


Toasted sourdough � 4 
Unpasteurised butter, green navel marmalade �

Seasonal fruits 			�    7

Assorted basket of pastries, doughnuts & biscuits � 12

Granola 					�     5.5 
Coconut or Greek yoghurt, fresh berries

Sycamore plant-based breakfast� 12 
Avocado, spinach, tomatoes, braised tarbais beans, 
sourdough toast (vg) 

Bircher muesli 				�     5.5 
Fresh apple, toasted almonds, berries

Vanilla arancini� 6.5 
Jam stuffed arancini and lemon sauce

Frittata� 8 
Piquillo pepper, taleggio cheese, spinach (v, gf) 

Selection of cured meats and cheeses	�  10

Sycamore breakfast� 14 
Two eggs any style, thick cut old spot pancetta 
& salsiccia, tomatoes, sourdough toast

R O O M  S E R V I C E  B R E A K FA S T  M E N U

C O F F E E S
Our coffee beans are carefully selected 

from Musseti, Italian true tradition
from 2.5

T E A S
Selection of teas fromTea Palace 

from 3.5

K I D ’S  B R E A K FA S T  M E N U 

Toast and preserves� 4

Nutella pizza� 7 
Crème fraiche, chocolate ganache (v)

Doughnuts & Nutella� 2 each

Vanilla arancini� 5 
Jam stuffed vanilla rice ball, lemon sauce
Cereals� 4 
Frosties or coco pops with milk

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
Please advise your waiter if you have any allergens or dietary requirements.

H O U S E  S M O OT H I E
All smoothies at 5 each

Green Smoothie 
Kale, banana, ginger & honey

Healing Smoothie 
Coconut & almond milk, turmeric, fresh ginger, 
banana, honey & oats 

Red Smoothie 
Apple, carrots, beetroot, & honey

Mix Fruit Smoothie 
Banana and selection of berries, apple juice 
& agave syrup

J U I C E S
Apple, grapefruit, cranberry, pineapple

3.5

S YC A M O R E  M A R Y
Fresh tomato juice, special Sycamore spice mix

5

S E A S O N A L  C O L D  P R E S S E S
Freshly pressed at 5 each


