
Breakfast
Please help yourself to our continental table.
Hot dishes are prepared fresh to order from the kitchen and served at your table.

Continental Only 15  •  Continental & Cooked Dish 22

French Press Coffee 2 kcal

Newby Loose Leaf Tea 2 kcal 
Chamomile  |  Darjeeling  |  Peppermint  |  Summer berries  |  Fresh mint  |  Rooibos orange  |  Jasmine blossom 
Oriental sencha  |  Earl grey  |  English breakfast  |  Decaf English breakfast  |  Ginger & lemon

Drinks

From The Buffet
Juices & Smoothies
Selection of Cereals
Natural & Greek Yoghurt
Fresh Fruit, watermelon, pineapple, prunes, apricots, 
fruit salad

Breads & Pastries

Our food and drinks are prepared in areas where cross-contamination may 
occur, and our menu descriptors do not include all ingredients. 

If you have any allergies, intolerances, or other dietary requirements, or if you 
require allergen information, please let us know before ordering. 

A discretionary gratuity of 12.5% is added to the total bill and divided fairly 
between the team and independently from the business. 

Adults require approximately 2000 kcal a day. 

V vegetarian  |  VG vegan 

The finer details

From The Kitchen
Full English, sausage, smoked back bacon, egg, black pudding, tomato, mushrooms,  
baked beans, potato bites 609 kcal

Vegetarian Full English, sausage, halloumi, egg, tomato, mushrooms, baked beans,  
smashed avocado, potato bites V  461 kcal

Smoked Ham Hock Benedict 698 kcal

Eggs Royale 550 kcal

Eggs Florentine, pine nut crumb V  632 kcal

Bacon, Sausage, Egg & Cheese Muffin, potato bites 324 kcal

Pancakes, berry compote, crème fraîche V  364 kcal

Waffles, smoked back bacon, fried egg, maple syrup 560 kcal

Classic Porridge V  394 kcal

Scrambled Egg & Smoked Salmon Bagel 571 kcal

Grilled Kippers, lemon-herb butter 431 kcal

Smashed Avocado & Poached Egg, chilli, sourdough V  540 kcal




