Continental Breakfast
£25
Freshly squeezed fruit juices
Natural, Greek, low fat and fruit yoghurts
Oak smoked and poached Scottish salmon
Farmhouse breads or toast with preserves
Freshly made fruit smoothies
Coffee and Landmark blended teas and infusions

Seasonal sliced fruits and berries
International charcuterie and cheese
Home baked Danish pastries, muffins and croissants
Cereals, granolas and mueslis
Classic organic porridge with brown sugar or Acacia honey

Chef’s Station
£4
Supplement to the Continental Breakfast
Omelettes or crepes freshly cooked to order

Full English Breakfast
£29
Your selection from the Continental buffet, followed by one of our Hot Breakfasts from the Kitchen

Hot Breakfast from the Kitchen
Traditional

Buttermilk pancakes

Eggs Benedict

two free range eggs cooked to your style, maple cured back
bacon, Cumberland sausage, Stornoway black pudding,
grilled plum tomatoes and field mushrooms

plain or berry compote and whipped cream
or caramelised banana, pecans and nutella.
All served with Canadian maple syrup

poached free range eggs on toasted English muffins
with grilled ham or baby spinach or oak smoked salmon.
All glazed with Hollandaise sauce

Vegetarian

Brioche cinnamon French toast

Confit duck and egg

two free range eggs cooked to your style, potato rosti,
grilled plum tomatoes, field mushrooms and asparagus

strawberries, vanilla whipped cream
with Canadian maple syrup

duck confit hashed potato, sunny side up duck egg,
baby spinach, truffle sauce

Seasonal mushrooms on bloomer toast

Freshly made American style waffles

Tiger prawn and chorizo tortilla

shallot and herb crème fraiche

blueberry and lemon compote, whipped cream

Oak smoked Scottish salmon
and scrambled eggs

Egg white frittata

with asparagus
lemon and basil Hollandaise

toasted wholemeal bloomer

courgettes, broad beans, peas
and Wealdway goats cheese, dressed rocket

Smoked haddock

Salmon kedgeree

poached hen’s egg, wholegrain mustard
Hollandaise sauce

Salmon and mild spiced kedgeree
with poached hen egg

Cornish crab cakes
poached free range eggs, asparagus,
home made sweet chilli sauce

Grilled kippers
parsley butter and lemon

