Brunch At

The Ninth

No rules. No regrets. Just outrageously good brunch.

The Capitol Breakfast (GFA) | 14

The big one. The boss. The reason you skipped lunch.

Two Olde English sausages, two back bacon, Doreen’s black pudding, golden
house hash browns, roasted tomato, button mushrooms, Bakehouse Three
Nine sourdough toast, baked beans & two eggs exactly how you want them.
Fried | Scrambled | Poached

Capitol Lite (GFA) | 10.95

Same attitude. Smaller plate.

Olde English sausage, back bacon, crispy house hash brown, roasted tomato,
button mushrooms, Bakehouse Three Nine sourdough toast, baked beans &
one perfectly cooked egg.

Fried | Scrambled | Poached

The Veggie Centurion (GFA) | 14

Meat-free. Fearless. Fully loaded.

Two plant-based sausages, fried halloumi, Bury veggie black pudding,
golden house hash browns, roasted tomato, button mushrooms, Bakehouse
Three Nine sourdough toast, baked beans & two eggs your way.

Fried | Scrambled | Poached

Veggie Centurion Lite (GFA) | 10.95

All the swagger, half the size.

Plant-based sausage, fried halloumi, house hash brown, roasted tomato,
button mushrooms, Bakehouse Three Nine sourdough toast, baked beans &
one egg, done right.

Fried | Scrambled | Poached

Bennys

Brunch'’s cheekiest classic.

Steak Benny (GFA) | 14

Sous vide flank steak stacked high on Bakehouse Three Nine sourdough,
crowned with two perfectly poached eggs and a silky paprika-spiked
hollandaise—bit posh, bit naughty.

Dirty Benny | 14

Fried Bakehouse Three Nine sourdough loaded with cheese sauce, chopped
hash browns, sausage, bacon & Doreen’s black pudding, topped with two
poached eggs, sriracha, brown sauce & lashings of hollandaise—absolutely
no regrets.

Loaded Ciabattas

House-baked ciabattas, all served with fresh side
salad & Coleslaw.

Spicy Meatball | 10.50

Beef & 'nduja meatballs smothered in rich marinara, topped with melted
cheddar—saucy, spicy, and unapologetically messy.

Turkey & Salami | 10.50

Butter-roasted turkey and salami layered with rocket, beef tomato & pepper
chutney-stacked, fresh, and packing a little punch.

Caprese | 9.50

Beef tomato, buffalo mozzarella, pesto & rocket—simple, classic, and doing
it very well.

Vegan Sweet Chilli Falafel (VG) | 9.50

House falafels with hummus, rocket & sweet chilli sauce—plant-based, but
still bringing the flavour.

Black Pudding | 1.50

Fries | 3

House hash brown | 1.50
Sourdough toast with jam | 4.95

Extras

Go on, treat yourself

The Green Forum (VG) | 14

Plant-powered and proud of it.

Crispy chickpea & sweet potato falafel, garlicky sautéed spinach, creamy
avocado, roasted tomato, button mushrooms, two house hash browns,
smoky cannellini baked beans, Bakehouse Three Nine sourdough & plant-
based butter.

Green Forum Lite (VG) (GFA) | 10.95

Still smug. Still delicious.

Two chickpea & sweet potato falafel, garlicky spinach, roasted tomato,
button mushrooms, house hash brown, smoky cannellini baked beans,
Bakehouse Three Nine sourdough & plant-based butter.

Avo on Toast (GFA) | 9.50

Freshly smashed avocado with feta, a cheeky hint of sriracha & tomato
chutney on Bakehouse Three Nine sourdough, topped with two perfectly
poached eggs—fresh, punchy, and brunch done right

Emperor’s Brunch Burger | 10.95

Absolute brunch chaos.

60z Cumberland sausage patty, smoky bacon, crispy house hash brown,
fried egg & melting cheddar.

Comes with fries. Obviously.

Yogurt & Granola | 8

Homemade granola packed with almonds, rolled oats, pistachios, sesame &
pumpkin seeds, served with Greek yogurt, seasonal fruit compote &
Wakefield honey wholesome, but still a little bit cheeky.

Benny Royale (GFA) | 12

Smoked salmon piled onto Bakehouse Three Nine sourdough with two
perfectly poached eggs and a smooth, buttery hollandaise—brunch, but
make it fancy.

Classic Benny (GFA) | 12

Grilled honey ham on Bakehouse Three Nine sourdough, topped with two
perfectly poached eggs and silky hollandaise—because classics don’t mess
about.

Florentine Benny (GFA) | 12

Garlicky sautéed spinach on Bakehouse Three Nine sourdough, finished
with two perfectly poached eggs and rich hollandaise—green, but still a little
bit cheeky.

Hot Belgian Waffles

Because sometimes, brunch should be a
dessert.

Milk Chocolate Waffles | 9.50

Two hot Belgian waffles absolutely drowned in milk chocolate sauce, with
fresh strawberries, raspberries & vanilla pod ice cream.

Salted Caramel Brownie Waffles | 8

Two hot Belgian waffles stacked with salted caramel, milk chocolate, chunky
pieces of our house brownie & vanilla pod ice cream.
Messy. Worth it.

Salty & Sweet Waffles | 8

Two hot Belgian waffles loaded with smoky bacon and drenched in maple
syrup.
Sweet. Salty. Dangerous.

Allergens - We take food allergies & intolerance very seriously
here at The Ninth & although we take every precaution possible,
we cannot say that food served will be 100% free of allergens due

to the nature of our kitchen. Please advise your server of any
allergies or intolerance when ordering your food




