Freshly Squeezed Juices 8
Orange, Grapefruit, Apple, Pineapple or Cranberry

Cold Pressed Juices 9
Pure Green apple, cucumber, pineapple, kale, mint & lime
Rise & Shine orange, carrot, ginger, lemon & turmeric
British Berry apple, strawberry, raspberry, lemon & basil

Coffee 6
Matcha or Turmeric Latte 8
Liqueur Coffee 15

Rare Tea Company Selection 6
English Breakfast, Earl Grey, Darjeeling, Green Tea, Jasmine,
Chai Tea, Rooibos, Lapsang Souchong, Fresh Mint,
Peppermint, Ginger Tea

Toast sourdough, rye or gluten free 5
Freshly Baked Pastries 6
croissant, pain au chocolat or morning bun
all of the above served with butter, jam & marmalade

Bowl of Mixed Berries & Estate Dairy Yoghurt 9
Seasonal Fresh Fruit 9
Tropical Chia Seed Pudding 12
Vanilla Porridge blueberries & maple syrup 12
Acai Bowl nuts & seeds granola 16

Two Eggs Any Style poached, boiled, scrambled or fried on toast 15
Two Egg Omelette cheese & soft herbs 15
Avocado & Quinoa Bowl everything seeds & poached eggs 16
Summer Truffle Scrambled Eggs with wild mushrooms & parmesan 45
Devon Crab Omelette 35
Smoked Salmon capers, dill, lemon & rye bread 20
Eggs Florentine or Royale on a toasted croissant with jalapeno Hollandaise 20
Flaming Benedict Jambon De Paris & crispy potato latke 22

French Toast whipped ricotta & seasonal jam 14
Buttermilk Pancakes blueberries, créme fraiche & maple syrup 18

Avocado Grilled Tomato Spiced Beans | Potato Latke 5
Smoked Salmon | Bacon Sausage 7

A discretionary service charge of 15% will be added to your bill.
If you have any allergies or intolerances please let us know.

Head Chef, Luke Hunns



