
All items on our breakfast buffet are made in an environment containing the 
14 allergens. Celery, cereals containing gluten, crustaceans, eggs, fish, lupin, 
milk, molluscs, mustard, peanuts, sesame, soybeans, sulphites & tree nuts. 

Please note, any extras and some substitutions will incur an additional charge. 
*Vegan options available 

 

 

 

Hot Breakfast  
An additional fee of £8 applies. 

FULL CORNISH  
Primrose Herd Streaky Bacon, Sausage & Hogs Pudding With Homemade Hashbrown,  
On The Vine Cherry Tomatoes, Button Mushrooms, Toasted Focaccia & Egg Of Choice 
 

AVOCADO ON SOURDOUGH * 

Toasted Bakery Sourdough With Whipped Avocado, Blistered Cherry Tomatoes,  
Crumbled Feta, Crispy Basil, Pickled Radish & Seeded Dukkha 
 

SCRAMBLED EGGS  & SEATROUT   
 

Boscastle Seatrout With Scrambled Eggs, Chargrilled Focaccia & Charred Lemon 
 

EGGS BENEDICT, FLORENTINE OR ROYALE  
 

Toasted Bakery Muffin With Poached Eggs, Hollandaise Sauce & Your Choice Of Maple Bacon, 
Smoked Seatrout Or Buttered Spinach 
 

RHUBARB & ELDERFLOWER FRENCH TOAST  
Caramelised Sugar French Toast With Roasted Rhubarb, Elderflower Chantilly, Brown Butter 
Crumble & Crème Anglaise 
 

WOODLAND MUSHROOMS ON TOAST * 
Pan Fried Woodland Mushrooms With Garlic Butter On Toasted Bakery Focaccia With 
Crispy Kale  

 

PROTEIN BREAKFAST  
House Made Protein Granola With Greek Yoghurt & Seasonal Fruit, Two Boiled Eggs, 
Smoked Seatrout & Avocado 


