
FROM THE BAKERY  £5.5

CEREALS, GRAINS AND FRUITS 

FRESHLY SQUEEZED JUICE

SMOOTHIES

CHILLED JUICES  £6

A La Carte

Butter Croissant 231 kcal

Almond Croissant 424 kcal

Apple 116 kcal

Orange 134 kcal

Cranberry 116 kcal 

Pineapple 132 kcal

Grapefruit 96 kcal

Tomato 42 kcal

GINGER SHOT £4 25 kcal

Celery, lemon and apple.
PINK JUICE £7 177 kcal

Carrot, beetroot, apple and ginger.

TURMERIC SHOT £4 35 kcal

Lemon, apple and black pepper.
GREEN JUICE £7 191 kcal

Kale, spinach, broccoli, cucumber and apple.

ALL PRICES ARE QUOTED IN POUND STERLING AND INCLUSIVE OF VAT AT THE CURRENT R ATE. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL . IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY 
RESTRICTIONS, WE KINDLY REQUEST THAT YOU INFORM YOUR SERVER PRIOR TO PL ACING YOUR ORDER. *WE USE ONLY THE FINEST BALLYGARVEY FREE R ANGE RICH YOLK EGGS

GLUTEN FREE VEGAN VEGETARIAN

GREEK YOGURT & DORSET GRANOLA £7 190 kcal

Homemade granola, Greek yoghurt, almonds, seasonal berries, agave.

OVERNIGHT SOAKED OATS £7 215 kcal

Rolled oats, almond milk, raisins, coconut, pumpkin & sunflower seeds served with berry compote.

ACAI & CHIA BOWL £10 425 kcal

Chia seeds in almond milk topped with dried dates, toasted coconut, flaxseeds with chopped kiwi and mango.

PORRIDGE £10 230 kcal

Jumbo oats with sliced banana, raisins, mixed berry compote, pumpkin seeds, your choice of milk.

SLICED FRUIT PLATTER £10 130 kcal

Selection of melons, kiwi, pineapple and seasonal berries.

CEREAL SELECTION £6
Cornflakes 357 kcal                          Coco Pops 389 kcal                          Rice Krispies 384 kcal 

Served with your choice of milk.

INNER GLOW £9 441 kcal

Turmeric, vanilla protein, coconut milk, mango,
banana and DIRTEA Tremella.

REJUVENATE £9 372 kcal

Oats, vanilla protein, oat milk, cinnamon, banana, 
peanut butter and DIRTEA Lions Mane.

Double Chocolate Chip Muffin 331 kcal

Blueberry & Cream Cheese Muffin 379 kcal

Pain au Chocolat 443 kcal



All hot food items are served with your choice of white, brown or sourdough toast & butter.

EGGS ALL THE WAY

INDULGE

SIDES

AVOCADO BRIOCHE BLISS £16 585 kcal

Crushed avocado, poached egg, chilli flakes on 
seeded brioche roll garnished with basil.

THE TRADITIONAL BENEDICT £17 550 kcal

Poached eggs with sweet cured ham on a toasted 
English muffin topped with Hollandaise sauce.

THE SOPHISTICATED £18 620 kcal

Highland oak smoked salmon, poached eggs, 
crushed avocado topped with Hollandaise sauce, 

served on sourdough toast.

ALL PRICES ARE QUOTED IN POUND STERLING AND INCLUSIVE OF VAT AT THE CURRENT R ATE. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL . IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY 
RESTRICTIONS, WE KINDLY REQUEST THAT YOU INFORM YOUR SERVER PRIOR TO PL ACING YOUR ORDER. *WE USE ONLY THE FINEST BALLYGARVEY FREE R ANGE RICH YOLK EGGS

GO BIG

EGGS YOUR WAY £12 337 kcal

Your choice of scrambled, fried, poached or boiled eggs 
served with your choice of toast.

W FULL ENGLISH £24 860 kcal

Smoked Applewood bacon, pork Cumberland sausage, black pudding, grilled field mushroom,
grilled tomatoes, hash brown, baked beans and two eggs your way.

Vegetarian option available. 468 kcal

GLUTEN FREE VEGAN VEGETARIAN

BREAKFAST VEGGIES £5

BREAKFAST PROTEINS £6

Cumberland Pork Sausage 371 kcal

Smoked Bacon 200 kcal

Highland Oak Smoked Salmon 117 kcal 

Chicken Sausage 170 kcal

Spinach 23 kcal

Hash Brown 326 kcal

Baked Beans 155 kcal

Asparagus 20 kcal

Grilled Tomatoes 22 kcal

Sliced Avocado 70 kcal

SMOKED SALMON BAGEL £12.5 404 kcal

Multiseed bagel, and Highland oak smoked 
salmon, cream cheese and dill.

W SHAKSHUKA £15 530 kcal

Poached eggs, spicy tomato sauce, peppers, 
onions, garlic and za’atar spice.

THREE EGGS OMELETTE £17 528 kcal

Choice of 3 fillings:
Sweet cured ham, pork sausage, salmon, tomatoes, spinach, mushroom, 

bell pepper, onion, chilli, matured Cheddar cheese. 

THE HEAVENLY £16 885 kcal

Brioche French toast, slivered almonds, charred 
apricot and cinnamon whipped cream.

THE ULTIMATE £16 570 kcal

Homemade stack of buttermilk pancakes, 
smoked Applewood bacon, caramelized banana 

drizzled with agave syrup.

CHEF RECOMMENDS


