
 
ALL INCLUSIVE BREAKFAST BUFFET    
ADULT ....................................................................................................................................... 25  
CHILD (under 12 years old) ……………………………………………………………...…………………………..…12 
ADD A DISH FROM A LA CARTE MENU……………………………………………………………………….5 
 
CONTINENTAL BUFFET……………………………………………………………………………….17.5 
 

A LA CARTE 
All dishes are prepared to order. Please inform your server of any allergies before ordering. 

 

SHAKSHUKA(G/E/VE*) 
Poached eggs in a slow-simmered spiced tomato & sweet pepper sauce, finished with 
fresh herbs & extra virgin olive oil. Served with toasted sourdough. ............................. 16 

TURKISH EGGS - ÇILBIR (E/G/MK)  
Poached eggs over whipped garlic yoghurt, finished with warm chilli butter, fresh herbs 
& toasted seeds. Served with toasted sourdough. ........................................................... 16 

SCRAMBLED EGGS (E/MK/G/F*) 
Soft, buttery scrambled eggs, finished with cream cheese & fresh herbs with your choice 
of smoked salmon or crispy bacon. Served on toasted sourdough. .............................. 18 

OMELETTE (E/V) add ham (SP), cheese (MK), tomatoes, spinach or mushroom  ........ 15 

AVOCADO ON TOAST(N/SS/G/VE) 
Crushed avocado with lemon & extra virgin olive oil, finished with chilli flakes, toasted 
mixed seeds, pine nuts & cherry tomatoes. Served on toasted sourdough ................... 16 

SCRAMBLED TOFU ON TOAST (E/G/SP/VE/MK/SS) 

Gently spiced scrambled tofu with olive oil and fresh herbs.  
Served on toasted sourdough ..........................................................................................15 

BRIOCHE FRENCH TOAST (MK/E/G/S/V) Golden-fried thick-cut brioche soaked in 
vanilla custard, seasonal fruits & maple syrup ................................................................16 

BELGIAN WAFFLE (G/MK/E/V) with maple syrup ...................................................... 10 

VEGAN FULL ENGLISH (G/S/SS/VE*) 
Scrambled spiced tofu, sautéed wild mushrooms, wilted spinach, roasted vine tomatoes, 
crispy hash brown & smashed avocado. Served with toasted sourdough. .....................18 

VEGAN WAFFLES (G/S/VE) 
Golden waffles, crisp outside and soft within, served with your choice of seasonal 
accompaniments. Ask your server for today's options ...................................................15 

 



EXTRAS 
crispy bacon, sautéed mushrooms (VE), wilted spinach (VE), poached egg(E),  
feta (ML), chilli butter (ML) ...................................................................................... 2.50 each 

smoked salmon(F), smashed avocado (VE) .................................................................  4each 

 

BREAKFAST COCKTAILS 
 
BLOODY MARY 

Vodka, tomato juice, lemon, Worchester sauce, Tabasco, herbs & spices...................12 
Virgin Mary (non-alcoholic)  ........................................................................................... 9 
 
PARKER’S BELLINI 

Prosecco, peach pure, strawberry ...................................................................................13 
 
PARKER’S MIMOSA 

Prosecco, orange juice, raspberry ...................................................................................12 

 
JUICES & SMOOTHIES 
 
FRESHLY SQUEEZED ORANGE JUICE WITH PULP ...................................... 4  
CLOUDY APPLE ................................................................................................................ 4  
JUICE OF THE DAY ......................................................................................................... 4 
 

SPECIAL DIETARY REQUIREMENTS - V – Suitable for vegetarians | VE – Suitable for vegans | 
VE* –Dish can be amended to be suitable for vegans. Please ask for our full allergen menu. ALLERGENS - Dishes that 

contain any of the 14 named allergens are marked with the following abbreviations:  
G – Gluten | C – Crustaceans | E – Eggs | F – Fish | M – Molluscs | S – Soybeans/Soya | P – Peanuts | N – Nuts  
| MK – Milk/Dairy | CY – Celery | MD – Mustard | SS – Sesame Seeds | SP – Sulphites | L – Lupin Please do 

inform us should you have any allergies or intolerances we need to be aware of. We cannot guarantee the 
absence of all allergens in our dishes. A discretionary service charge of 12.5% will be added to your bill. 

T E A  COFFEE  
ENGLISH BREAKFAST .......... 4.50 ESPRESSO.................................... 3.50 

EARL GREY................................. 4.50 CAPPUCCINO ............................. 4.50 

ROOIBOS BREAKFAST ......... 4.50 LATTE ............................................ 4.50 

FRESH MINT ............................... 4.50 FLAT WHITE .............................. 4.50 

GREEN SENCHA........................ 4.50 AMERICANO............................... 4.50 

    


