CHAMPAGNE
BREAKFAST

Served 10.30am-11.45am Thursday-Saturday
4 courses £19.95

TO START

Champagne or buck’s fizz
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Granola of baked oats, dried fruit and toasted almonds
Warm waffles drizzled with honey, dried apricots and crushed walnuts
Greek yoghurt with dried banana, crystalised pineapple and pomegranate

Warm oat porridge made with double cream, toasted almonds and sultana’s
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MAIN COURSE

Toasted bagel with black pudding, spinach, two poached eggs and glazed with Hollandaise sauce

Full English breakfast
Dried cured bacon, Cumberland sausage, free range fried egg, grilled tomato,
sautéed field mushroom and a rosti potato

Scottish smoked salmon with soft scrambled eggs and a chestnut mushroom and brioche stack

Home-made pancake filled with wilted spinach, woodland mushrooms and a raspberry and
balsamic dressing
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TO FINISH

Toasted bloomer bread with marmalade and preserves
Cafeteria coffee, traditional teq, selection of herbal tea’s, or hot chocolate

LITTLE EXTRA’S...

Assorted Juices
Small Jug 100mI - £1.00 Large Jug llitre £7.50
House Champagne
Half Bottle £16.50 Bofttle £30.00
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Accredited a rosette for our restaurant, August 2011
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