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BREAKFAST 

FULL ENGLISH
Pork sausage, smoked back bacon, baked beans, field mushroom,
gremolata marinated grilled tomato, two eggs, crispy potato rösti,
sourdough toast
Add black pudding +1.45

GARDEN BREAKFAST
Two poached eggs, rosemary & beetroot hummus, avocado, pea
shoots, field mushroom, gremolata marinated grilled tomato,
pickled red onions, crispy potato rösti, sourdough toast 
(V, VO, NGO)

HOUSE EGGS
Toasted English muffin, poached eggs, hollandaise sauce &
pumpkin seeds (NGO)
Add smoked salmon +2.95   
Add bacon +2.45 
Add mushroom +2
Add spinach +2 

SHAKSHUKA
Rich, spice-infused rustic tomato sauce, two baked eggs, toasted
sourdough, fresh herbs (V, VO, NGO)
Add bacon +2.45
Add smoked salmon +2.95
Add avocado +2.45
Add chorizo +2.45

SMASHED AVOCADO ON SOURDOUGH TOAST
Seasoned with lime, coriander & red chillies (V, VE)
Add egg +2
Add bacon +2.45
Add smoked salmon +2.95
Add halloumi +2.45

FRENCH TOAST
Sliced brioche, caramelised banana, blueberries, strawberries,
clotted cream, maple syrup (V)
Add bacon +2.45

PORRIDGE OATS 
Served with blueberries, banana, cinnamon sugar & maple syrup
(V, VO, NG)

GRANOLA & YOGHURT
Mixed berries, maple syrup (V, VE)

Please see your server if you have any specific breakfast requirements
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TEAS & COFFEES
AWARD-WINNING BIRCHALL PRISM TEAS         
Breakfast, Decaf, Earl Grey, Green Tea, Peppermint,
Red Berry & Flower, Chamomile

HONEYCOMB HOUSES SIGNATURE COFFEE, 100%
ARABICA, BESPOKE BLEND
Espresso         
Dry or long macchiato     
Americano     
Cappuccino       
Latte     
Flat White      
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BREAKFAST - APRIL25

V - vegetarian, VE - vegan,  NG - made with non-gluten containing ingredients, NGO - non-gluten containing option, 
VO - vegan option

Please advise a team member when ordering your food of any allergies or intolerances, even if you are a regular guest, as our ingredients and recipes can
change. We produce our food in kitchens with shared equipment where allergens are handled, therefore we cannot guarantee any item is allergen-free. For

tables of 8 or more guests, an optional service charge of 10% has been added to your bill. Gratuities are appreciated and fully passed on to the team.


