
BRE AKFAS T ME NU

FROM THE K ITC HE N

CONTINE NTAL

Cereals: Granola, Rice Krispies, Cornflakes, Weetabix  
(V, DF, GFA)

Fresh fruit selection, whole fresh fruit, stewed apricots & stewed 
prunes, melon & mint salad (V, VG, GF, DF)

Natural yogurt with honey or fruit compote (V, VGA, GF, DFA)

Full English breakfast – your choice of eggs (GFA, DFA)

Full Vegan breakfast, crispy tofu, vegan sausage, sweet potato, spinach & chickpea fritters, 
tomato, mushroom & baked beans (V, VG, GFA, DF)

Poached eggs & crushed avocado, toasted bloomer, dried chilli sprinkle (V, GFA DF)

Porridge with cinnamon sugar & apple compote or salt caramel sauce & toasted almonds (V, 
VGA, GFA, DFA)

Smoked mackerel, sweet potato, spinach & chickpea fritters, poached egg & lemon (GFA, 
DFA)

Baked French toast, served with Cornish clotted cream & blueberry compote (V)

Selection of meats & cheeses, toasted sourdough & butter (GF)

Eggs Florentine – Poached eggs, spinach & hollandaise, English muffin (V, GFA, DFA)

Eggs Benedict – Poached eggs, ham & hollandaise, English muffin (V, GFA, DFA)

Eggs Royale – Poached eggs, smoked salmon & hollandaise, English muffin (V, GFA, DFA)

 Chia seed puddings (VG, GF)

Pastry selection (V)

Bread selection with a choice of jams & preserves (V, GFA, DF)

Fruit juices (V, VG, GF, DF)

21.95 P E R P E RS O N

B R E A K FA S T I S  S E RV E D F ROM 7. 30 TO 10A M

C H O OS E O N E O P T I O N F ROM T H E ME N U B E LOW, A L L  I T EMS F R E S H LY CO O K E D TO O R D E R

P L E A S E H E L P  YO U RS E L F  TO O U R B U F F E T

Our kitchen is not allergen free. If you are 
concerned about any food allergies or 

intolerances, please speak to a member of the 
team, who will be delighted to assist.

V Vegetarian, VG Vegan, VGA Vegan option 
available, GF Gluten free, GFA Gluten free 

available, DF Dairy free, DFA Dairy free available




