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WELCOME ON BOARD

We invite you to enjoy a choice of complimentary local food
and drinks - the offer will vary according to the time of day
and the duration of your journey.

When selecting our menu, we worked with a range of regional
producers from in and around the communities we serve across
our network, to source the very best local produce.

We hope you enjoy our menu and have a pleasant journey.
Thank you for travelling TransPennine Express.

Your superstar host will be along shortly to take your order.

For allergy and calorie information please
use the QR code or ask your customer host.

Please drink responsibly
We’'re here to ensure your journey is safe, enjoyable, and memorable.

The safety of our customers is our top priority. We prepare our food with care
and are committed to providing accurate allergen information. Please be aware
that whilst we take precautions to avoid cross-contamination, we prepare our food
in a kitchen where allergens, including gluten, may be present.

If you have coeliac disease or any other food allergies or intolerances, please inform
us when placing your order so we can assist you in making safe meal choices.

BREAKFAST

Served until 1lam

REGIONAL BREAKFAST

Full English breakfast with Cumberland sausage, black pudding
from the Bury Black Pudding Company, frittata, and baked beans.

BREAKFAST ROLLS
Your choice of filling served in a brioche style bun
with ketchup or brown sauce:

Bacon
Cumberland Sausage
Vegetable Omelette [ 4
Vegan Sausage L Y 4

PANCAKES W&

Hot fluffy pancakes with a rich blueberry compote.

BIO & ME NICE & NUTTY PORRIDGE W #
Creamy plant-based porridge with crushed almonds
and hazelnuts. Served with honey (optional).

BUTTER CROISSANT #
Flaky all butter croissant served with strawberry jam (optional).

TEA CAKES #

Hot tea cakes. Served with jam and butter (optional).

CRUMPETS #

Hot Warburtons crumpets,
served with jam and butter (optional).

Suitable for people

# Vegetarian N Vegan intolerant to gluten
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REST OF THE DAY

Served after Tlam

TRANSPENNINE BACON CHEESEBURGER
Topped with Northumberland smoked cheese, creamy
burger sauce, and optional pickles in a soft brioche-style bun.
Served with salted Yorkshire Crisps.

STEAK & NEWCASTLE BROWN ALE PIE
A hearty pie filled with tender steak cooked in rich
Newcastle Brown Ale gravy, served with traditional mushy peas.

HARISSA VEGETABLE STEW* W&
A warming and flavourful harissa-spiced vegetable and chickpea
stew with roasted red pepper, carrot, red split lentils and onion.

HOG ROAST SAUSAGE ROLL
Handcrafted tender British pulled pork, juicy Bramley apples, and tasty

sage and onion all wrapped in all-butter flaky puff pastry and topped
with crispy crackling crumb made by The Original Baker in Malton.

REGIONAL CHEESEBOARD #
An assortment of cheeses, including Harrogate Blue,
Northumberland Nettle, and Northumberland Oak-smoked,
served with crunchy crackers and onion chutney.

* Made from ingredients that do not contain gluten.
However, due to the preparation process, this dish may
not be suitable for those with gluten allergies.

LY Suitable for people

# Vegetarian W Vegan intolerant to gluten

( coast to coast )
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SNACKS

YORKSHIRE CRISPS #
Natural Sea Salt.

MEREDITH & DREW BISCUITS #
Perfect with a cuppa: milk choc chip cookie,
white choc chip cookie, shortie swirl, and oat crunch.

LEMON CAKE #
Farmhouse zesty lemon cake.

CHOCOLATE CAKE #
Farmhouse chocolate sponge cake.

PENN STATE SOUR CREAM & CHIVE PRETZELS #
Crunchy pretzels with a tangy coating.

TUNNOCK’S CARAMEL WAFER #
Caramel wafer coated in milk chocolate.

JOE & SEPH’S SALTED CARAMEL POPCORN W
Sweet and salty luxury popcorn.

SOMETHING REFRESHING

Hot Drinks Cold Drinks

Selection of Farrer’s Teas & Coffees Coca-Cola 330ml
made in the Lake District Coke Zero 330ml
Breakfast tea SEEiE e 330mi
Earl Grey tea Orange juice
Peppermint tea

Green tea

Farrer’s coffee

Farrer’s decaf coffee

Farrer’s hot chocolate

LY Suitable for people

# Vegetarian W Vegan intolerant to gluten
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AFTER TTAM

we also serve

NICE SAUVIGNON BLANC W&
France. Dry, crisp, Sauvignon Blanc. 187ml. 13.5% ABV.
A little bit fruity.

NICE MALBEC “#
Argentina. Juicy, dark, and fruity. 187ml. 12% ABV.
A medium bodied Argentinian wine from the Mendoza region.

NICE PALE ROSE &
France. Dry, crisp, hint of strawberries. 187ml. 12% ABV.
A classic French pale rosé from the Languedoc-Roussillon region.

NICE SPARKLING WINE “#
France. Sauvignon Blanc. 200ml. 10% ABV.
This dry and crisp sparkling fresh white comes from
the luscious hills of Cotes de Gascogne region.

NORTHERN MONK TRANSPENNINE PALE “#
This beer is a crisp and refreshing 4.1% session IPA,
craft brewed with northern pride and bursting with hoppy
citrus fruit flavours, to keep you on the right track

EDINBURGH G&T ¢
Gin and tonic with Edinburgh Gin made on our route.
250ml. 7.4% ABV

LY Suitable for people

# Vegetarian W Vegan intolerant to gluten

( coast to coast )
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OUR SUPPLIERS

Take a journey through the best produce the
North has to offer and support local businesses.

Look out for drinks and snacks handmade by
local suppliers based along our route.

Newcastle

Q
e
NEWCASTLE
Northumberland smoked cheese
Northumberland Nettle
Steak & Newcastle Brown Ale pie

Chester-le-Street

Durham

Darlington
MALTON

Hog roast sausage roll
by The Original Baker

l

York

%{? Northallerton
HARROGATE
Harrogate Blue cheese
by Shepherds Purse

BOLTON
Warburtons Crumpets

Huddersfield
Stalybridge LEEDS
Manchester Victoria TransPennine Pale
Newton-le-Willows by Northern Monk
Lea Green

Liverpool Lime Street
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