
 

Please inform staff of any allergies / intolerances 
 

 

Sample Breakfast Menu 
 

Hot Options 
 

Hot Porridge 
Served with fresh cream, golden syrup 

 
Full English Breakfast 

Locally cured grilled bacon, local sausage, Black Pudding, grilled 
tomato, field mushroom and free-range egg (fried, poached or scrambled) 

 
Eggs Benedict 

Two poached free-range eggs with Yorkshire ham, served on an English 
muffin with Hollandaise sauce 

 
Smoked Salmon 

Scrambled free-range eggs, served on a grilled muffin or toast 
 

Grilled Kipper 
Served with poached free-range egg, melted butter and lemon 

 
Vegetarian Breakfast 

Vegetarian sausage, baked beans, grilled tomato, field mushroom and 
free-range egg (fried, poached or scrambled) 

 
 

For Vegan options, please ask a team Member 

Chilled Options 

Selection of Cereals (including Gluten Free) 
 

Natural Yoghurt 
 

Freshly prepared Fruit Salad 
 

Prunes infused with Earl Grey Tea & Lime 
 

Apricots infused with Orange, Ginger & Cinnamon 
 

Grapefruit segments 
 

Fruits of the Forest Berries 
 

 

Drinks 

Juices 
Orange, cranberry, grapefruit, apple  

 

Teas 
Yorkshire tea, earl grey, green, peppermint, camomile, 

 lemon & ginger, blackcurrant 
 

Coffees 
Our coffee is Aroma Special Roast 

Decaffeinated available upon request 


