
 

Allergy key  
Crustaceans (C) Celery (Ce) Dairy (D) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N) 

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 
If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to 

accommodate you, unfortunately we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 
 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT. 

BREAKFAST MENU 

 

BREAKFAST SERVED PLATED OR BUFFET STYLE 
MINIMUM OF 10 ORDERS PER OPTION REQUIRED FOR BUFFET STYLE 
 

Continental 
Selection of Pastries, Homemade Banana Muffins, Fruit yogurt, Toasted Sourdough, Selection of Jam & Butter, 
British Cheese & Smoked Ham, Fresh Fruit Salad 

 

Full English 

House baked beans, roasted mushroom & tomato, Cumberland sausage, streaky smoked 

bacon, eggs your way, homemade hash browns, toasted sourdough 

 

Vegetarian 

House baked beans, roasted mushroom & tomato, homemade hash browns, eggs your way, 

toasted sourdough 

 

Vegan 

Roasted mushroom & tomato, steamed spinach, crushed avocado, homemade hash browns, 

house baked beans, toasted sourdough 
 

**Supplement charge of £5.50 per person for unlimited tea & filtered coffee** 
 

 

BREAKFAST PLATTERS 
MINIMUM OF 6 ORDERS PER OPTION REQUIRED 
 

House granola, Greek yogurt, chia seeds & passionfruit 

Smoked bacon & fried egg Brioche bun (G,E,D) 

Cumberland Sausage on Brioche Bun (G,E,D) 

Crushed avocado & poached eggs on Sourdough 

Severn & Wye Smoked salmon, scrambled eggs & grilled sourdough (F,E,G,D) 

 

 

 

 

TEA, COFFEE & JUICE 

Flask of English Breakfast Tea 

Flask of Filtered Coffee 

Jug of Juice: Orange, Apple, Cranberry, Grapefruit, Pineapple, Tomato 

 

 

 

£18.00 
 

 

 

£14.00 
 

 

 

£12.50 
 

 

 

£12.50 
 

 
 

 

 

 

 

 

 

£8.50 

£9.00 

£9.00 

£12.50 

£14.00 

 

 

 

 

 

£25.00 

£25.00 

£25.00 

 

 

 


