Breakfast.

—

CHILLED JUICES.

Choice of freshly squeezed orange or grapefruit, cranberry,
apple, prune, pineapple, tomato
Smoothie of the day

FRESH FRUIT, COMPOTE AND YOGHURTS.

Half sectioned grapefruit

Fresh melon platter
Fresh fruit salad 4
Seasonal fresh berries ¥
Compote of poached fruits, prunes or Kadota figs ¥
Home made granola

Plain and mixed fruit yoghurt

HOT AND COLD CEREALS.

Oatmeal &

Served with dried fruits, seeds and honey

Corn Flakes, All-Bran, Special K, Rice Krispies, Shredded Wheat,
Swiss Bircher Muesli, Fruit & Fibre, Alpen and Weetabix &

Non-dairy alternative milks available on request

rRESH FROM THE BAKERY.

Croissants, brioche, assorted Danish pastries, French bread,
muffins, toasted English muffin, banana bread, toasted bagels,

white or whole wheat toast, rye bread, pumpernickel and white rolls

CONTINENTAL PLATTERS.

Ham, smoked turkey and beef* with Emmental and Camembert
Italian salami, Black Forest ham, Feta and olives

Smoked salmon’, cream cheese, red onion and capers



ENTREES.

Selection of Eggs

Scrambled. fried or poached eggs* cooked to order & ¥

Eggs Benedict
Single or double poached eggs* on toasted English muffin

with bacon and sauce Hollandaise

Eggs Florentine
Sauteed garlic spinach on toasted English muffin, single or double poached eggs”*

and sauce Hollandaise &
Eggs Royale
Smoked salmon® on toasted English muffin, single or double poached eggs*

and sauce Hollandaise

Avocado on Toast

1ed avocado, poached eggs”, lime, chilli and

/vine tomatoes on sour dough toast &

Grilled Scottish Kippers
 Black pepper, parsley and lemon @

‘%Milk Poached Smoked Haddock
;{ Melted butter &)

1 of Fresh Omelettes Cooked to iy i)
, Choose from w ';Ie egg or all white” with the following ingredients:
Ham, Swiss cheese Cheéglar cheese, tomato, onicn, mushrooms, chills and spincch
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W Wellness option. @ Cluten free. & Ve getarian,

Some of our products may contain allergens If you have a food allergy, intolerance, or coeliac disease,

~ please inform a member of our staff before placing your order.

“Consummg raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase y

~ especially nfyou‘ have certainmcdical conditions.

our risk of foodborne illness,



Queens Grill,

Breakfast.
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ENTREES.

Steak and Eggs
4oz tillet steak. two fried eggs’ and grilled vine tomatoes @

Devilled Lamb’s Kidneys
Spiced lamb’s kidneys® on sour dough toast

The English
Eggs”. grilled English back bacon. Cumberland sausage. hash brown,
Bury black pudding. grilled tomato, sautéed mushrooms and baked beans

The All American
Eggs”. streaky bacon, maple butter waffle, corn beef hash and grilled tomato

Side Orders
English bacon, streaky bacon, chicken sausage, Cumberland sausage,
vegetarian sausage, sautéed mushrooms, baked beans, grilled tomato,
sautéed potatoes, hash brown, black pudding and corn beef hash

PANCAKES AND WAFFLES.

Fresh buttermilk pancakes
Golden malted waffles

Brioche French toast

Choice of sides and toppings:
Blueberry compote, maple syrup, honey,
Nutella, sliced banana and toasted pecans

4 wellness option. @ Cluten free. & Vegetarian. |
»me of our products may contain allergens. If you have a food allergy, intolerance, or coeliac disease,
please inform a member of our staff before placing your order. |
g raw or undercooked meats, scafood, shellfish, eggs, milk, or poult rylrmy increase your risk o
especially if you have certain medical conditions.

{ foodborne illness,




