
Breakfast & BRUNCH
A HEARTY START

DORSET GRANOLA   5.95
Natural yogurt mixed with Granola 

& served with mixed berries & 
banana drizzled with local honey (v)

STACKED PANCAKES 
AND WAFFLES  8.50

Bacon & Maple syrup or 
strawberries, blueberries bananas 

& cream or vanilla ice cream  

FRESH CROISSANTS 2.50
Served with butter & 

your choice of preserves 3.75

BELGIUM WAFFLES 8.50
2 Belgium waffles loaded with 
either: bacon & Maple syrup or 

strawberries, blueberries, bananas 
& cream  or vanilla ice cream 

ISLE OF WIGHT TOMATOES 
OR 

MUSHROOMS 
Cooked in butter on 

sourdough  (v) (vg) 7.25

SHARING BREAKFAST 
PLATTER 29.95

Consisting of mini Muffins, mini 
Belgium waffles, Pancakes, continental 
meats & cheeses, croissants, preserves, 

granola, fresh berries, grapefruit. 
Served with a carafe of orange juice.

If there’s something you particularly fancy that isn’t on the menu, let us know and we’ll do our best to accommodate you. 
Please notify your server if you have any allergies or dietary requirements  Vegetarian (v) Vegan (vg)

DELISH BIG BREAKFAST 12.95 
2 Rashers of Peter Treble bacon, 
2 poached eggs, grilled Isle of 
Wight tomatoes, mushrooms, 
baked beans, black pudding, 

2 hash brown waffles 
and sourdough toast

DELISH BIG VEGGIE 
BREAKFAST (v) 12.95 

2 Grilled thick halloumi slices, 
2 poached eggs, sliced avocado, 
grilled Isle of Wight tomatoes, 

mushrooms, beans, 2 hash brown 
waffles & sourdough toast 

SMASHED AVOCADO 
ON SOURDOUGH 

With chilli & lemon juice (v) (vg) 7.75
+ Local Peter Treble bacon  2.75      

 + 2 Poached eggs 1.95
+ Scottish smoked salmon  3.75  

+ Grilled halloumi  3.50

SCRAMBLED/POACHED 
EGGS ON TOAST (v)  7.50 

Your choice of: 
White / Brown Sourdough 

+ Local Peter Treble bacon  2.50
+ Scottish smoked salmon  3.75

+ Sliced avocado  1.95    

FREE RANGE EGG OMELETTE  9.50
3 Egg omelette with 
choice of 3 fillings: 

ham, cheese, spinach, 
tomatoes, onion, mushrooms 

Served with your choice of toasted 
deli bread  0.75 per extra

BAKED EGGS 
& TOMATO SHAKSHUKA 9.50 
A sweet, smokey North African 

inspired dish using Isle of Wight tomatoes 
to make the tomato sauce infused with 

spices, onions, Peppers, cannellini beans, 
Feta and parsley. Served with a slice 

of sourdough (v) + Chorizo 2.50

BREAKFAST BUDDHA 7.50
Bowl of Scrambled eggs, 

Grilled tomatoes, 
Sliced avocado & spinach (v) 

+ Smoked salmon 3.75  
+ Grilled halloumi 3.50  

+ Peter Treble bacon 2.50

PERFECTLY POACHED
2 Poached free range eggs 
on a fresh baked muffin 

topped with Hollandaise Sauce 
and your choice of:

BENEDICT 9.25 with Peter Treble bacon
ROYALE  10.25 with Smoked salmon

FLORENTINE 8.75 with fresh spinach (v)
AVOCADO BENEDICT 9.25

with sliced avocado (v) 

BALMORAL BAGEL 9.95
Toasted bagel topped with 
Scottish smoked salmon, 
cream cheese and capers  

FRESHLY BAKED 
FLUFFY MUFFINS 9.50

Baked eggs 
& cheese Muffins 

filled with your choice of:
 tomato, spinach or ham

BREAKFAST MUFFIN 7.50
A lightly toasted Muffin filled 

with bacon, a poached egg,
cheese and served with 3 small 

waffle hash browns

AVOCADO & PEANUT 
BUTTER ON TOAST 7.25
Topped with Isle of Wight
cherry vine tomatoes and 
drizzled with Balsamic

 vinegar (v) (vg) 

PEANUT BUTTER & 
BANANA ON TOAST 7.25

Drizzled with 
local honey (v)

BACON BUTTIE
3 Rashers of Peter Treble bacon 
served on thick white bread 5.95 AÇAI BOWL

Sliced strawberries, banana 
and blueberries with rolled 

overnight oats & chai seeds 9

BUTTERED CRUMPETS
2 Lightly toasted
 crumpets 3.95


