
Please inform your server of any allergens or special dietary requirements. Due to the handling of allergens 
in our kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients. 
The nature of some of our ingredients means that some dishes may contain bones, shot or shell. 

A discretionary 10% service charge will be added to your bill.

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

SCAN 
for allergen
information

C O O K E D

Full yorkshire pork sausage, smoked back 
bacon, field mushroom, roast tomato,  
choice of egg (gf*) £15 
on request: baked beans, black pudding

Full vegetarian plant based sausage, field 
mushroom, roast tomato, spinach, baked 
beans, choice of egg (ve*, v, gf*) £13

Stacked pancakes £14 
choose: 
bacon & maple 
seasonal fruits & vanilla creme fraiche

E G G S 

Eggs benedict toasted muffin, poached eggs, 
ham, hollandaise (gf*) £11

Eggs florentine toasted muffin, poached eggs, 
buttered spinach, hollandaise (v, gf*) £11

Smoked salmon, scrambled egg, toasted 
sourdough (gf*) £15

S A N D W I C H E S

B.L.T. toasted sourdough, maple roast bacon, 
roast tomato, gem lettuce,  
hollandaise (gf*) £10

Sausage muffin toasted muffin, fried egg, 
american cheese, hash brown (gf*) £9

R E S T A U R A N T

N O N - R E S I D E N T  M O R N I N G  M E N U
7.30 A M -10.45 A M

S I G N AT U R E 

Avocado on sourdough herb dressing, 
poached eggs (v*, ve*,gf*) £12

Potato rosti & smoked salmon 
poached eggs, hollandaise, parsley (gf) £15

Brioche pain perdue raspberries,  
pistachio, white chocolate cremeux (v) £15

Tropical nuts, peanuts & sesame granola 
coconut yogurt, mango &  
passion fruit (gf, ve) £11

E X T R A S

Blueberry muffin (gf*) £4.50

Crossiant (gf*) £3.50

Chocolate & hazelnut crossiant £4.50

Pain au raisin £3.50

Meats & cheeses  £6.00

Seasonal fruit salad £5.00

Thick & creamy yoghurt £3.50

Juice £6.50 
please ask for today’s selection 


