
Toast / 2.5
Toasted seeded sourdough or brioche w/ homemade jam & butter or Nutella

(GF option available)  

Breakfast roll / 3.5
Bacon, pork sausage, black pudding, or free range poached /

fried egg on a ciabatta roll or brioche
(GF option available)  

Smoky Beans on Toast / 3.5
Homemade smoky (lightly spiced beans on toasted seeded sourdough or brioche (V) 

(GF option available)  

Poached Eggs on Toast / 4 
Two free-range poached eggs on toasted buttered seeded sourdough or brioche (V) 

(GF option available)  

French Toast & Maple Syrup / 6.5
Buttery brioche dipped in free range egg & Mossgiel Organic double cream, 

pan-fried and topped with lashings of Canadian maple syrup

K I D S '  B R E A K F A S T  M E N U

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES -  NOTE WE COOK IN A KITCHEN THAT CONTAINS ALLERGENS; 
IF YOU HAVE QUESTIONS ON ANY OF OUR INGREDIENTS PLEASE ASK - FULL ALLERGEN INFORMATION AVAILABLE

Something just for our youngest guests - choose a smaller port ion from our
main menu at half price, or take your pick from the fol lowing dishes:

I N G R E D I E N T  Q U E R I E S ?  
P L E A S E  S P E A K  T O  A  M E M B E R  O F  T H E  T E A M  A N D  W E ' L L  B E  H A P P Y  T O  A D V I S E  

O N  W H A T ' S  I N  E A C H  D I S H  A N D  H O W  I T  H A S  B E E N  P R E P A R E D .  

To Drink… 
Freshly squeezed OJ / Pressed apple juice / 2

   Super orange / Super blue or Super green smoothie / 2.5
Milk – from Mossgiel Organic Farm / 1 

Hot chocolate / 2.75 
Babycino / 1

 


