
Breakfast Table please help yourself to: 
 

Choice of cereals ● home baked granola ● fresh fruit ● natural yogurt 
● cold milk ● orange juice ● apple juice ● jam / honey / marmite 
 

Hot Drinks 
 

Coffee: Individual cafetiere ● decaffeinated cafetiere 
Tea: English breakfast ● decaffeinated breakfast ● Earl Grey 

● Rooibos ● peppermint ● green 
 

 

Full English Breakfast 
 

Handmade pork sausage ● thick cut back bacon ● fried egg ● grilled 
tomato ● buttered mushrooms ● baked beans ● lightly fried bread or 
toast 
 

Vegetarian Full English 
 

Vegan sausage ●  fried egg ●grilled  tomato ● buttered mushrooms ● 
baked beans ● lightly fried bread or toast 
 

Poached Eggs 
 

Two free range poached eggs lightly seasoned served on buttered toast 
Just let us know if you’d like to add bacon or mushrooms 
 

Scrambled Eggs 
 

Fluffy scrambled free range eggs lightly seasoned served with a side 
of brown or white toast 
 

Pair of Kipper Fillets 
 

Cooked with butter and served with brown bread and a wedge of 
lemon 
 

Bacon Butty 
 

Two rashers of thick cut back bacon on brown or white buttered bread 
Add a fried egg if you’re feeling hungry 
 

Boiled Eggs with Soldiers 
 

 

Our Ingredients 
 

All our coffee is freshly ground to order from fair trade organically 
grown beans. Our eggs are laid by the free range hens of Poundhead 
Farm in Wimbourne. Our tomatoes are from nearby Romsey (when in 
season) and we only use Dorset mushrooms. Our pork sausages are 
handmade by Springfield butchers in Poole and our granola is always 
home baked. 

 

Because our sausages are 
handmade from only the 
freshest pork the colour of 
the cooked meat differs 
with the seasons. So if 
your sausage is a little 
pinker than you’re used to 
please rest assured it will 
always be thoroughly 
cooked and is simply due 
to the pigs’ diet! 

All our breakfasts 
are cooked fresh to 
order to ensure the 
finest quality. We 
are happy to take a 
pre-order the night 
before if you are on 
a particular tight 
schedule. 


