
B R E A K F A S T  M E N U  

All-Inclusive Breakfast – £16.95 per person
 Includes full access to the buffet, English Breakfast Tea or Cafetiere coffee per person and one hot menu
item per person. All additional selections of tea and coffee are subject to the menu prices listed below. 

À La Carte Breakfast
 Choose from individually priced hot breakfast dishes available on our menu.

Build Your Own Breakfast
 Select your favourite items to create a custom breakfast. Each item is priced individually.

Scan for 
full allergens

Adults need around 2000 kcals a day. Note that not all the ingredients are listed on the menu. If you have an allergy please talk to a team member. Dishes
may not contain specific allergens, as our food is prepared in areas where cross contamination may occur. Ingredients which do not contain allergens may be

deep fried in the same fryers as ingredients that do contain allergens. For example, products containing allergens may be cooked in the same fryer as chips
and fried meat dishes may be cooked with fish/shellfish products. 

(v) vegetarian (pb) plant-based   There may be a risk of cross contamination. 

Please note, an optional 12.5% gratuity will be added to your bill.

B U F F E T  B A R
• fresh croissants, pain au raisin & pain au chocolat • cornflakes, meusli, granola & weetabix • prunes & mixed nuts

• croxton manor cheddar & plant-based white cheddar • selection of cold cured meats • selection of sliced fruits

• Greek yoghurt, coconut yoghurt, peach yoghurt, strawberry yoghurt • apple juice, orange juice, cranberry juice, soya milk

here you will also find extra milk, butter, preserves, nutella & marmite

hash brown, Heinz baked beans 13.5

H O T  B R E A K F A S T

The Full English pork sausage, smoked bacon, black pudding, grilled tomato, roast mushroom, hash brown
Heinz baked beans & your choice of fried, poached or scrambed eggs 13.5

Our plant based breakfast plant-based falafel sausage, spinach, grilled tomato, roast mushroom, 

Eggs Florentine English muffin, spinach, poached eggs, hollandaise sauce (v) 9.50

Eggs Benedict English muffin, black cab ham, poached eggs, hollandaise sauce 9.50

Two eggs, your way fried, scrambled, poached or boiled eggs on brown or white toast (v) 7.95

Sunflower seeded pancakes brown butter & maple syrup (v) 9.95

Smashed avocado tomato, onion & chilli, poached eggs on sourdough toast (v) 10.5

Coconut porridge goji berries & banana, coconut yoghurt, maple syrup (pb) (v) 6.5

Greek porridge banana & blueberries, honey, Greek yoghurt (v) 6.5

B U I L D  Y O U R  O W N  B R E A K F A S T
• pork sausage 2.5 • smoked streaky bacon 2.5 • hash brown 2• two eggs, your way 2.5

• smashed avocado 2.5 • spinach 2• roasted field mushroom 1.5 • grilled tomato 1.5

• Heinz baked beans 1.5

• brown or white toast 2.5

Callum Abel Head Chef

COFFEE & HOT DRINKS
Americano

Café latte

Cappuccino

Flat white

3.00

3.40

3.40

3.20

Double espresso

Espresso

Macchiato

Mocha

2.90

2.60

3.00

3.50

Green Tea

Earl Grey Tea

Peppermint Tea

Chamomile Tea

2.90

2.90

2.90

2.90


