
HELP YOURSELF
11

Freshly baked pastries

Seasonal fruit salad

Cereals & homemade granolas

Fruit compote

Fresh juice - orange, apple

Virgin Mary station (ask for a shot of vodka to make yourself a Bloody Mary - 5)

DRINKS

Poldermill hot chocolate 3

GF gluten free · GFA gluten free adaptable · DF dairy free · DFA dairy free adaptable · 
V vegetarian · VE vegan · VEA vegan adaptable 

Please let us know if you have any allergies or require information on any ingredients used in our dishes 
A discretionary 13% service charge is added to all bills of £10 and over, 100% of which goes to the team.

Please note we only accept card payments, we no longer take cash or cheques.

Birchall teas - 

Great Rift Breakfast Blend 

Great Rift Decaf  

Virunga Earl Grey 

Mao Feng Green Tea 

Peppermint

Chamomile 

Lemongrass & Ginger 

included

Filter coffee

Cappuccino

Flat white

Latte

Mocha

Espresso

Double espresso

included

1.50

8

7.5

16

Mimosa

Prosecco Extra Dry, Gocce di Favola

Laurent Perrier, La Cuvée Brut

HELP YOURSELF   +  SOMETHING FROM THE KITCHEN 19.50

FROM THE KITCHEN

DF VE

Buttered kipper, horseradish cream

Milly's veggie breakfast - vegetarian sausage, grilled tomato, flat
mushroom, hash brown, baked beans, spinach, your choice of eggs

Full English - Grasmere Farm Lincolnshire sausage, dry cured back
bacon & streaky bacon, grilled tomato, flat mushroom, black pudding,
hash brown, your choice of eggs

Crushed avocado, toasted sourdough, poached egg

 GFA

Wild mushrooms, buffalo ricotta, poached eggs, toasted sourdough V  GFA

VEA 

all 14.50

Potato, spinach, chorizo hash, poached eggs

Porridge, poached fruits, chia seeds, honey  

Brioche French toast, smoked streaky bacon, fried eggs, maple syrup

Brioche French toast berries and creme diplomat V 

VEA  GFA
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