
(v) Vegetarian (vg) Vegan (gf ) Gluten Free 
Food Allergies & Intolerances: Some of our menu items contain allergens and there is a small risk that traces of these 
may be in another dish served here. Please ask to speak to our staff if you want to know more about our ingredients. 

Please note there will be a discretionary service charge of 13.5% added to the bill.

BREAKFAST MENU

BREAKFAST

Bubble & Squeak Hash Browns, Grilled Plum Tomato, Crispy Smoked Bacon & Burford Brown Poached Egg - 10

Home-made Banana Pancakes, Mixed Berry Compôte, Sweet Labneh & Maple Syrup (v) - 7

Smashed Avocado on Seeded Bread, Burford Brown Poached Eggs & Poppy Seeds (v) - 8

Beaufort House Bagel, Loch Fyne Smoked Salmon, Avocado & Chive Cream Cheese - 8

Mixed Forest Mushrooms on Toasted Brioche, Truffle, Aged Parmesan & Fried Burford Brown Egg (v) - 9

 

EGGS

Eggs on Toast (v) (any style) - 7  

Eggs Benedict, Slow Cooked Ham Hock, Poached Eggs & Hollandaise Sauce - 9

Eggs Royale, Loch Fyne Smoked Salmon, Poached Eggs & Hollandaise Sauce - 9

Cheese Omelette (v) - 6 (extra fillings - +2)

Eggs Beaufort, Roasted Sweet Potato, Chargrilled Halloumi, Poached Egg & Hollandaise Sauce (v) - 8

 

HEALTHY

Oatmeal Porridge, Caramelised Banana, Raspberries, Blueberries, Mixed Seeds & Nuts (v) - 7

Natural Set Yoghurt Bowl, Home-made Granola, Mixed Seasonal Berries & Honey (v) - 7 

Healthy Breakfast, Poached Eggs, Wilted Spinach, Quinoa, Portobello Mushrooms,  
Smashed Avocado, Chargrilled Tomato & Seeded Toast (v) - 12.50

 

ADDITIONS

Loch Fyne Smoked Salmon - 4

Smoked Streaky Bacon - 4

Grilled Halloumi Cheese (v) - 4

Feta Cheese (v) - 4


