
BREAKFAST SAMPLE MENU
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24 BUBBLE & SQUEAK, PORTOBELLO MUSHROOM, 
TOMATO, NUT ROAST, SCRAMBLED EGG (v/vg)  
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Juices & smoothies

APPLE JUICE 

ORANGE JUICE 

GRAPEFRUIT JUICE 

GREEN JUICE 

Fruit & grains to start

GALIA MELON, HONEY, LIME 

BOWL OF SEASONAL FRUITS 

YUZU PINEAPPLE, SHISO 

BIRCHER MUESLI, ALMONDS, DATES, 
CHIA SEEDS, FRESH HONEYCOMB 

CHILLED BARLEY PORRIDGE, YOGHURT, 
VANILLA, STRAWBERRIES 

Savoury

TRUFFLE EGG & SOLDIERS 

SUGAR PIT BACON, CUMBERLAND SAUSAGE, 
PORTOBELLO MUSHROOM, WHITE PUDDING, 
SCRAMBLED EGG  
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LONG SHOT 
Carrot, ginger, mango, oats 

THE BERRY SMASH 
Mixed berries, kiwi, oats, oat milk

Pastries

CROISSANT WITH SEASONAL HOMEMADE 
JAM & BUTTER  

DOUBLE BAKED CROISSANT, MATCHA, 
STRAWBERRY, PISTACHIO 

PAIN AU CHOCOLAT, 40% JIVARA CHOCOLATE

COFFEE & CREAM, PAIN AU CHOCOLAT

YORKSHIRE RHUBARB & CUSTARD
STUFFED PASTRY  

CRUSHED AVOCADO, POACHED EGG, 
SOURDOUGH  
(With either homemade chorizo jam  
or Smokin’ Brothers salmon)

TOM’S BACON, CHEESY SAUCE & 
FRIED EGG BAKED PASTRY   

EGGS ROYALE  

EGGS BENEDICT 

If you or anyone in your party has an allergy or intolerance, please inform a member of our team. 
A discretionary 15% service charge will be added to your bill. All prices include VAT.




