
BREAKFAST ONLY
Bacon in Sourdough 

Served with tomato or brown sauce 

Sausage in Sourdough 
Served with tomato or brown sauce 

Plant Based Sausage in Sourdough
Served with tomato or brown sauce

ALL DAY
The Lapland Sausage Roll

Plant Based Sausage Roll 

Pain Au Chocolate

Croissant

Vegan Raspberry Croissant

Mince Pie

Dough’s Milk Chocolate Chip Brownie Cookie 

Dough’s White Chocolate Snow Cookie 

Marshmallow Lolly 

Fruit

PANTRY DRINKS
The Lapland Hot Chocolate 

Signature hot chocolate, chocolate straw, chocolate coin, 
finished with sprinkles & sparkle

Vegan option available 

The Elflet Hot Chocolate
Signature hot chocolate with whipped cream and popping candy

Vegan option available 

Coffee
Cappuccino, Flat White, Latte, Americano 

Espresso

Add a shot: 
Vanilla, Caramel, Gingerbread 

Bailey’s or Amaretto

Alternative milks are available: Oat, Soya

Teas
Everyday, Decaf Everyday, Earl Grey, Green Tea, Peppermint, 

Lemon and Ginger, Camomile, Red Berries

Soft Drinks
Still or Sparkling Water 

Coca Cola, Diet Coke, Coke Zero 
Luscombes Hot Ginger, Sparkling Sicilian Lemonade, 

Elderflower Bubbly, Sicilian Citrus Crush 
Cawston Press Apple and Pear, 

Apple and Mango, Summer Berries

Mulled Wine

Alcohol Free Winter Punch

Gluten Free and Vegan Options Available
Please ask for full allergen information



BURGERS
The Lapland Smash Burger

Double beef smash burger, cheese, caramelised onion chutney, 
crinkle pickles in a pretzel bun

Crispy Fried Chicken Burger 
Crispy fried chicken, cranberry mayo, 

lettuce in a toasted bun

Eeko’s Plant Burger
Plant patty, plant cheese, caramelised onion chutney, 

crinkle pickles, in a toasted bun

LAPLAND BRATWURSTS
Lapland Mighty Bratwurst 

XXL Bratwurst, brioche style bun, served with beer onions, 
sauerkraut and chopped sweet pickle

Lapland Regular Bratwurst 
Bratwurst, brioche style bun, served with beer onions, sauerkraut 

and chopped sweet pickle

Lapland Plant Based Bratwurst
Vegan bratwurst, brioche style bun, served with beer onions, 

sauerkraut and chopped sweet pickle

DOUGH’S PIZZA HOUSE
Pepperoni

Sourdough base topped with tomato sauce, mozzarella and pepperoni

Cajun Chicken Pizza 
Sourdough base topped with tomato sauce, mozzarella, Cajun chicken, 

sundried tomatoes, red onion and rocket 

Classic Margherita
Sourdough base topped with basil, tomato sauce & mozzarella

Add a Dip
Hot honey

Garlic & herb aioli

Balsamic glaze

MAC & CHEESE
Truffle & Chorizo Mac & Cheese

Mozzarella and cheddar sauce with chorizo, truffle crumb 

Pulled Pork Mac & Cheese
 3 cheese mac & cheese with pulled pork and 

a sage & onion stuffing

Regular Mac & Cheese
Mozzerella and cheddar

FRIES
Loaded Nacho Fries

Cheese sauce, sour cream, salsa and guacamole 

Loaded Bacon Fries
Cheese sauce, bacon and jalapeno

Loaded Pulled Pork Fries
Cheese sauce, pulled pork and green onions

Skin on fries

SMALL FOLK MENU
Served with a side and drink 

 

Festive Cheese Burger 
Burger, cheddar, ketchup 

Hot Dog
Ketchup & onions in a brioche style bun

Cheese & Tomato Pizza
6” inch pizza

Mac & Cheese
3 cheese mac & cheese 

Pick your side:
Fries or Apple wedges

Pick your Drink:
Cawston Press Apple and Pear, 

Apple and Mango or Summer Berries

Gluten Free and Vegan Options Available
Please ask for full allergen information



DRINKS
The Lapland Hot Chocolate 

Signature hot chocolate, chocolate straw, chocolate coin, finished with sprinkles & sparkle

Vegan option available

The Elflet Hot Chocolate
Signature hot chocolate with whipped cream and popping candy

Vegan option available

Soft Drinks
Still or Sparkling Water

Coca Cola, Diet Coke, Coke Zero
Luscombes Hot Ginger, Sparkling Sicilian Lemonade, 

Elderflower bubbly, Sicilian Citrus Crush 
Cawston Press Apple and Pear, Apple and Mango, Summer Berries

Coffee
Cappuccino
Flat White

Latte 
Americano 
Espresso

Add a shot: 
Vanilla, Caramel, Gingerbread 

Bailey’s or Amaretto

Alternative milks are available: 
Oat, Soya

Teas
Everyday, Decaf Everyday, Earl Grey, Green Tea, 

Peppermint, Lemon and Ginger, Camomile, Red Berries

Alcoholic Drinks
Nice Rose, White Wine, Red Wine

Nice Sparkling white
Brewdog Lager
Brewdog IPA

Brewdog Alcohol free beer

Mulled Wine

Alcohol Free Winter Punch

Gluten Free and Vegan Options Available
Please ask for full allergen information



BREAKFAST OPTIONS 
SERVED UNTIL 10:45 

Bacon in Sourdough 
Served with tomato or brown sauce 

Plant based & gluten free options available

Sausage in Sourdough 
Served with tomato or brown sauce 

Plant based & gluten free options available 

The Lapland Sausage Roll
Plant based options available 

Pain Au Chocolate

Croissant

Vegan Raspberry Croissant

Gluten Free and Vegan Options Available
Please ask for full allergen information



CINNAMON’S SWIRLS 
Served warm

Cinammon’s Biscoff Swirl

Cinammon’s Cream Cheese & Raspberry Swirl

Cinammon’s Chocolate Swirl

CHRISTMAS CRUMBLE 
Apple & cinnamon filling with elf baked shortbread crumble 

served with custard and topped with dried raspberries, 
chocolate flakes

MINCE PIE

THE LAPLAND HOT 
CHOCOLATE 

Signature hot chocolate, chocolate straw, chocolate coin, 
finished with sprinkles & sparkle.

Vegan option available

THE ELFLET HOT 
CHOCOLATE

Signature hot chocolate with whipped cream and popping candy

Vegan option available

SOFT DRINKS
Still or Sparkling Water

Coca Cola, Diet Coke, Coke Zero 
Luscombes Hot Ginger, Sparkling Sicilian Lemonade, 

Elderflower bubbly, Sicilian Citrus Crush 
Cawston Press Apple and Pear, Apple and Mango, 

Summer Berries

DOUGH’S COOKIES 
Served warm 

Dough’s Milk Chocolate Chip 
Brownie Cookie

Dough’s White Chocolate 
Snow Cookie

WISH’S CUPCAKES

LITTLE RUDI’S CUPCAKES

MARSHMALLOW LOLLY 

TEAS
Everyday, Decaf Everyday, Earl Grey, Green Tea, Peppermint, 

Lemon and Ginger, Camomile, Red Berries

COFFEE
Cappuccino, Flat White, Latte, Americano 

Espresso

Add a shot: Vanilla, Caramel, Gingerbread
Bailey’s or Amaretto

Alternative milks are available: Oat, Soya

MULLED WINE

ALCOHOL FREE 
WINTER PUNCH

SELECTION OF 
ALCOHOLIC DRINKS

Gluten Free and Vegan Options Available
Please ask for full allergen information



O U R  C O M M I T M E N TO U R  C O M M I T M E N T

A L L E R G E N SA L L E R G E N S

If you require any specific dietary or allergen 
information please do not hesitate to speak 

to an Elf.

Please be aware our food & beverages
are produced in allergen containing 

environments & we are therefore unable 
to guarantee that menu items can be 

completely free from traces of the allergens, 
& their derivatives listed above.

Celery

Cereals containing Gluten

Crustaceans

Eggs

Fish

Lupin

Milk

Molluscs

Mustard

Nuts

Peanuts

Sesame

Soya

Sulphites

Vegan

Vegetarian


