
 
Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu. 

Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

v/vg  : Vegetarian/Vegan Friendly    ve : Vegan with modification

breakfast

Tea & Coffee
Please help yourself to our selection of Teas or Coffee, or  
ask your server for a Cafetière of our Origins house blend

Continental Selection  
A selection of Fruit, Juices, Yoghurt, Cereals, Sliced Meats, 
Cheeses, Breads & Pastries from our Breakfast Table. 

Scottish Porridge v/vg 
Plain, or Topped with Raisins, Golden Syrup, Honey or Banana 

Morning Roll  
Your choice of:
- Fried Egg, Back Bacon, Sausage, Stornoway Black Pudding 
- Vegan Sausage, Mushrooms, Tattie Scone v/vg

Waffles/Brioche French Toast
- Smoked Streaky Bacon & Maple Syrup 
- Crème Fraiche & Caramelised Banana v

Three Egg Omelette 
Your choice of Spinach, Ham, Mushroom, 
Bacon, Tomato or Cheese  

Eggs Benedict 
Toasted Muffin, Poached Free-Range Egg, 
Ham & Hollandaise Sauce 

Eggs Florentine v  
Toasted Muffin, Poached Free-Range Egg, 
Spinach & Hollandaise Sauce 

Smoked Salmon & Scrambled Eggs 
Sourdough Toast  

Sautéed Chestnut Mushrooms with Garlic & Parsley v/ve

on Toasted Sourdough with Poached Egg 

s cot t i s h

Pork Sausage, Back Bacon, 
Mushroom, Grilled Tomato, 
Baked Beans, Tattie Scone 

Served with your choice of 
Free-Range Eggs. Poached, 

Scrambled or Fried 

Add
Haggis

Add
Stornoway Black Pudding

ga r d e n  v/vg

Vegan Sausage, Spinach, 
Grilled Tomato, Mushroom, 
Baked Beans, Tattie Scone 

Served with your choice of 
Free-Range Eggs. Poached, 

Scrambled or Fried 

t wo  eg g s
yo u r  way  v 

Poached, Scrambled or Fried 
Sourdough Toast  


