
 
 

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a specific 

allergen free zone or dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. If you have any 

specific allergies or concerns, please let us know and we’ll do our best to help. VAT is included at current rate. A discretionary 13.5% service charge will be added to your bill. We are very 

grateful for any feedback. 

 

 

Breakfast 
Daily Continental Selection  

 

Fresh Breads & Pastries 

Seasonal Fruits 

Greek Yogurt 

Chia Pudding 

Cereals 

Granola 

Dried Fruits, Nuts & Seeds 

Cured Meats & Cheeses 

                               From the Kitchen… 

Full English Breakfast  

Two Burford Brown Eggs cooked to your liking, Streaky Bacon,  

Local Butcher’s Sausage, Black Pudding, Baked Beans,  

Portobello Mushroom, Roasted Plum Tomato 

 

A Proper Bacon or Sausage Sandwich  

Toasted Sourdough 

 

Organic Dorset Porridge Oats  

Beaverbrook Honey & Berry Compote 

 

Soft Boiled Eggs  

Buttered Soldiers 

 

Homemade Pancakes  

Berry Compote, Chantilly Cream 

 

Sliced Avocado on Toast  

 

Eggs On Toast  

Scrambled, Fried or Poached on Sourdough or Granary 

 

Smoked Salmon & Scrambled Eggs                            

                                                          

Cold Pressed Juices 8 

Juice Smith Vital Greens Cold Pressed Red Apple, Cucumber, Celery, Romaine Lettuce, Spinach, Mint & Ginger 

Juice Smith California Sun Cold Pressed Green Apple, Ginger, Lemon & Turmeric  

 

 

 

 

 

 

 

 

 

 

 

 

 


