
BREAKFAST 
Menu



BREADS AND VIENNOISERIES
SELECTION OF BUTTER CROISSANTS, PAIN AU CHOCOLAT AND DANISHES

Served with butter, seasonal preserves & honey

SOURDOUGH
Served with butter

TOASTED BRIOCHE
Served with seasonal compote & clotted cream

FRUITS, SEEDS AND GRAINS

HOUSE GRANOLA  V
Honey & oat granola, Greek yogurt, seasonal berries

BIRCHER MUESLI  VE
Overnight oats, apple, hazelnuts, coconut yogurt, maple syrup

ACAI BOWL  VE
Acai, banana, granola, seasonal berries, coconut flakes, chia seeds

EGGS & CLASSICS

THE FULL ENGLISH
Cumberland sausage, dry-cured bacon, roasted vine tomatoes,

mushrooms, black pudding, baked beans, fried egg, toasted sourdough

THE VEGETARIAN  V
Roasted vine tomatoes, portobello mushroom, avocado, wilted spinach,

hash browns, baked beans, poached eggs, toasted sourdough

SCRAMBLED EGGS  V
Soft scrambled eggs, toasted brioche

EGGS ROYAL
Toasted English muffin, smoked salmon, poached eggs, hollandaise

CRUSHED AVOCADO ON TOAST  V
Sourdough, roasted vine tomatoes, herb dressing (Supplement-poached egg)

MUSHROOMS ON TOAST  VE
Sourdough, chestnut & oyster mushrooms, garlic & thyme

SIDES

Cumberland sausage  |  Black pudding  |  Roasted tomatoes  |  Sautéed mushrooms 
Crushed avocado  |  Hash browns  |  Baked beans  |  Wilted spinach

V  Vegetarian      VE  Vegan      GF  Gluten Free

Please advise your server if you suffer from any allergies or if you’d like to see our full allergen list


