
Where it comes from

Franconian bacon
The bacon we use for our Principal Bacon Butty.  

John-Paul Habermann came to London as a chef aged 17, and 
after working in some of the capital’s top restaurants decided 

to set up the Franconian Sausage Company in 1999. Producing a 
range of high quality products, the pork for their bacon comes 

from Red Tractor certified farms in Norfolk and Suffolk.

Gloucester Old Spot sausages
Using Rare Breed Gloucester Old Spot pork shoulder and 

mustard seeds, these award-winning sausages have a high meat 
content with a unique flavour.

Doreen’s black pudding
Made to a secret family recipe devised by Arthur and Doreen 

Haigh in 1980. The puddings are baked rather than boiled,  
giving a drier, meatier taste.

Severn & Wye smoked salmon
Severn & Wye Smokery is situated between the Rivers Severn 

and Wye, two great salmon rivers on the edge of the Royal 
Forest of Dean. Using traditional techniques, they smoke their 

fish over oak wood chips in their purpose built smokery.

Netherend Farm salted butter
Netherend Farm has been in the Weeks family since 1936 and 

started producing butter in 1983. The butter is made from  
local dairy cream with a touch of salt.

Rare Tea Co.
We source our tea from the Rare Tea Company, who supply the 

world’s best tea direct from farmers and their tea gardens.

“To eat well in England you should have breakfast three times a day”

W. Somerset Maugham

Menu



Breakfast

Breakfast Table

Please help yourself to as much
as you would like,

as often as you would like

Fresh fruit juices
Cloudy apple, pink grapefruit, orange

Steeped apricots
Rare Tea Co. Earl Grey-steeped prunes
Low fat Greek yoghurt, fruit compote

Fresh fruit and berries

Cereals, granola, muesli
Bircher muesli pots

Pastries, muffins, croissants

Gluten free cereal and bread available on request

Cooked Breakfast

Gildener sweet-cured smoked back bacon,
Gloucester Old Spot sausage, Doreen’s black pudding,

grilled plum tomatoes, buttered mushrooms,
Heinz baked beans, free-range scrambled eggs

Vegetarian Cooked Breakfast
please order from your waiter

Quorn bacon and sausage, grilled plum tomatoes,
buttered mushrooms, Heinz baked beans,  

free-range scrambled eggs

Some dishes contain allergens or traces thereof: please check 
for further information when you place your order if you have 

any questions or concerns. Prices include VAT at 20%. 

Breakfast

Cooked to Order

The Principal Bacon Butty
Franconian thick-cut sweet-cured bacon,

Netherend Farm salted butter, morning roll

Severn & Wye smoked salmon,
free-range scrambled eggs, toasted sourdough

Smashed avocado, tomato,
free-range poached eggs, toasted sourdough (v)

Smoked haddock, free-range poached eggs,
wholegrain mustard hollandaise, toasted muffin

Classic porridge oats (v)
Brown sugar, honey or fruit compote

Free-range Eggs to Order

Boiled eggs and soldiers
Poached eggs

Fried eggs

Three egg omelette with your choice of fillings (v)
Cheese, mushrooms, onions, tomatoes, ham

Fresh Coffee, Tea and Toast
please order from your waiter

£15.95*

* we charge everyone (except kids, who eat for half price)  
the same for breakfast, based on you choosing what  

you fancy from the menu on these two pages. 

Some dishes contain allergens or traces thereof: please check 
for further information when you place your order if you have 

any questions or concerns. Prices include VAT at 20%. 


