ROAST

MORNING BOOSTERS 12

BREAKFAST

CLASSICS HERITAGE BREED EGGS COLD PRESSED JUICES 1.5
FULL BOROUGH 18 FLORENTINE (V) SMALL| 7.5 BRITISH BERRY
Heritage breed eggs of your choice, streaky With creamed spinach, poached eggs LARGE | 14 Apple, Basil, Lemon, Strawberry, Raspherry
?afgn, CuhmherlaEdksaduls]age, n:]ashtl:ald ton:jato. ) and Hollandaise sauce RISE & SHINE
et mushroom. haked beans, bubble and squea ROAST BENEDICT SMALL | 8 Apple, Carrot, Ginger, Turmeric, Lemon
FULL VEGGIE BOROUGH (V) 18 With pulled smoked ham hock, LARGE | 15 PURE GREEN
Heritage breed eggs of your choice, halloumi poached eggs and Hollandaise sauce Cucumber, Lime, Kale, Apple, Pineapple, Mint
cheese, veggie sausage, roasted tomato, field ROYAL SMALL| 9
mushroom, baked beans, bubble and squeak

With smoked salmon, poached eggs LARGE | 17 NATURAL JUICES 6
SWEETS and Hollandaise sauce ORANGE PINEAPPLE
BLUEBERRY INDULGENCE (V) 16 MINER’S BENEDICT LSA%LEH' fl. g PINKGRAPEFRUIT CRANBERRY
Pancakes with blueberry jam, fresh blueberries, With black pudding. poached eggs ' APPLE
Chantilly cream and blueberry coulis and Hollandaise sauce

SMOOTHIES 1.5

BUTTERMILK VANILLA WAFFLE n
AND ICE CREAM (V)

With fresh strawberries white chocolate
shavings and Caramel-Choco sauce

FRESH FRUIT SALAD (V,VE,GF) 11.5
With Golden syrup

GRAINS AND CEREALS

HOMEMADE GRANOLA (V,VE,GF) 13
With coconut yogurt and berries
OVERNIGHT OATS (V,VE,GF) 9.5

With apple and cinnamon compote,
cranberry chia seeds and lemon balm

PORRIDGE (V,GF) 8.5
With fresh berries and golden syrup

TOAST served with jam and butter

Gluten Free | 4.5

Sourdough | 4.5

AVOCADO ON TOAST (V) 14
With poached eggs, fresh chilli
and spring onion

SCRAMBLED EGGS AND 14
SMOKED SALMON ROSETTES
With toasted sourdough bread

OMELETTE from 4.5 plus your favorite toppings

Bacon | 5 Tomatoes | 2.5
Ham | 5 Avocado | 3.5
Cheese | 5 Mushrooms | 3
Salmon | 6 Spinach | 2.5
SIDES

Egg - scrambled - poached - fried - hoiled | 2.5
Streaky Bacon | 5 Grilled tomatoes | 2.5
Sausage | 4.5 Avocado | 3.5

Veggie sausage | 4.5 Bubble and squeak | 3
Black pudding | 3.5 Baked Beans | 3
Salmon |3 Field Mushroom | 6
Halloumi | 4 Spinach | 2.5

BREAKFAST SMOOTHIE
Banana, Coconut Milk, Pineapple Juice, Fresh
Blueherries and Oats

KIWI & PEAR DELIGHT
Kiwi, Pear, Cinnamon Powder, Ginger, Apple
& Orange Juice, Honey

AVOCADO & GINGER CRUSH
Avocado, Ginger, Apple & Pineapple Juice,
Spinach Leaves, Agave Syrup

Corporate?
SCAN THE CODE TO
GET 10% DISCOUNT

BLOODY MARY
Tomato Juice, Absolut Vodka, Worcester
Sauce, Tabasco, Spices

BELLINI

Prosecco & Peach Syrup

BUCK’S FIZ1

Prosecco, Orange Juice

BREAKFAST MARTINI
Colonel Fox Gin, Fair Komkuat, Lemon Juice,
Marmelade

COFFEE Decaf options available

Single Espresso | 4

Double Espresso | 4.5
Americano | 4.5

Cappuccino, Flat White, Latte | 5
Hot Chocolate, Mocha | 5.5

Iced Coffee (Black or White) | 4.6
French Press Coffee | 5

TEA 4.5

British Breakfast Chinese Rose Congu
Decaf British Breakfast ~ Spiced Green Sencha
Earl Grey Superior Chinese Jasmine Green
Indian Darjeeling Moroccan Mint Green
Indian Spiced chai

INFUSIONS 5.5
Fresh Mint Passion Fruit & Orange
Lemon & Ginger Camomile Flowers
Mixed Berries Blend Rooibos

Rosehip & Hibiscus Flowers

Please note that certain vegetarian dishes can be altered to suit vegan requirements, please ask your server for details. (V) - vegetarian | (VG) - vegan | (GF)- gluten free.
Inform your server if you have any allergies or intolerances before you order. It is not possible to guarantee that any product is 100% free from any allergen due to the risk of cross contamination in our busy kitchen.
Prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill.



