
BREAKFAST MENU

MADE TO ORDER
PLEASE ORDER À LA CARTE FROM YOUR SERVER

FROM THE FARM
Cold meat selection of the day, Dijon mustard, pickles

FROM THE DAIRY
Gorgonzola, Kwaito, camembert, chevin, preserved figs

FROM THE ORCHARD
Fresh seasonal fruit, compotes

FROM THE SEA
Peppered mackerel, smoked trout, capers, cottage cheese

FROM THE KITCHEN
Selection of cereals, fresh pastries, yoghurt

OUR BREAKFAST TABLE
PLEASE HELP YOURSELF IN THE DINING ROOM

THE OLD RECTORY BREAKFAST
Eggs your way, bacon, pork or chicken sausage, grilled
tomato, fried onions, mushrooms.  Served with toast.

CROISSANT FRENCH TOAST (V)
Cinnamon-sugar-battered croissants, served with whipped
berry compote and cream cheese

SCRAMBLED EGGS (V)
Three scrambled eggs served with toast.
Add: Smoked trout, crispy bacon or mushrooms

GOOD OLD WAFFLES
Homemade waffles served with crispy bacon and
maple syrup

BOILED EGGS & SOLDIERS (V)
Boiled eggs your way with toasted soldiers on the side 

KIPPERS
Served with poached eggs and toast

BULL STREET BENEDICT (V)
Toasted English muffin, poached eggs, Hollandaise.
Add: smoked trout, crispy bacon or spinach

VEGAN SUNRISE (V)
Scrambled tofu, sautéed mushrooms, grilled tomato, wilted
spinach, avocado

OMELETTE (V)
Three-egg omelette with your choice of fillings: 
Ham, bacon, tomato, fried onions, mushrooms, spinach,
feta, cheddar, sundried tomato. Served with toast.

FLAPJACK STACK
Fluffy pancakes, grilled streaky bacon, cumin and honey
roasted cherry tomatoes, honey and thyme crème fraîche

THE BUDDAH BOWL (V)
Red and white quinoa, sautéed spinach and mushrooms,
grilled halloumi and homemade pico de gallo.
Topped with a poached egg and avo slices.


