 
cheddar cheese, smoked streaky bacon, gem lettuce, vine 
tomato, red onion & Beau’s chunky tomato relish. 

CHIPOTLE CHICKEN BURGER 15
Butterflied chicken breast marinated in Cajun spices layered 
on a toasted brioche bun with chipotle mayonnaise, 
gem lettuce, tomato & red onion.

BU R G E R S

CHICKEN & SMOKED BACON CAESAR 12
Sliced chicken fillet and smoked streaky bacon on a bed 
of gem lettuce, with Parmigiano-Reggiano shavings, 
black pepper croutons and Caesar dressing.

HALLOUMI, POMEGRANATE, 
TOMATO & AVOCADO V, GF 12
Halloumi, sliced avocado, cherry tomatoes & pomegranate 
seeds on a bed of leafy greens tossed in a honey & 
mustard dressing & topped with a balsamic glaze.

S A L A D S

THICK-CUT CHIPS GF, V  4

TRUFFLE & PARMESAN V 6
Thick-cut chips loaded with parmesan and tossed in Truffle oil.

SMOKEY PIG 6
Thick-cut chips loaded with smoked bacon lardons & smoked aioli.

C H I P S

S A N DW I C H E S

S I D E S
HALLOUMI FRIES V 6
Deep-fried halloumi fries with sweet chilli sauce.

BLACK PUDDING & APPLE 6
Grilled medallions of black-pudding with caramelised apple jam.

HASH BROWN STACK V 6
With parmesan & truffle oil.

WHIELDONS PORK PIE 3

WHIELDONS SAUSAGE ROLL 3

EGGS BENEDICT 12
Two poached eggs, your choice of sliced Cheshire ham or back 
bacon with homemade hollandaise sauce on toasted sourdough.
Butchers Tip - add black pudding 2.

BEEF-BRISKET BENEDICT 13
Two poached eggs, 8 hour slow-cooked Cajun beef brisket and 
homemade hollandaise sauce served on toasted sourdough.

SAUSAGE BENEDICT 13
Two poached eggs, your choice of Whieldon’s sausages 
and homemade hollandaise sauce served on toasted 
sourdough & topped with paprika.

T H E  BU TC H E R ’ S 
B E N E D I C T S

B R U N C H  M E N U
S E R V E D  D A I L Y  F R O M  9 A M - 2 . 3 0 P M

ALL PRODUCE AT BEAU’S IS SPECIALLY SELECTED FROM FAMILY FARMS ACROSS NORTH WALES & CHESHIRE. OUR 
MEATS ARE CAREFULLY PREPARED BY OUR ARTISAN FAMILY BUTCHERS ‘WHIELDONS’, BEFORE BEING EXPERTLY 
COOKED BY OUR CHEFS AT BEAU’S. ALL EGGS ARE FREE RANGE & OUR CAKES & BAKES ARE ALL HANDMADE.

Choose from a sausage, ham 
or cheese sandwich served 
with chips in a box.

LITTLE BEAU’S BOX 5



DOUBLE ESPRESSO 3

AMERICANO 3.5

CORTADO 3.4

FLAT WHITE 3.7

CAPPUCCINO 3.7

LATTE 3.9

ICED COFFEE 3.9

CHAI LATTE 3.7

DIRTY CHAI LATTE 4.5

MOCHA 3.7

ALTERNATE MILK 0.5
Oat, Almond, Soya, Coconut

SYRUP 0.5 
Please ask about our selection of syrups available

HOT CHOCOLATE 4 
MARSHMALLOWS & CREAM 0.5

ENGLISH BREAKFAST TEA 3

EARL GREY TEA 3.5

GREEN TEA 3

PEPPERMINT TEA 3

FRUIT TEA 3

HOMEMADE CAKE 3.5
Choose from our selection of cakes.

D E S S E R T S

H OT  D R I N KS

 175ML BOTTLE
HEREFORD - 
TEMPRANILLO MALBEC 5 16
Argentina, fine easy wine.

THE BLACK PIG -
SCABERNET SAUVIGNON 7.5 26
Argentina, rich, chocolatey & intense.

R E D  W I N E

 175ML BOTTLE
LA VIEILLE FERME - ROSE 5.5 18
France, tasty & balanced.

R O S É  W I N E

 25ML 50ML
GORDONS DRY 6.5 8.5
Perfectly paired with Fever-Tree tonic

VODKA 6.5 8.5
Perfectly paired with Fever-Tree lemonade or Coke

S P I R I T S

 BOTTLE
VINI DEI CARDINALI -
PROSECCO SUPERIORE 22
Italy, elegant & fruity.

SPARKLING WINE

STRAWBERRY, BANANA & PEACH 5

PINEAPPLE, MANGO & PEAR 5

WILD BLUEBERRY RASPBERRY, 
MANGO & PAPAYA 5

SPINACH, KALE & PINEAPPLE 5

S M O OT H I E S

 175ML BOTTLE
THE HOME FARM - 
PINOT GRIGIO 6 22
Australia, light, crisp & refreshing.

THE BLACK PIG -
SAUVIGNON BLANC 7.5 26
Australia, hints of lime & passionfruit.

W H I T E  W I N E

WATER - STILL 2.5

WATER - SPARKLING 2.5

ORANGE JUICE 2.5

APPLE JUICE 2.5

FEVER-TREE LEMONADE  3

COKE, DIET COKE, COKE ZERO 3

FRUIT SHOOT 2

C O L D  D R I N KS

 300ML
MORETTI 4

ESTRELLA 4

BEER

BISCOFF 6

OREO 6

STRAWBERRY 6

VANILLA 6

M I L KS H A K E S

A LITTLE BIT 
ABOUT BEAU’S
William ‘Beau’ Whieldon together with his 
wife Violet opened Whieldons Butchers 
shop in Higher Bebington in 1957. Over the 
following decades Beau was succeeded 
by brother in-law Moss, nephew Rob & 
Moss’ son Geoff. Rob & Geoff opened 
a second Whieldons counter within 
Claremount Farm in 2013. The following 
year Robs’ son William joined Whieldons 
& together William, Geoff & Emma (Rob’s 
daughter) established Beau’s Kitchen.

D R I N KS  M E N U
S E R V E D  D A I L Y  F R O M  9 A M - 2 . 3 0 P M


