
 

 

BAKERY 
 

FRUIT & GRAINS  

FREE RANGE EGGS 

Eggs on Toast 
Roast Tomato Vine  8.50 
 
Cornish Crab Omelette 15 

Porcini Omelette 14 

Herbs Omelette 12 

 

 

  

 

  

 

 

Caramelized Grapefruit 
Honey & Mint  6                
  
Exotic Fruit Salad, Mascarpone 
Watermelon, Passionfruit, Melon, Dragon Fruit, Kiwi 14 
  
House-Made Granola with Yoghurt 
Choice of: Coconut, Goat’s, Greek or Low-Fat Greek 12 
 
Bircher Muesli  
Apple, Apricots, Prunes, Raisins, Hazelnuts  10 
 
Porridge with Sunflower Seeds & Coconut Flakes 
Choice of: Soya, Coconut, Oat or Almond Milk  8  
 
 
 
 
 

  

Carpaccio Yellowfin Kingfish,   
Nduja & Mango 18 

Scottish XL Langoustine   
Raw or Josper Grilled 18 each 

Smashed Avocado on Toast   9 
 
Severn & Wye Oak Smoked Salmon 
Crème Fraiche & Horseradish  19 
 
Walnut & Raisin French Toast 
Crème Fraiche, Sautéed Blueberries, Vanilla  14 
 
Bacon Roll 
Fried Egg, House-Made Tomato Relish  14 
 
Croque Monsieur 
White Brioche, Bechamel Sauce, Pancetta, Cheese  18 
 
Croque Madame 
 Brioche, Bechamel Sauce, Bacon, Cheese & Pan-fried Egg            19 
 
 
 
 
 
 

Bread Basket (Rye, Baguette or Gluten Free Seed & Oat) 
Served with Butter  4.50 
 
Croissant with Butter & Home-made Jam  5 
 
Home-made Jams & Lemon Curd 
Strawberry, Blueberry, Raspberry   2 each 
    
   … 

    
 

 
EXTRAS 

 
 

 

 

 

 

  

 

 

Bacon 4.50 

Porcini Mushrooms 8 

Roast Tomatoes 3 

Avocado 
Sliced or Smashed 3 
 
Extra Egg 
Choice of: Fried, Poached or Scrambled 3 
 
Bowl of Yoghurt  
Choice of: Coconut, Goat’s, Greek or Low-Fat Greek 6 
 
Italian Sausage 4.5 
 
Hollandaise Sauce 3 
 
Navara Baked Beans 4 
 
Oak Smoked Salmon 10 
 
 

 
 

 

  

 

  

WILD PLATES 

If you have any allergies or dietary requirements, please let one of our waiters know. 
15% Discretionary service charge will be added to your bill. 

§§§0P 




