
BREAKFAST

I N D U L G E N C E
£17

Bellini
Bloody Mary

Kir Royale
Mimosa / Buck’s Fizz

(Alcohol only served with a meal & 

18 years of age & over)

J U I C E S  & 
S M O O T H I E S

£9

GREEN JUICE

Apple, celery, spinach, cucumber  
& ginger

BANANA & BERRY SMOOTHIE

Banana, blackberry, raspberry, 
strawberry, chia seeds

C O F F E E
Ethically sourced via  

the Borough Coffee Company

£7

Espresso
Double Espresso

Americano
Macchiato
Café Latte

Cappuccino
Flat White

Mocha
Filter Coffee

Hot Chocolate

Decaffeinated options available

T E A
£7

English Breakfast
Earl Grey

Green Mint
Very Berry
Chamomile

Lemon & Ginger

G U E S T  W I F I
Please scan the QR code to  

connect to our WiFi

Network: RL-GUEST

Password: wealwayscare

À  L A  C A R T E
Dishes prepared for you by our chefs

FULL ENGLISH £18

Grilled bacon, Cumberland sausage, grilled tomato, hash brown, baked beans and  
Portobello mushroom served with Barradale Farm eggs of your choice of your choice

ENGLISH BREAKFAST BAP £12

Grilled bacon and Cumberland sausage served in a Brioche bun
with a fried Barradale Farm egg and tomato relish

EGGS BENEDICT, FLORENTINE OR ROYAL £15

English muffin, soft poached Barradale Farm egg, hollandaise;
smoked ham, spinach or John Ross Scottish smoked salmon

EGGS AND AVOCADO ON TOAST (V) £16

Sourdough bread, crushed avocado, soft poached Barradale Farm egg, wilted spinach

OMELETTE £14

Three Barradale Farm eggs with choice of ham, mushrooms, spinach, onion,  
cheese, tomato, peppers, chilli

EGG WHITE OMELETTE (V) £14

With spinach and goats cheese, rocket, radish and sun-dried tomato

VEGAN BREAKFAST BOWL (VG) £17

Pinto bean cassoulet with tofu and kale, fresh tomato and sweet potato

SHAKSHOUKA (V) £10

Baked eggs, tomato, onion, Arabic spices

SEASONAL GREEN VEGETABLE PLATTER (V) £18

with avocado, poached Barradale Farm egg and hollandaise sauce
| vegan option available

BRIOCHE FRENCH TOAST (V) £12

Seven seeded artisan bakery brioche served with toffee sauce, fresh banana and whipping cream

PANCAKES OR WAFFLES (V) £12 

Seasonal berries & maple syrup

ROLLED OAT PORRIDGE £8

Bermondsey Bees honey, fresh berries

CONTINENTAL BASKET £12

Danish, croissants, muffins, toast and a fruit yoghurt pot

MEAT AND SEAFOOD SELECTION £16

Parma ham, salami, roast ham, John Ross Scottish smoked salmon, smoked mackerel

CHEESE SELECTION £14

Lincolnshire Poacher, Cashel Blue, Cerney Ash goat’s cheese

FRESH FRUIT SALAD (VG) £9

With seasonal mixed berries

BERRY BOWL (VG) £10

Mix of strawberries, blueberries, blackberries and raspberries

SELECTION OF CEREALS £4

Cornflakes, Weetabix, Alpen, Special K, All Bran, Frosties

FRESH FRUIT JUICE £5

Freshly squeezed orange, apple or pink grapefruit juice

Children under 12 dine complimentary. 

We are happy to provide information pertaining to allergies & intolerances upon request. 

All prices are inclusive of VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill.


