
Served  Monday  to  Friday  11am  –  3pm  

Manos  Brunch  Benedicts   £5.00
Organic,  Free  Range  Poached  Hens  Egg  Served  with  a  Toasted  English  Crumpet  OR  Artichoke  Rosti  (GF)    
with  a  choice  of  the  following  -  

Chorizo,  Manos  Salsa  &  Chilli  (GF)
Wilted  Spinach  Leaves  &  Hollandaise  (GF)
Flaked  Ham  Hock  &  Mustard  Hollandaise  (GF)
Refried  Beans,  Cheese  &  Hermanos  Salsa  (GF)
Scottish  Smoked  Salmon  &  Manos  Salsa  &  Sour  Cream  (GF)

Pulled  Pork  Pernil     £5.25
Slow  Cooked  Belly  &  Shoulder  of    Local  Pork  Marinaded  in  Somerset  Garlic,  Maldon  Salt  &  Chilli.  Served  
with  a  Leigh  Woods**  Wild  Garlic  Salsa  Verde    On  Organic  Bread  (GF)

HAGGIS  TOASTIE   £5.25
Chef  Scott’s  Own  Family  Haggis  Recipe  With  Organic  Bread,  Topped  With  Bristol  Ale  Rarebit  (GF)

THE  VEGETARIAN   £5.25
See  Blackboard  For  Weekly  Special  

HAND  CUT  CHIPS     £2.50

CON  QUESO  (CHIPS  WITH  CHEESE)   £3.50

Soup   £4.95
A  bowl  of  homemade  soup  served  with  crusty  bread  (see  blackboard  for  today’s  offering)

Soup  &  BREAD   £6.95

(GF  –  Gluten  Free)
Our  menu  is  almost  completely  Gluten  Free!
We  care  deeply  about  our  products  and  where  possible,    
use  locally  sourced  ingredients  from  independent  suppliers.
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SELECT  3  SMALL  PLATES  FOR  ONLY     £10.00

Shredded  Pork  Belly,   £4.00  
served  with  a  White  Bean  Ragu  

Purple  Sprouting  Broccoli,     £4.00
served  with  a  Smokey  Mustard  Hollandaise  

Mushroom  &  Lemon  Thyme  Broth,     £4.00
topped  with  a  Poached  hens  Egg     

Jerusalem  Artichoke  &  Pea  Rosti,     £4.00
served  with  Balsamic  and  Onion  Jam  

Breast  of  Wye  Valley  Lamb,     £4.00
served  with  a  mint  &  hazelnut  puree  

Salt  &  Pepper  Calamari,     £4.00
served  with  roasted  Somerset  garlic  aioli  

Lime  &  Soy  mackerel,     £4.00
served  with  pickled  fennel  &  kohlrabi  

  
We  will  always  offer  you  a  delicious  range  of  seasonal,  hand-picked  ingredients  and  a  great  range  
of  vegan  &  vegetarian  options.

Our  Chef  brings  bucket  loads  of  experience  energy  and  passion  for  GOOD  FOOD  to  lunchtimes  at  
Hermanos  –  many  of  the  ingredients  he  will  have  picked  by  hand  **(Leigh  Woods  one  of  his  many  
foraging  spots!)  and  we  are  hugely  excited  to  be  working  together.

Let’s  blow  that  trumpet  and  say  that  we  really  believe  that  we  are  an  exciting  and  quality-driven  
independent  (rare  thing  these  days!)  establishment  so…

A  BIG  THANK  YOU  to  you,    
for  your  custom  and  your  support!
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