
WINTER BREAKFAST MENU

Monday to Friday 7am – 11am  | Saturday to Sunday 8am – 11am

(V) = Vegetarian      (VE) = Vegan    (GF) = Gluten Free      
(*GF) = Can be adapted to Gluten Free on request             (**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

Signature Breakfasts

Smashed Avocado, toasted sourdough, heritage tomatoes, fermented red chilli and 

toasted seeds (ve) (*gf) add poached St Ewe rich yolk eggs for 2.00
10.75

Full English breakfast, free range sausages, smoked English belly bacon, Laverstoke 

black pudding, potato and onion hash brown, St Ewe rich yolk eggs (cooked to your 

liking), roasted portobello mushroom, grilled tomato, baked beans, toasted sourdough

14.5

English garden breakfast, plant-based sausage, St Ewe rich yolk eggs (cooked to your 

liking), roasted portobello mushroom, grilled tomato, baked beans, wilted spinach, 

smashed avocado, potato and onion hash brown, toasted sourdough (v)

14.5

Plant based breakfast, plant-based sausage, vegan bacon, roasted portobello mushroom, 

grilled tomato, potato and onion hash brown, baked beans, wilted spinach, smashed 

avocado, toasted sourdough (ve)

14.5

Eggs

Eggs florentine, wilted spinach, roasted portobello mushroom, poached St Ewe rich 

yolk eggs, chervil hollandaise, toasted English muffin (*gf)
9.75

Eggs benedict, honey roast ham, poached St Ewe rich yolk eggs, chervil hollandaise, 

toasted English muffin (*gf)
10.5

Eggs royale, smoked Scottish salmon, poached St Ewe rich yolk eggs, chervil 

hollandaise, toasted English muffin (*gf)
12.5

Smoked Scottish salmon, scrambled St Ewe rich yolk eggs, sourdough toast, 

fresh chive
12.5

Baps

Smoked English belly bacon bap, served in a brioche style bun with ‘Nduja ketchup 

sauce (*gf) add a fried St Ewe rich yolk egg 1.5
7.95

Free range sausage bap, served in a brioche style bun with black pudding brown 

sauce (*gf) add a fried St Ewe rich yolk egg 1.5
8.5

Vegan sausage bap, served in a brioche style bun with HP sauce (ve) (*gf)

add a fried St Ewe rich yolk egg 1.5
7.95

Sweet Treats

Sourdough toast, butter and preserves (v) 3.75

Honey baked granola, Greek yoghurt, fruit compote (v) (*gf) 6.5

Buttermilk pancake stack, Greek yoghurt, fruit compote, maple syrup (v) 9.5

Buttermilk pancake stack, smoked English belly bacon, maple syrup 10.5



From The Bar

Pickled Bloody Mary, tomato juice blended with pickle juice and a generous amount 

of spice 
11

Virgin Mary, tomato juice blended with a generous amount of spice 7.5

Kir royale, prosecco, cassis 12.5

Mimosa, prosecco, fresh orange 11.5

Bellini, prosecco, peach 11.5

(V) = Vegetarian      (VE) = Vegan    (GF) = Gluten Free      
(*GF) = Can be adapted to Gluten Free on request             (**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

B r i t i s h  Te a  B l e n d s

English breakfast 2.75

Earl grey 2.75

Queen of green 2.65

Proper peppermint 2.65

Chamomile 2.55

Fresh Mint 2.65

A r t i s a n  C o f f e e

Single espresso 2.4

Double espresso, americano 2.95

Cappuccino, flat white, latte 3.25

Matcha latte 3.2

Liqueur coffee, Baileys, Amaretto or Johnnie Walker 5.5

Hot Chocolate 3.45

E a g e r  J u i c e s

Apple, cranberry, grapefruit, orange, pineapple, pomegranate or tomato 4.9
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