
B R E A K FA S T

F RO M  T H E  TA B L E

F RO M  T H E  K I T C H E N

A selection of pastries, cereals, fruits 
and juices are available from the 
buffet table.

Full Saltmoore Breakfast
Sausage, Black Pudding, Smoked Bacon, 
Mushroom, Tomato, Hash Brown, 
Eggs cooked to your liking

Vegan Saltmoore Breakfast
Sausage, Black Pudding, Hen of the 
Woods, Tomato, Spinach, Hash Brown
 
Omelette Arnold Bennett
Smoked Haddock, Bèchamel

Chorizo Shakshuka *
Fried Eggs, Goat’s Cheese

Avocado on Toast *
Poached Eggs, Goat’s Cheese

Smoked Salmon
Crumpet, Poached Egg

French Toast
Blueberry Compôte, Crème Fraîche

Brûléed Porridge
Apple Compôte

If you have an allergy or intolerance, please let us know. Dishes marked with * can be prepared Gluten Free. 
Whilst we do our best, we can’t guarantee that any of our dishes are totally allergen free. 

Please note, we add a 12.5% discretionary service charge.

Breakfast is served with your choice of cafetiere coffee, Yorkshire or H.R Higgins Tea.

C O F F E E

T E A

Blue Lady Leaf

China Lung Ching Dragon Well - Green

Masala Chai

Earl Grey

Peppermint Leaf

Vanilla Rooibos

Lemon & Ginger

Japanese Cherry

Decaffeinated

Served to your liking using beans from 
local roastery, The Baytown Coffee 
Company. “Maritime Mornings” is a 
medium roasted blend with hints of 
hazelnut, milk chocolate & stone fruit.

Black or with Milk

C O C KTA I L S

14

14

Bloody Mary
Vodka, Worcestershire Sauce, 
Tabasco, Tomato

Mimosa
Orange, Prosecco


