
P E N D O L I N O



Welcome onboard

We’ll be serving you a delicious range 
of diverse treats from our First Class 

menu today. You just have to sit back, 
relax and enjoy the ride. 

V Vegetarian VG Vegan GF Gluten Free Favourite Dishes



What’s in store?
On the odd occasion we may have to substitute some products 
for others. Every effort is made to remove any bones but small 
pieces may remain. Our products may contain nuts. If you have 
any dietary requirements or allergies please ask a member of 

the team. 
 

We rotate our menu monthly to keep things fresh and to keep 
you on your toes. Just ask a member of our team which is 

available today. 
 

We’ve partnered with the Vegan Society to produce an extensive 
and delicious vegan menu onboard. These dishes are completely 

free from meat, dairy and animal products. Look out for the 
vegan trademark on the packaging.

Time for a quick drink?
If you’re making a short trip we may not have the full menu 

available. If you’re travelling between London and Milton 
Keynes, you’ll only have time for a hot drink.



Supporting our local suppliers
We work with lots of wonderful suppliers along our routes 
to bring some of their delicious produce straight to you. 
Find out a bit more about them throughout our menu.

Creating a positive impact
Wherever we can, we partner with suppliers that 
are close to our routes. We want to minimise our 

environmental footprint, focus on sustainable packaging 
choices and reduce levels of waste. We strive for 

consistent, responsible sourcing of eggs, coffee, tea, fish, 
meat and more from known traceable suppliers.  



Rubies in the rubble
Our West Coast apple chutney is specially made 

using our leftover apples and blended with cider – so 
nothing goes to waste. They also make our mixed 

berries compote, served on our breakfast services as an 
alternative to honey with our porridge. 

The Great North Pie Company
With more awards than we’ve had hot dinners, Neil and 
his team are well on their way to becoming one of the 
best pie companies in Britain. Tuck into their mouth-
wateringly delicious salt beef and potato pie from our 

evening menu – it’s a real favourite with us. 



Beech’s Fine Chocolate
100% family owned and founded in 1920, Beech’s Fine 

Chocolate company have staff who have been with them 
for decades. Try our specially packaged dark chocolate 
after dinner sleeper mint on selected evening services. 

The Pudding Compartment
Just a few feet away from our track in North Wales, the 
Pudding Compartment are responsible for creating our 
heavenly oat & raisin cookies and traditional fruitcake. 

Give them a wave next time you pass Flint. 



Mrs Kirkham’s Lancashire Cheese
Our lovely Lancashire cheese is made daily by Graham 
Kirkham and his family using methods and equipment 

that his mother used over 60 years ago. We think 
she’d be pretty proud of how delicious it is.

Little Town Dairy
Found just on the edge of the Forest of Bowland, 

Little Town Dairy is a family-run business that have 
evolved from a 7-herd farm producing milk for the 

local area to creating a range of products that are sold 
around the country. Try their Greek-style yoghurt on 

our fresh fruit salad. 





B R E A K F A S T



BREAKFAST

Great British Breakfast
Two rashers of British dry-cure bacon, British pork & 

parsley sausage, free range egg, grilled tomato, potato 
rosti, traditional Lancashire black pudding

Smoked Salmon with Scrambled Eggs
Scottish smoked salmon with free-range scrambled eggs 

served with malted toast

Eggs Benedict
British dry-cure bacon and poached free range eggs 

served on toasted English muffins, topped with 
hollandaise sauce

Not a fan of hollandaise? Just let us know

Scrambled Eggs on Toast
Free range scrambled eggs served with malted toast 

Monday – Friday

V



Breakfast Roll
British dry-cure bacon or British pork & parsley sausage 

served in a warm crusty roll 

(        bacon roll available on request) 

Fresh Fruit Salad
A selection of seasonal fruit

Fancy sweetening it up? 
Add Greek-style natural yoghurt or honey

Porridge
Served with honey or  

Rubies in the Rubble mixed berry compote 

Extras
White or malted toast   or croissants  

with butter, low fat spread, jam or marmalade

VG

VG

GF

GF

GF

V

V

V



Potato Hash  
Sauté potato and roast sweet potato with mushroom, 

kale and slices of bean, tomato and pesto sausage 
topped with a free-range fried egg 

Vegan? Just let us know so we can leave off the egg 

Alena’s Avocado Bagel 
Created for you by Alena, one of our onboard chefs

A seeded toasted Bagel topped with guacamole and a 
free-range poached egg 

Vegan? Just let us know so we can leave off the egg 

V

V

SPECIALS
Please ask which one of the following dishes is available today



Change Please coffee
Change Please are an award-winning social enterprise 

founded in 2015. They train people affected by 
homelessness as baristas, support them with 

accommodation, mental wellbeing and onward 
employment. Every cup you enjoy will change lives.  

Brew Tea Co
Founded by husband and wife team Phil and Aideen 
Kirby, they create all our lovely onboard teas over in 

Manchester. Treat yourself to one today.

Wenlock Spring
Our still and sparkling water is bottled in a small village 
at the foot of Wenlock Edge, Shropshire. We’re working 
closely with them to increase the recycled content of 

our bottles and cut down on the plastics we use. 





B R U N C H



Cheese & Onion Toastie  
West Country mature cheddar cheese and tangy 

caramelised red onion chutney

Bacon Roll
British dry-cure bacon served in a crusty roll

(        roll available on request) 

Rustic Vegetable Soup 
A healthy broth packed with deliciously rooty vegetables and super 
greens, served with a rustic bread roll and butter or low-fat spread

(        roll available on request) 

Fresh Fruit Salad 
A selection of seasonal fruit

Fancy sweetening it up?  
Add Greek-style natural yoghurt or honey 

Extras 
Apple, banana, oat & raisin cookie, Uglies chocolate  

GF

VG GF

BRUNCH
Monday – Friday

GF

GF
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Cheese & Tomato Bagel  
Barbers West Country cheddar cheese with roast tomato 

chutney in a seeded bagel 

Bacon Roll
British dry-cure bacon served in a crusty roll

(        roll available on request) 

Tomato & Basil Soup 
Slow roasted tomato and sundried tomato with a hint of basil, served 

with a rustic bread roll and butter or low-fat spread 

(        roll available on request) 

Fresh Fruit Salad 
A selection of seasonal fruit

Fancy sweetening it up?  
Add Greek-style natural yoghurt or honey 

Extras 
Apple, banana, oat & raisin cookie, Uglies chocolate  

GF

VG GF

BRUNCH
Monday – Friday
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A F T E R N O O N



Pastrami & Cheese Pretzel Roll 
Enjoy a taste of New York with pastrami, West Country 

cheese and mustard

Onion Bhaji Wrap  
We’ve given a classic dish a modern twist with a mix of 

onion bhaji, mint yoghurt, mango chutney and spinach in a 
tortilla wrap 

Harissa Chicken Salad 
Pulled British chicken, grilled peppers, rice and red pesto 

with a vibrant harissa dressing

Mediterranean Deli Selection  
Red pepper hummus, garlic and basil olives with  

mini pesto breadsticks

Extras 
Apple, banana, Uglies, traditional fruitcake, slightly 

salted or smoked chilli crisps

AFTERNOON
Monday – Friday
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Chicken & Stuffing Sandwich
Pulled British chicken, sage and onion stuffing, salad leaves 

and a touch of black pepper in malted bread

Notzarella & Pepper Wrap  
Vegan cheese (can you see what we did there?) 

grilled peppers, salad leaves and a spicy picante salsa 
in a tortilla wrap

Roasted Root Vegetable Salad   
Sweet potato, grilled peppers, red pesto, grated beetroot and 

roasted tomato. It’s an explosion of colour

Cheese & Oatcakes   
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, traditional fruitcake, slightly 

salted or smoked chilli crisps

VG

AFTERNOON
Monday – Friday
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E V E N I N G  M E A L 



Salt Beef & Potato Pie 
Filled with shredded silverside beef, roasted onions,  

baked potatoes and served with tangy piccalilli on the side

Grilled Salmon Fillet  
Flaky salmon with chunky ratatouille and rosemary 

roasted new potatoes

Chilli Non Carne 
Pieces of jackfruit in a tangy and spicy sauce with red peppers, 

kidney beans and spinach, served with rice

Harissa Chicken Salad
Pulled British chicken, grilled peppers, rice and red pesto with a 

vibrant harissa dressing

Monday – Thursday

VG

EVENING MEAL
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Mediterranean Deli Selection 
Red pepper hummus, garlic and basil olives with  

mini pesto breadsticks 

Followed by

Banana Sticky Toffee Pudding  
A classic sticky toffee pudding served warm with 

toffee cream sauce 

or

Cheese & Oatcakes 
Mrs Kirkham’s Red Lancashire, Wensleydale & cranberry cheeses 

with oatcakes and Rubies in the Rubble West Coast chutney  

After Dinner Mint 

GF

GF

V

V

V

VG



Chilli Chocolate Chicken 
You read that right. Slow roasted chicken thigh in a chilli and 
chocolate sauce with basmati rice. We promise it’s delicious

Fish Pie  
Layered pie with a delicious mix of salmon, pollock, potato slices 

and a creamy leek sauce 

Mac ‘n’ Cheese  
Classic macaroni pasta with creamy mature cheddar 

cheese topped with golden breadcrumbs 

Roasted Root Vegetable Salad  
Sweet potato, grilled peppers, red pesto, grated beetroot and 

roasted tomato. It’s an explosion of colour

Mon 9 Dec - Thurs 19 Dec (excl. weekends) 

Menu one

Monday – Thursday
EVENING MEAL
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VMediterranean Deli Selection
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks 

Followed by

Chocolate Sponge pudding   
A dark chocolate sponge served warm with chocolate sauce 

or

Cheese & Oatcakes 
Mrs Kirkham’s Red Lancashire, Wensleydale & cranberry cheeses 

with oatcakes and Rubies in the Rubble West Coast chutney  

After Dinner Mint 

GF

GF

V

V

VG



Salt Beef & Potato Pie 
Filled with shredded silverside beef, roasted onions, baked 

potatoes and served with tangy piccalilli on the side

Onion Bhaji Wrap  
We’ve given a classic dish a modern twist with a mix of onion 

bhaji, mint yoghurt, mango chutney and spinach in a tortilla wrap

Cheese & Oatcakes  
Blackstone vintage Cheddar, Wensleydale & cranberry cheeses 

with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, slightly salted or smoked chilli crisps  

for services between the West Midlands and London 
Monday – Thursday

EVENING WEST MIDLANDS
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Mac ‘n’ Cheese  
Classic macaroni pasta with creamy mature cheddar cheese 

topped with golden breadcrumbs 

Chicken & Stuffing Sandwich  
Pulled British chicken, sage and onion stuffing, salad leaves and 

a touch of black pepper in malted bread

Mediterranean Deli Selection    
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Extras 
Apple, banana, Uglies, slightly salted or smoked chilli crisps  

for services between the West Midlands and London 
Monday – Thursday

EVENING WEST MIDLANDS
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Chickpea & Spinach Curry  
Chickpeas and spinach in a spicy sauce with 

cumin-spiced rice 

Harissa Chicken Salad   
Pulled British chicken, grilled peppers, rice and red pesto 

with a vibrant harissa dressing

Mediterranean Deli Selection   
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Salted caramel chocolate pot, apple, banana, Uglies, 

slightly salted or smoked chilli crisps  

(Friday only)
Kick off your weekend early with a glass of prosecco  

from the drinks trolley

EVENING MEAL
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Classic Cheeseburger   
Handmade British beef burger with mature cheddar cheese, 

fried potato wedges and onion rings

Roasted Root Vegetable Salad 
Sweet potato, grilled peppers, red pesto, grated beetroot and 

roasted tomato. It’s an explosion of colour

Mediterranean Deli Selection    
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Salted caramel chocolate pot, apple, banana, Uglies, 

slightly salted or smoked chilli crisps

(Friday only)
Kick off your weekend early with a glass of prosecco  

from the drinks trolley

EVENING MEAL
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Chickpea & Spinach Curry  
Chickpeas and spinach in a spicy sauce with 

cumin-spiced rice 

Mediterranean Deli Selection   
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, slightly salted or smoked chilli crisps  

for services between the West Midlands and London  
(Friday only)

Kick off your weekend early with a glass of prosecco from the drinks trolley

EVENING WEST MIDLANDS
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Classic Cheeseburger   
Handmade British beef burger with mature cheddar cheese, 

fried potato wedges and onion rings

Mediterranean Deli Selection    
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, slightly salted or smoked chilli crisps

for services between the West Midlands and London  
(Friday only)

Kick off your weekend early with a glass of prosecco from the drinks trolley

EVENING WEST MIDLANDS
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Pastrami & Cheese Pretzel Roll   
Enjoy a taste of New York with pastrami, West Country 

cheese and mustard

Mediterranean Deli Selection   
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, oat & raisin cookie,  

slightly salted or smoked chilli crisps  

Monday – Friday
LATE EVENING
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Chicken & Stuffing Sandwich   
Pulled British chicken, sage and onion stuffing, salad leaves 

and a touch of black pepper in malted bread

Mediterranean Deli Selection    
Red pepper hummus, garlic and basil olives with 

mini pesto breadsticks

Cheese & Oatcakes
Blackstone vintage Cheddar, Wensleydale & cranberry 

cheeses with oatcakes and Tracklements red onion chutney

Extras 
Apple, banana, Uglies, oat & raisin cookie,  

slightly salted or smoked chilli crisps

Monday – Friday
LATE EVENING
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D R I N K S



A choice of
Freshly brewed coffee

Decaf coffee

English breakfast tea

Earl grey tea

Moroccan mint tea

Fruit punch tea

Green tea

Hot chocolate

HOT DRINKS
Monday – Friday



Soft drinks
Selection of fresh fruit juices

Wenlock spring still and sparkling water

Lemonade

Pepsi & Pepsi Max

Tonic and Slimline Tonic Water

Ginger Ale

Alcoholic Drinks
Wreckless bitter 330ml

Caple Rd cider 330ml

Becks lager 275ml

Red Wine

White Wine

Gin

Vodka

Whisky

COLD DRINKS
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