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BREAKFAST MAINS
CoronationBenedict 25 V GF

POACHED EGG, ROCKET ARUGALA, HEIRLOOM TOMATOES, SERVED ON A
HOUSEMADE SCONE TOPPED WITH HOLLANDAISE BACON+4

The English BreakfastHash 28 VG GF V

EGGS OF CHOICE, BACON, SAUSAGE, PLUM TOMATO FINGERLING
HASHBROWNS AND CHESTNUT MUSHROOMS

Traditional English Breakfast 27 V GF
EGGS OF CHOICE, HASHBROWNS, BACON, SAUSAGE, BEANS, TOAST

V-Vegetarian available VG-Vegan Available  GF-Gluten Friendly Available
Con't....
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RoyalFrenchToast 29 V
SEASONAL FRUITS, WARM MAPLE SYRUP ON BRIOCHE

Avocado Tartine 19 GF VG

AVOCADO ON TOAST, TOMATOES, WATERMELON RADISH, TAHINI VERDE,
POMEGRANATE, SPROUTS ADD POACHED EGG +4

GranolaBloomBowl 20 GF V
GREEK YOGURT, SWEETENED WITH MAPLE HOUSE MADE GRANOLA OATS,
SEASONAL FRUIT, CINNAMON
Teddy Bear Breakfast 18 GF V

MINI PANCAKES WITH BERRIES AND CHANTILLY CREAM
INCLUDES TEA, MILK, OR JUICE

SUBSTITUTE HOT CHOCOLATE +3 SUBSTITUTE RASPBERRY CLOUD +3
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Scone 4
Brewed Coffee 4

Seasonal Fruit 10
Mimosa

Add egg 4

Juice

Sausage (3) 7 Al ( Milk

Bacon (3) 7 . Hot Chocolate 5

Tomato Slices 3

V-Vegetarian available VG-Vegan Available GF-Gluten Friendly Available



