
Tea & coffee
your server will explain the options

F R O M  T H E  B U F F E T
Please help yourself to the continental selection

Cereals
Cornflakes, muesli, Bran flakes, Weetabix, Coco Pops, 
granola, Rice Krispies

Pastry selection

Natural & fruit yoghurts

Seasonal sliced fruits platter

Toast with butter & preserves

Fruit Juice – apple, orange, cranberry

K I D S

The Great British Breakfast
Smoked & unsmoked bacon, sausage, black pudding, 
baked beans & two free range eggs cooked the way 
you like – fried, poached or scrambled

Omelette, 
with a choice of ham or cheese

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.

C O O K E D  C L A S S I C S

The Great British Breakfast
smoked & unsmoked bacon, sausage, black pudding,  
grilled tomato, flat mushroom, baked beans & two 
free-range eggs cooked the way you like – fried, 
poached or scrambled

The Vegetarian Breakfast
vegetable sausage, spinach, grilled tomato, flat 
mushroom, baked beans, hash brown & two free-
range eggs, cooked the way you like them – fried , 
poached, scrambled

The Harbourmasters breakfast
grilled Loch Fyne smoked kipper, melted butter

Morning roll
crispy bacon or sausage, with/without free-range fried 
egg

Eggs Benedict
toasted muffin, poached free-range eggs, ham, 
Hollandaise sauce

Eggs Florentine
toasted muffin, poached free-range eggs, spinach, 
Hollandaise sauce

Scottish smoked salmon, 
scrambled eggs, toasted sourdough

Scottish porridge, 
berry compote & honey

Fresh waffles, 
served with crispy bacon & maple syrup

Fresh waffles, 
served with berry compote & maple syrup

Three egg omelette
with a choice of ham, mushroom, tomato, cheese 
filling
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