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From Our Route to Your Seat
At TransPennine Express, our onboard food and drink is a celebration of the places 

we’re proud to connect. We’ve brought together local producers, northern favourites 
and well-loved Scottish names to give customers in both First and Standard Class a 

proper taste of our route. From brilliant brewers and bakers to familiar brands with real 
local roots, our suppliers are a big part of what makes our onboard offer feel authentic, 

welcoming and full of character – just like the communities we serve.

OUR SUPPLIERS

ENGLAND
Bolton 
• Warburtons – Crumpets
Brigg, Scunthorpe 
• Pipers crisps
Goosnargh 
• �Mrs Kirkhams’s Lancashire Cheese –

Kirkham’s Lancashire creamy ring
Harrogate 
• Yorkshire Tea 
• Taylors of Harrogate – Taylors Tea
Lancaster 
• �Lancaster Brewery – Wyresdale Whistle
Leeds 
• �Northern Monk – TransPennine Pale
Malton 
• �The Original Baker – Hot honey  

sausage roll
Manchester
• Vimto – Vimto Fizzy 
• McVitie’s – Jaffa cakes 
Northallerton 
• �Mason’s – Gin and tonic / Vodka and 

lemonade
Northumberland 
• Marlish – Sparkling Elderflower 
• �Northumberland Nettle 
North Yorkshire 
• HECK – Sausages
Shipley
• Saltaire Brewery – Saltaire Premium Lager
York 
• �Rowntree’s – Fruit Pastilles &  

Random’s Sweets 

SCOTLAND
Aberlour 
• Walker’s Shortbread – Shortbread fingers
Cupar, Fife 
• The Little Herb Farm – Chilli jam 
Lanark 
• �Border Biscuits
North Lanarkshire 
• Irn-Bru
Strathmore 
• Strathmore Water 
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Edinburgh
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TRANSPENNINE KITCHEN EGGS BENNY

A soft poached egg with smoked bacon and 
rich hollandaise, served on a toasted  
English breakfast muffin for a proper  

First-Class morning. 

CUMBERLAND SAUSAGE BREAKFAST ROLL

North Yorkshire-sourced Cumberland sausage 
in a soft breakfast roll – hearty and full  
of flavour, served with your choice of  
Heinz Ketchup or HP Brown Sauce.

SMOKED BACON BREAKFAST ROLL 

Smoked back bacon in a soft breakfast roll – 
crisp, warm and satisfying, served with your 
choice of Heinz Ketchup or HP Brown Sauce.

GOLDEN GRANOLA FLAPJACK & FRUIT POT

A golden granola bar with dried fruit, nuts and 
seeds, served with a fresh, colourful fruit pot 

for a lighter, brighter start on darker mornings.

PORRIDGE POT 
 

Warm, comforting and just the thing for a  
chilly morning. Speak with your host to 

discover today’s flavour.

WARM BUTTERED CRUMPETS 
 

A proper morning classic: toasted crumpets 
served warm with butter and jam, perfect with 

a cup of tea as the day gets going.

 TOASTED TEACAKES 

A little toast of comfort: a warm,  
fruity teacake served with butter and jam, 

perfect with a cuppa.

A FIRST-CLASS START – 
BREAKFAST FAVOURITES

Served until 11am Served after 11am

FIRST-CLASS SELECTION –
FOR THE REST OF THE DAY 

SOMETHING  
REFRESHING

WELCOME

SLOW-COOKED BEEF SHIN & PALE ALE STEW 

Tender beef shin slow cooked in our own 
Wyresdale Whistle Pale Ale from Lancaster 
Brewery, giving this rich, comforting dish a 

connection to our West Coast route. Served with 
creamy mash and green beans.

TRANSPENNINE KITCHEN SWEET HEAT BAGEL 

Golden halloumi with chilli jam in a bagel  
– sweet, savoury and easy to enjoy as the 

landscape rolls by.

ROASTED SWEET POTATO & HARISSA BOWL 

Harissa-spiced roasted sweet potato with  
creamy avocado, chickpeas and basmati rice, 
topped with pickled red onion, pine nuts and 
houmous, then finished with a touch of lime  

for a colourful, warming bowl.

ORIGINAL BAKER HOT HONEY SAUSAGE ROLL 

Flaky pastry wrapped around hot honey  
pork sausage from The Original Baker,  

proudly based in Malton, Yorkshire – a bold,  
savoury bite for later in the day.

BEST OF THE NORTH CHEESE SELECTION 

A curated selection of northern cheeses – 
including Northumberland Nettle,  

Harrogate Blue and Kirkham’s Lancashire  
creamy ring – served with Peter’s Yard 
sourdough crackers and spiced apple  
chutney for a relaxed First-Class finish.

TOASTED TEACAKES

A little toast of comfort: a warm,  
fruity teacake served with butter and jam, 

perfect with a cuppa.

Hot Drinks 
Selection of teas, coffee and  
hot chocolate

Breakfast tea
Earl Grey tea
Peppermint tea
Green tea
Coffee
Decaf coffee
Hot chocolate

Cold Drinks                                
Coca-Cola
Coke Zero
Sprite Zero

Marlish Sparkling  
Elderflower

Orange juice
Apple juice
Still water

Welcome to First-Class with 
TransPennine Express

We’re chuffed to have you with us  
today. As the darker days roll in, our 

autumn/winter menu brings together  
hearty and cosy flavours to make your 

journey that bit warmer. Inspired  
by  the regions we serve along the  

West Coast Main Line and our Liverpool  
to Newcastle route, it’s a proper taste  

of the North, made for settling in  
and enjoying the ride. 

We serve different dishes depending on 
the time of day, though around lunchtime 
you might spot a mix of breakfast and all 
day options. Just ask your host what’s on 

– they’ll be more than happy to help. 

Settle in, relax and enjoy the journey — 
we’re delighted to have you on board 

with TransPennine Express. Your host will 
be along shortly to take your order.

Allergens 
For allergy and calorie information 

 please use the QR code or ask your 
customer host. 

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. 

We will always try our best to make sure 
that your first choice of food and drink  

is available during your journey.  
We apologise if this is not available  

on today’s journey. 
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Vegan Suitable for people
intolerant to glutenVegetarian

Adults need around 2,000 kcals a day. 
A selection of snacks is also available. 

Please ask your Host for today’s selection. 
One meal and one snack option per customer. 

�Prefer oat? Oat milk is available –  
just ask your host.


