
BREAKFAST MENU

CONTINENTAL £38

JUICES
Freshly Squeezed: Orange, Pink Grapefruit

Pressed: Apple, Beetroot, Tomato, Pineapple, Cranberry, Mixed Berry & Chia Seed Smoothie,
Apple, Ginger, Cucumber & Spinach Smoothie, Ginger Shot

CEREALS
Cornflakes, Chocolate Wheetos, Shredded Wheat (VG), Granola, Goji Berry Muesli, 

Blueberry & Cherry Granola, Strawberry & Banana Crunch
With your choice of milk: Whole, Semi-Skimmed, Soya, Coconut, Almond, Oat

OATS
Oat Porridge Made with a Choice of Oat, Cow Milk, Coconut or Water
Served with Brown Sugar, Cream & Whisky or Seasonal Fruit Compote

COCONUT KOMBUCHA OVERNIGHT OATS
Served with Maple Syrup

FRESH FRUIT
Orange & Grapefruit Segments, Fresh Fruit Salad

YOGHURTS
Natural, Greek, Dairy-Free, Fruit

With your choice of fruit compote: Strawberry, Raspberry, Mango,
Selection of Toppings: Goji Berries, Chia Seeds, Pumpkin Seeds, Coconut Shavings, Flax Seeds,  

Sunflower Seeds, Walnuts, Hazelnuts

BAKERY BASKET
A Selection of Croissants & Fresh Pastries, 

Banana Bread, Chocolate or Blueberry Muffins, Mrs Tollman’s Cape Seed Loaf Bread
With Fruit Preserves

SELECTION OF HAM AND CHEESE
Honey Roasted Ham, Red Leicester Cheese, Cream Cheese, Apple Chutney, English Mustard

Artisan Breads, Baguettes, Mrs Tollman’s Cape Seed Loaf
With Peanut Butter, Nutella, Honey, Basil Pesto

ILLY FILTER COFFEE
Espresso, Americano, Cappuccino, Caffè Latte, Caffè Mocha, Macchiato, Hot Chocolate

PMD SPECIALITY TEA
English Breakfast, Earl Grey, Darjeeling, Peppermint, Chamomile, Green, Rooibos

CHAMPAGNE & PROSECCO

By the Glass - 125ml
Lanson Le Black Reserve 12.5%	 22
Lanson Rosé 12.5%	 25
Bolla Prosecco Superiore 11.5%	 13

By the Bottle - 750ml
Lanson Le Black Reserve 12.5%	 125
Lanson Rosé 12.5%	 150
Botter Prosecco Superiore 11.5%	 68

BREAKFAST COCKTAILS
The Rubens Mimosa	 21
The Rubens Bloody Mary	 19



Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

(V) Vegetarian | (VG) Vegan

FULL BREAKFAST £45
Inclusive of Continental Breakfast

FULL ENGLISH BREAKFAST 
Free-Range Clarence Court Burford Brown Hen’s Eggs cooked your way 

with 
Cumberland Sausage, Smoked Maple Cured Bacon, Stornoway Black Pudding, English Grill Hash Brown, 

Flat Mushroom, Grilled Plum Tomato, Baked Beans

VEGETARIAN FULL ENGLISH BREAKFAST (V)
Free-Range Clarence Court Burford Brown Hen’s Eggs cooked your way

with
Vegetarian Sausage, Smoked Maple Plant-Based Bacon, English Grill Hash Brown, Spinach,  

Flat Mushroom, Grilled Plum Tomato, Baked Beans

EGGS ON TOAST
Your choice of: Fried, Scrambled or Poached on Sourdough Bread

EGGS BENEDICT
Your choice of: Classic, Florentine (v), Royale Toasted English Muffin, Hollandaise Sauce

TATTIE SCONE STACK 
Stornoway Black Pudding, Poached Egg, Bacon Jam, Hollandaise Sauce

PANCAKES 
Treacle Streaky Bacon or Fresh Berries, Maple Syrup

PISTACHIO FRENCH TOAST 
Espresso Cream, Caramelised Mixed Nuts, Cinnamon Sugar

SMASHED AVOCADO CROISSANT (V)
Sweet Chilli Cream Cheese, Poached Egg, Parmesan

BUBBLE & SQUEAK POTATO HASH (VG)
Vegan Sausage, Kale, Roasted Carrots, Red Onion Jam, Tofu Scrambled Egg

OMELETTE 
Your choice of: 

Mature Cheddar & Black Treacle Glazed Ham Mushroom
Spinach & Parmesan (V) 

Egg White & Mixed Herbs (V) 
Smoked Salmon & Chive

SMOKED SALMON 
Crushed Avocado, Poached Eggs, Toasted Sourdough, Hollandaise Sauce

BRITISH CHARCUTERIE 
Fennel & White Pepper Salami, Wild Venison Pepperoni, Dorset Chorizo, Hartgrove Coppa,  

Pink Peppercorn & Cider Salami, Lincolnshire Cheddar 
Served with Apple & Raisin Chutney and Toasted Sourdough


