BREAKFAST MENU

Breakfast is usually served between 7.45 and 9.00, earlier or later by arrangement.

Pot of tea, ground (or instant) coffee, herbal tea, drinking chocolate etc

Fresh orange juice and milk will be on your table

STARTERS

Help yourself to:

Your choice of cereals: muesli : grapefruit : prunes : fresh melon medley : forest fruit compote

Welsh organic greek style yoghurt : bowl of fresh fruit.

COOKED SECTION

We use best quality local ingredients with our own free-range eggs whenever possible.

Our bread is fresh local bakery bread - your choice of white or wholemeal.

1. Bacon, pork sausages, egg, tomato, mushrooms, fresh sautéed potatoes 

      (with baked beans & black pudding if desired)

The vegetarian option of the full breakfast has vegetarian sausages and no bacon.

2.  Bacon, egg and tomato.

3. Poached or scrambled eggs on toast. (the scrambled can be with cheese)

4. Boiled eggs - with toast or bread & butter

5. Beans on toast – with or without an egg.

6. Fresh tomatoes on toast (baked) either plain, with herbs or grated cheese.

7. Buttered kippers – on their own or with an egg.

8. Luxury Fruit Muesli – made with creamy yoghurt, grated apple, pear, peaches & berries

9. Porridge – usually creamy (or plain) - as a starter or as a main breakfast.

You are welcome to have variations to the above menu 

TO ROUND OFF

Fresh bakery Toast – help yourself to a selection of homemade orange or lemon marmalade or lime & grapefruit - marmite - honey and jams.
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