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THE BRETHE RTON

RESTAURANT & BAR
‘ M Monday to Friday - 7am until 10am
Saturday and Sunday - 8:30am until 10:30am

Toast
A Choice of White or Brown Farmhouse Loaf Served With A Selection Of Preserves.

Granola
A Mix of Rolled Oats, Nuts, Seeds and Honey Served With Natural Yoghurt

Muesli
A Traditional Blend of Oats, Nuts, Dried Fruit and Spices Served With Fresh Milk.

Pastries Selection
A Freshly Baked Buttered Croissant and A Danish Pastry.

Breakfast Muffin
A Homemade Breakfast Muffin with Carrot, Apple & Spices.

Yoghurt
Natural yoghurt with a berry compote

Fresh Fruit Salad
Apples, Pears, Honey Dew Melon, Watermelon and Plums

Apricot Compote

Served in a Vanilla and Star Anise Syrup

(Select Two Continental Options)

Bretherton Breakfast
Grilled Cumberland Sausage, Bacon, Black Pudding, Mushroom, Confit Tomato, Baked Beans,
Hash Brown & Your Choice of Eggs

Vegetarian Breakfast

Vegetarian Sausages, Spinach, Mushroom, Confit Tomato, Baked Beans, Hash Brown
& Your Choice of Eggs

Smoked Salmon (V)
Smoked Salmon & Scrambled Eggs on Toasted Whole Meal Sourdough

Eggs Benedict
Toasted English Muffin with Poached Eggs, Sliced Ham and Hollandaise Sauce

Eggs California (V)
Poached Eggs, Crushed Avocado, Pickled Chillies & Fresh Coriander
on Toasted Wholemeal Sourdough

Eggs Royale
Toasted English Muffin with Poached Eggs, Smoked Salmon and Hollandaise Sauce

Eggs Florentine (V)
Toasted English Muffin with Poached Eggs, Buttered Spinach and Hollandaise Sauce

(Select One Hot Option)

Orange Juice or Apple Juice

Tea or Coffee GF - Gluten Free

£15 95 V - Vegetarian
. pp Ve - Vegan
All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Our dish

descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please
speak to management before ordering. Full allergen information is available.



