
BREAKFAST AT  

Some of our dishes or drinks may contain Allergens. Please speak to a member  
of staff when ordering should you require any specific allergen information.

Croissant (v)� 2.5 
w/ Butter and jam	  
w/ Ham and cheese �  4

Sourdough Toast & Butter (v)� 3.5 
w/ Seasonal jam, housemade lemon curd  
or Marmite 

Housemade Granola (v)�  6.5 
w/ Organic farm yoghurt, poached rhubarb, 
blueberries and raspberries

Fruit Salad (v)� 6 
of Blueberries, Pineapple, Banana, Grapefruit, 
Grapes, Passion Fruit & Poached Rhubarb   
w/ Organic farm yoghurt� 7

Organic 5 Grain Porridge (v)� 6.5 
w/ Maple syrup or muscovado sugar 
w/ Poached Rhubarb � 6.95 

Blueberry Ricotta Pancakes (v)� 7.5 
w/ Maple crème fraiche and syrup

Breakfast Sourdough Bruschetta� 8.95 
w/ Roast tomatoes, spinach, avocado, dry 
cured bacon and breakfast mayo

Organic Eggs on Buttered  
Sourdough Toast � 6.75 
Scrambled or poached

Crushed Avocado & Feta (v) � 7.95 
On sourdough toast w/ Chilli oil

Sautéed Field Mushrooms,  
Marinated Ricotta, Truffle Balsamic & 
Parmesan on Toasted Sourdough � 8.5

Smoked Haddock Frittata� 9.5 
w/ Chives, parmesan and hollandaise

Scrambled Eggs & Smoked Salmon� 9.95 
w/ Chives on buttered sourdough toast

Nº 197 Eggs Benedict� single 8.5 / double 11.5 
w/ Honey roast ham, avocado and spinach on 
sourdough with housemade hollandaise

Nº 197 Eggs Royal� single 8.95 / double 11.95 
w/ Smoked salmon, avocado and  
spinach on toasted sourdough  
w/ housemade hollandaise

Nº 197 Bacon Sandwich� 8.95 
w/ Roasted portobello mushrooms  
and taleggio

Bacon & Eggs � 9.95 
w/ Dry cured thick cut bacon, fried eggs  
and toast

Tomato, mushroom, scrambled eggs, poached eggs, spinach 3.5 
Avocado, sausage, smoked salmon, bacon  4.5

Nº 197 House Breakfast  12.95 
Dry cured streaky bacon, pork and sage 

sausages, slow roast tomatoes, field 
mushrooms, sourdough toast w/ organic eggs, 

poached or scrambled
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