
 

 

SAMPLE MENU 
 

BREAKFAST 
 

CUMBERLAND SAUSAGES 
 

HASH BROWNS 
 

HOUSE SMOKEY BAKED BEANS 
 

GRILLED PORTOBELLO MUSHROOMS OR TOMATOES 
  

ORGANIC EGGS - SCRAMBLED OR POACHED 
 

SOURDOUGH BREAD WITH SALTED BUTTER - CONDIMENTS & SPREADS 
 

FRESH FRUIT SALAD WITH GREEK YOGURT 
 

HOUSE NUTTY GRANOLA  
 

APPLE & ORANGE JUICE 
 

======= 
 

LUNCH 
 

ROAST COD WITH CANELLINI BEAN STEW & GREMOLATA 
 

SPICED ROAST CAULIFLOWER & POTATO PIE 
WITH ROMESCO (VG) 

 

ROAST AUBERGINE GRILLED COURGETTE & ROCKET SALAD 
WITH YOGHURT PICKLED ONIONS & TOASTED ALMOND FLAKES 

 

FATOUSH SALAD WITH POMEGRANATE 
 

CHOCOLATE MOUSSE TOPPED WITH A BISCUIT CRUMBLE 
 

======= 
 

AFTERNOON TEA/LATE BREAK (ON REQUEST) 

 
CHEESE BOARD OR MEZZE PLATTER 

 

SPINACH AND RICOTTA PASTRY PUFFS 
 

SAUSAGE ROLLS OR CIABATTA CHORIZO BAPS 
 

CRUDITÉ PLATTER WITH DIPS 
 

SELECTION OF CAKES 
 

======= 

COOKING BY GATHERERS  
 

BREAKFAST & LUNCH @ £44 PER COVER / AFTERNOON TEA @ £15 PER COVER 


