
B R E A K FA S T  M E N U

Please let our team know about any allergies or dietary requirements before 
ordering. Whilst we take every reasonable precaution when catering for 
guests with allergies, we prepare food in a kitchen where allergens may be 
present, so we cannot 100% guarantee no cross-contamination. 

We endeavour to purchase only GM-free products but cannot guarantee this status. 
A discretionary 12.5% service charge will be added to your bill.
Menu items are subject to change without notice.

V  Vegetarian   VG  Vegan   

If you wish to see the calories of 
our dishes or need some more 
information about allergens, 
you can find this here:

A D D I T I O N A L  T O P P I N G S

Extra bacon, sausage or 
hash browns

3  

R O L L S  

Bacon roll 9 

Sausage roll 9

Grilled halloumi and portobello 
mushroom roll V

9

All served with hash browns and your choice of ketchup or brown sauce

Bacon and egg roll 10 

Sausage and egg roll 10

Vegan breakfast roll VG  
Plant-based sausage, roasted pepper, 
mushrooms and avocado

11

D R I N K S

Check our Drinks Menu for more options

NV Prosecco Spumante Extra Dry,           Ca Di Alte, Veneto, Italy            125ml Glass 8   |    Bottle 35

 

NV Piper-Heidsieck Brut, France            125ml Glass 12   |   Bottle 65 

 Cocktails
 Bloody Mary               Salted Caramel Espresso Martini

11.50
12.50

Gluten free options available on request

Fruit juices           Orange / Apple / Cranberry /            Pineapple

3 

Coffee           Americano / Latte / Cappuccino /           Espresso       
        Guinness                   Guinness 0.0%            

3 
 
 
 
 
 

7.50 
 
 

6.50


