
Whilst we do our best to reduce the risk of cross-contamination in our restaurants, we cannot guarantee that any of our dishes are 
free from allergens and therefore cannot accept any liability in this respect. We urge customers with any form of allergies to assess 

their own level of risk and consume dishes at their own risk.  Please ask to speak to the chef on duty if you need any further 
information. 

 
 

 

 
 

 
 
B r e a k f a s t  M e n u  
 
All for 10.- 

 
 
 
Club House Breakfast  
Local smoked back bacon, local pork sausage, free range fried egg, potato 
and sage rosti, pan roasted cherry tomato on the vine and local black 
pudding 
 
 
Crab Benedict 
Freshly picked Portland crab on a toasted English muffin with soft poached 
eggs and smoked paprika finished with hollandaise  
 
 
Avocado on toast  
Smashed avocado on toasted sourdough with blistered cherry tomatoes on 
the vine and romesco sauce finished with a smoked paprika oil  
 
 
Smoothie Bowl  
Wild berries blended with coconut and natural yoghurt finished with fresh 
fruit, herbs and toasted seeds 
 
 
French Toast  
Brioche loaf soaked in a cinnamon and honey egg mix pan fried with a wild 
berry compote and vanilla Chantilly cream  

 
 

 

Add On Extras 
All for 2.- 
Eggs, Bacon, Sausage or Toasted Sourdough 
 
 
 
 

Please ask your waiter for our selection of teas, coffees and juices or 
perhaps imbibe in a naughtier and more boozy tipple! 


