
C O N T I N E N T A L 	 5

Pastry Basket (v)
croissant, muffin, banana bread 
& pain au chocolat

Bircher Muesli (v)
blueberries, compote & honey

Granola (v)
Yester Farm yoghurt, 
coconut & compote 

(v) vegetarian      (ve) vegan      (ve*) vegan available on request
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not 
include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is 
available, please ask a team member for details

Order & Pay

L O U N G E  B R E A K F A S T

B A G E L S 	 7.5

Cumberland Sausage
smoked Arran cheddar, onion 
chutney & brown sauce

Smoked Salmon
Katy Rodgers crowdie, rocket & 
beetroot relish

Halloumi & Smashed Avocado (v)
garlic mushrooms & hot sauce

S E E D E D  B R I O C H E  B R E A K F A S T  R O L L S 	 5

Cumberland Sausages
Thick Cut Bacon
Free-Range Egg
Halloumi (v)
Smashed Avocado (v)

Add an additional topping	 2

S O U R D O U G H  T O A S T 	 8

Smashed Avocado, Garlic Mushrooms, Chilli Flakes (ve)

Shakshuka Chickpeas, Yoghurt (v)
 
Smoked Trout, Cream Cheese & Rocket



C O F F E E

All coffees served are a Brazilian single origin or blend roasted by our certified 
b-Corp coffee roaster, Origin Coffee based in Cornwall

Espresso 	 2.5

Double Espresso	 2.8

Americano 	 2.8

Flat White	 3.5

Cappuccino 	 3.5

Latte	 3.5
	
Mocha	 3.5

Macchiato	 3.5

Hot Chocolate	 4.2
Add Whipped Cream	 0.5

Vegan Hot Chocolate	 4.2

Iced Latte	 4

Matcha	 4 
Vanilla 	 4.8
Iced Strawberry & Coconut	 4.8

Syrup 	 0.8
hazelnut, caramel, vanilla or pistachio

Alternative Milk Options
soya, almond, coconut & oat

E L E M E N T O S  T E A 	 3.4

Black Tea
Breakfast Tea | Mallow Earl Grey

Herbal Tea
Dragonwell Green | Eastern Mint | Citrus Chamomile | 
Pomegranate Punch | Spiced Rooibos


