
R E S T A U R A N T  &  B A R

We are unable to guarantee the total absence of allergens due to an 
open plan kitchen, please inform us if you have a food allergy or intolerance. 

15 % discretionary service charge will be added to your bill. All service charges & tips go to our team.

’’our chefs & bartenders will make every effort to accommodate any special requests’’

Smoked Streaky Bacon, Eggs,
Cumberland Sausage, Black Pudding,
Grilled Mushrooms, Vine Tomatoes &
Toast with Butter & Preserves

English 23.95 Vegetarian 20.95

Spinach, Avocado, Eggs, 
Hash Brown, Vine Tomatoes
Grilled Mushrooms & 
Toast with Butter & Preserves

Chopped Seasonal Fruit 9.50

Honey Toasted Granola & Greek Yoghurt, nuts & seeds 10.50

Vanilla Porridge, blueberry compóte 9.50

Grated Green Apple Bircher Muesli 9.50

Sourdough Toast, with butter & preserves 6.95

Croissant | Pain au Chocolat | Lemon & Orange Loaf 5.95

Choice of Cereals 4.50 
Sausage & Egg Muffin 7.50

Mini Pancakes 7.50
Boiled Egg & Soldiers 6.50

Children’s

Breakfast 
7am - 11am 

Grilled Kippers, lemon & parsley butter 15.50

Buttermilk Pancakes, banana, berries & maple syrup 13.50

French Toast, mixed berries & honey 13.50

Smoked Salmon & Scrambled Eggs, sourdough toast 16.50

Florentine  11.95 | Benedict  14.95 | Royale 16.50

Three Egg Omelette

Ham & Cheddar or Mushroom & Spinach 12.95

Turkish Eggs, poached eggs, smoked paprika butter, 

dill & garlic yoghurt, toasted sourdough 16.50

Crushed Avocado, poached eggs, sourdough toast 15.95

Add hand-picked Cornish crab 3.50



coffee
Espresso 3.50/4.50

Piccolo 4.50

Cappuccino 4.50

Latte 4.50

Flat White 4.50

Americano 4.50

Cafetiere 4.50/5.95 

Hot Chocolate 5.50

tea
English Breakfast 4.50 

Earl Grey 4.50

Lapsang Souchong 4.50 

Jasmine Star 5.25

Rooibos 4.50

Camomile 4.50 

Darjeeling 4.50

Red Berry & Hibiscus 4.50 

Assam 4.50

Fresh Mint 4.50

freshly squeezed juices 5.50

Orange | Apple | Grapefruit
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