THE OLD
RECTORY

Hotel & Spa

BREAKFAST MENU

OUR BREAKFAST TABLE

PLEASE HELP YOURSELF IN THE DINING ROOM

BLOODY MARY STATION
Tomato juice, vodka, bacon, lime,
condiments

PASTRIES & BAGELS
Fresh patisserie and baked goods

CHEESE BOARD
Selection of local cheese, homemade chutney

SEASONAL FRUIT
Selection of fresh, prepared fruit

CHARCUTERIE BOARD
Parma ham, homemade glazed gammon,
mustard, pickles

MIMOSA STATION
Freshly squeezed orange juice, Kay & Monty
“Champu” Cap Classique

VENISON CARPACCIO
Smoked kudu carpaccio, peppadews, figs

HOT & COLD SMOKED SALMON
Caperberries, lemon, chunky cottage cheese

GRANOLA
Homemade granola, yoghurt, dried fruit compote

MADE TO ORDER

PLEASE ORDER A LA CARTE FROM YOUR SERVER

THE OLD RECTORY BREAKFAST
Eggs your way, bacon, pork sausage, tomato,
fried onions, mushroom. Served with

toast.

EGGS BENEDICT

Toasted English muffin, poached eggs, Hollandaise.

Add: bacon, salmon or spinach

FLAPJACK STACK

Fluffy pancakes, grilled streaky bacon, balsamic

and honey roasted cherry tomatoes, honey and
thyme créme fraiche

SWEET NOTHINGS
Please enquire about today’s special

OMELETTE

With your choice of fillings: Ham, bacon, cheddar,
tomato, fried onions, mushrooms, spinach, feta,
sundried tomato. Served with toast.

CHEF’'S BREAKFAST
Rump steak grilled with rosemary and thyme, fried
egg, thick cut chips. Chef Dayne’s favourite!

WHOLE GRAIN BREAKFAST BOWL (V)

Red and white quinoa, tomato and basil salsa, toasted
chickpeas, edamame, cucumber ribbons, avocado,
boiled eggs, sesame seeds
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