BREAKFAST MENU

THE EGERTON HOUSE HOTEL

PICK ME UP

BLOODY MARY £18
Vodka, tomato juice, lemon juice, Worcestershire sauce, Tabasco sauce

VIRGIN MARY £12
Tomato juice, lemon juice, Worcestershire sauce, Tabasco sauce

MIMOSA £21
Champagne, orange juice

LANSON BRUT CHAMPAGNE £26

by the glass
COFFEE SELECTION TEA & INFUSIONS
ENGLISH BREAKFAST
FILTER COFFEE EARL GREY
ESPRESSO GREEN
LATTE CHAMOMILE
MACCHIATO PEPPERMINT
CAPPUCCINO
FLAT WHITE JUICES
MOCHA FRESHLY SQUEEZED ORANGE
CORTADO FRESHLY SQUEEZED GRAPEFRUIT
ICED COFFEE CRANBERRY
CHAI LATTE APPLE
HOT CHOCOLATE PINEAPPLE
MATCHA LATTE - £2.50 supplement GREEN JUICE SMOOTHIE

Our prices include VAT at the current standard rate and an optional 15% service charge
will be added to your bill. If you require further information on the allergen content of
our foods, please ask a member of staff. This menu is served daily from 7am to 11am.



CONTINENTAL BREAKFAST £32

A LIMITLESS SPREAD

CONTINENTAL OFFERING
Seasonal fruit salad
Mixed berries
Stewed fruits
Overnight oats
Peanut butter energy bar
Banana bread
Yoghurts (natural, Greek)
Cereals (Cornflakes, granola, museli)
Porridge
Breakfast quiche
Bakery basket

SELECTION OF CHEESE
Brie, goat’s cheese, Cheddar and Stilton

SELECTION OF COLD MEATS
Roast ham, Parma ham and Milano salami

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GF) Gluten Free |
(GFO) Gluten Free option available



A LA CARTE BREAKFAST £44

THE MAIN EVENT
The a la carte breakfast is inclusive of the continental breakfast and
includes one dish from the menu below, should you wish to order an
additional dish a supplement of £22 will be charged.

TRADITIONAL ENGLISH BREAKFAST (GFO)
Two eggs (cooked as you prefer), farmhouse sausage, bacon, tomato,
mushroom, black pudding, hash brown and baked beans

VEGAN TRADITIONAL ENGLISH BREAKFAST (VG)
Vegan sausage, vegan bacon, tomato, mushroom,
spinach and hash brown

THE AMERICAN BREAKFAST (VGO, GFO)
Two eggs (cooked as you prefer), with fried potatoes and streaky
bacon or farmhouse sausage

SEASONAL VEGETABLE & RICOTTA SUNRISE (V, GF, VGO)
Heritage tomatoes, sweet peppers and wilted spinach with free-range
eggs, whipped ricotta, herb oil and sunflower seed dukkha

TURKISH EGGS (V, GF)
Poached eggs, roasted garlic yoghurt, chilli butter, herb oil
and toasted pumpkin seeds

SHAKSHUKA (V, VGO, GF)
Tomato ragl, roasted peppers, cannellini beans, baby spinach,
avocado, feta and eggs

CRUSHED AVOCADO AND TOMATO (VG, GFO)
On your choice of bread

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GF) Gluten Free |
(GFO) Gluten Free option available



EGGS

EGGS BENEDICT/ROYALE/FLORENTINE
Poached eggs on an English muffin with hollandaise sauce, either with
ham, Scottish smoked salmon or spinach

THREE EGG OMELETTE
Served with your choice from 3 of the following: tomato,
onion, mushroom, peppers, spinach, Cheddar, ham, bacon, Scottish
smoked salmon

EGGS YOUR WAY
Two eggs (cooked as you prefer), with your choice of
Scottish smoked salmon, ham, avocado and tomato
On your choice of bread

THE CLASSIC BRITISH BREAKFAST BUN - CRAFTED YOUR
WAY (GFO)

Your choice of:
Eggs
Bacon

Sausage
Cheese
Avocado

SOMETHING SWEETER

SHORT STACK PANCAKES
Served with your choice of bacon, berries, Nutella
and maple syrup

FRENCH TOAST (GFO)
Served with your choice of bacon, berries, Nutella
and maple syrup

WARM BERRY OAT BAKE (V, VGO)
Seasonal compote, vanilla bean yoghurt, toasted coconut, honey

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GF) Gluten Free |
(GFO) Gluten Free option available



