
 

Allergy Keys 

Crustaceans (C) Celery (Ce) Dairy (D)Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts 

(N) Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to 

accommodate you, unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 

 

BREAKFAST PLATED MENU 
(15 guests maximum) 

 
 

ENGLISH BREAKFAST - £28.00 
Cumberland sausage, Streaky bacon, Mushroom, Grilled Tomato, Baked beans, Hash Brown, 

Scrambled Eggs, Sourdough (G, M, E, SD) 

 

VEGAN - £20.00 
Vegan sausage, Avocado, Hash Brown, Mushrooms, Grilled Tomato, Baked beans, Focaccia toast 

(S, G) 

 

SEVEN & WHE SMOKED SALMON - £20.00 
Crushed avocado, St ewes poached eggs, toasted sourdough (F, E, G) 

 

BUTTERMILK PANCAKES - £16 
Sliced Banana & Seasonal Berry Compote (G, E, M) 

 

TROPICAL FRUIT SALAD - £9.00 
Melon, pineapple and seasonal berries 

 

GREEK YOGHURT & GRANOLA - £9.00 
Coconut, nuts, seasonal compote, (M, G, N)  



 

Allergy Keys 

Crustaceans (C) Celery (Ce) Dairy (D)Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts 

(N) Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

If you have any specific dietary requirements or allergies, please let us know. While we will do our very best to 

accommodate you, unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 

 

 

DRINKS 

FLASK OF TEA OR FILTERED COFFEE - £25.00 

JUG OF JUICE - £25.00 

Orange, Apple, Cranberry 

WATER - £5.00 

Still & Sparkling 

SOFT DRINKS – £4.00 


