BREAKFAST MENU

Every day 7am - 10am

FULL ENGLISH BREAKFAST 18
Paddock Farm sausage, smoked free range back bacon, eggs any style,

smokey haricot beans, slow roasted vine tomato, sauteed wild mushrooms

VEGETARIAN FULL ENGLISH 16
Plant-based sausage, chickpea tofu, eggs any style, smokey haricot beans,

spinach, slow roasted vine tomato, sauteed wild mushrooms

EGGS BENEDICT 14
EGGS ROYALE 14

EGGS FLORENTINE 12

CRUSHED AVOCADO ON SOURDOUGH TOAST 10
Spinach, poached Cackleberry Farm egg, chilli, dukkah

CACKLEBERRY FARM EGGS COOKED TO YOUR LIKING ON TOAST 7

SEVERN & WYE SMOKED SALMON 14

Cackleberry Farm eggs to your liking, granary toast
SEASONAL FRESH FRUIT SALAD 9

CHIA SEED & COCONUT MILK POT (VG) 6

Mango & toasted coconut

OAT MILK PORRIDGE (VG) 7

Poached plums, toasted almonds, maple syrup

MAPLE & OLIVE OIL QUINOA GRANOLA (VG) 8

Greek/coconut yoghurt, mixed berries

BUCKWHEAT & OAT MILK PANCAKES 12

Coconut yoghurt, raspberries, blueberries, pecans, agave syrup

Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we can not guarantee the total absence of allergens.

A discretionary service charge of 12.6% will be added to your bill.



BREAKFAST MENU

BAKERY

PASTRIES croissant | chocolate croissant | pain au raisin 3.50

Almond roll 4 Cardamom bun 4

TOAST 4.50
Selection of toasted bakery breads, artisan preserves & Glastonbury salted butter

COFFEE

Espresso sng / dbl 3.50 / 4
Latte 4.50 / Mocha 4.50
Cappuccino 4.50
Hot chocolate 4.50

FRUIT JUICES
3.50

Orange, Apple
Pink grapefruit
Pineapple, Cranberry

LOOSE LEAF TEAS
4.50

Earl grey / Green / Camomile / Jasmine

Lemon verbena / Peppermint / Fresh mint

Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we can not guarantee the total absence of allergens.

A discretionary service charge of 12.56% will be added to your bill.



