Every dish on our breakfast menu is cooked from scratch.
We only use ingredients from our trusted, award-winning suppliers,
and our eggs are always British, organic and free-range.

Artisan pastries

Eggs Benedict

Manx kipper and hash

Croissant with homemade
preserve and butter 2.95

Toasted English muffin served with
poached eggs, glazed gammon and
homemade hollandaise. 9.95

Manx kipper flaked onto a sautéed
potato hash, wilted baby spinach and
a poached egg. 9.95

Poached smoked haddock

Toasted pecan and banana
flatbread (v)

Almond croissant 3.20
Pain au chocolat 3.10
Fruit pastry 3.10

Soft-boiled eggs with
toasted artisan bread soldiers (v)
Two free-range soft-boiled eggs served with
toasted artisan bread soldiers and butter.
4.95

Scrambled eggs with smoked salmon
Scrambled eggs on toasted artisan bread
with Scottish smoked salmon. 8.95

Poached eggs with buttered spinach
Poached eggs on toasted artisan bread
with buttery spinach and parmesan. 7.95

Poached eggs with buttered
mushrooms (v)

Poached smoked haddock served in a
mild mustard cream sauce, topped with
a poached egg. 11.95

The Kitty Hawk Full English
Smoked dry-cured bacon, award-winning
Ramsay of Carluke black pudding and a
Cumberland sausage ring, served with a
fried egg, slow-cooked smoked tomatoes,
home-baked beans and toasted artisan
bread. 12.95

Sweet flatbread stonebaked in our
Italian Firedome oven with chopped
bananas and toasted pecans. Served
folded and drizzled with local London
honey and pomegranate seeds. 6.95

Granola (v)
Made in-house and served with
seasonal fruit compote, Greek yoghurt
and local London honey. 6.95

Ashdale minute steak

Basket of artisan toast

Grilled Ashdale 4oz minute steak, topped
with a fried duck egg and finished with
mushroom duxelles. 16.95

Assorted artisan toast served with
butter and homemade preserves. 3.50

Poached eggs on toasted artisan bread
with buttery mushrooms and home-baked
beans. 8.50

A discretionary service charge of 12.5% will be added to your bill. Please notify your server of any food
allergies or intolerances you have when ordering. The meat weights listed above are pre-cooked weights.
All prices are inclusive of VAT.

The Kitty Hawk
Breakfast Cart
(Available for pre-booked breakfast
meetings in our restaurant for 10 people
or more. 48 hours advance notice
is required.)
Included in the cart, per person:
Artisan pastries, breads and homemade
muffins with preserves and butter.
Kitty Hawk granola and bran cereal
with dried or fresh fruit, milk (almond
and soya available) and natural, Greek
and soya yoghurts.
Smoked salmon with rye bread, cured
meats, cream cheese, pickles, boiled eggs
and roasted smoked tomatoes.
15.95 per person

Add The Kitty Hawk Full English
25.00 per person

