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                                   BREAKFAST MENU 
Celebration drinks 

 Buck fizz made with prosecco  £ 8.95      Prosecco Royale    £  8.95 

 Bottle -Prosecco rose abv11.5% £29.50      Bottle -champagne abv12% £40.00 

 Bottle -Prosecco extra dry abv12.5% £26.95 

 

The Big One          £14.95 

2 Bacon, 2 sausage, 2 free range eggs, black pudding,  

mushrooms, cherry tomatoes, baked beans, 2 hash browns,  

1 granary or white toast  
 
Christopher’s light          £  8.95 

1 sausage, 1bacon, 1hash brown, mushrooms 1 free range egg, beans,  

1 granary or white toast  

          

Christopher’s vegetarian        £10.50 

2 sausage, cherry tomatoes, buttered spinach, mushrooms,  

baked beans, 1free range egg, 1 granary or white toast   
             
If you would like a plant-based option, please ask your host/hostess 

 

The toasted muffin family - 

Benedict -         £10.95  

home cooked ham, topped with 2 free range poached eggs  

& hollandaise sauce      
 

Royale -          £11.95 

Scottish smoked salmon, 2 free range poached egg & hollandaise sauce     
   

 Florentine -         £10.95 
wilted spinach, 2 free range poached eggs & hollandaise sauce 
 

 

Scottish smoked salmon & free range scrambled or 2 free range poached egg £10.95 

 

Omelette made with 3 free range egg & one of the following fillings – 

 Fresh tomato     -     mushrooms     -     bacon     -     cheese  £  7.50 

 Additional fillings for your omelette       £  1.75 

 

Sandwich on granary or white bread or white breakfast bap 

Back bacon         £  6.50  

Pork sausage         £  6.50 
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Extras to add to your breakfast -   

1 Sausage   £2.25  Hash brown   £  2.00 

1 Free range egg  £1.50  Grilled cherry tomatoes £  1.75  

Black pudding   £1.95  Baked beans   £  1.75 

Mushrooms   £1.50  1 Toast   £  1.50  

Grilled halloumi  £3.00  Back bacon   £  1.95  

Pot of Jam   £1.50  2 Slices of Toast & Jam £  3.95 
 

On granary or white toast - 

 2 Free range eggs, poached or scrambled or fried    £  7.75  

Beans    £6.95  Fresh tomatoes  £  7.00 
 

Porridge oats with - Golden or maple syrup £5.50  Fruit compote   £  5.75 

                     Fresh fruit & seeds      £  5.95 
 

Plant based option available - Please see your server 
 

2 Croissants with a pot of strawberry Jam, blackcurrant jam or marmalade £  5.25 
 

Cereal - 2 Weetabix   £3.95  Muesli     £  3.95 

   Cornflakes          £  3.95 
 

Fresh fruit salad with mixed seeds       £  4.50 
 

Pancakes with - Streaky smoked bacon & maple syrup    £  9.95  

             Fruit compote & yoghurt      £  9.25 
 

Coffee - 

 Americano    £2.90  Cappuccino   £  3.45 

 Mochaccino           £3.65  Latte    £  3.45 

 Expresso – single   £2.30  Flat white   £  3.45 

 Extra – shot   £0.75         

Flavour shots -         £  0.50 

 Vanilla, hazelnut or caramel 

 Oat milk, Soya milk, Almond milk, Coconut milk    £  0.45  
        

Hot chocolate  or white chocolate       £  3.80   
 

Birchall teas -  Breakfast, peppermint, green tea, flavoured teas   £  2.75  
 

Frobisher’s fruit Juice - Orange, cranberry or apple     £  2.55 

 

Please make us aware of your allergy so that every possible precaution can be taken in our kitchens to prevent 

cross contamination and if product substitutions are in place our staff can make you aware.  

 

Whilst we take the issue of food allergies and intolerances seriously all dishes are produced and prepared in an 

environment that is not free from gluten, milk, egg, fish, crustaceans, molluscs, tree nuts*, peanuts, sesame 

seeds, celery, mustard, lupin, sulphur dioxide, sulphites or soya therefore all dishes may contain traces of 

these and other allergens.  

Unfortunately, we are unable to serve diners with a nut allergy. 
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