A £25 allocation towards this menu is included for our
guests staying on a bed and breakfast rate.

To Start:

Glass of Bluestone Classic Cuvée Sparkling Wine
Mimosa

Difference Coffee: Your choice of coffee between freshly ground
‘The One’ filter coffee or Yellow Bourbon speciality
Lalani & Co Tea: Kenya Black, Earl Grey, Darjeeling 2020, Mountain
Green
Nazani Tea Infusions: Chamomile, Peppermint or Fresh Mint,
Lemon Verbena

Freshly squeezed juice: orange, pressed apple, ruby grapefruit,
pomegranate, Isle of Wight tomato

Homemade crumpet served with butter and Seasonal honey

Bertinet Bakery White or Brown Sourdough Toast and preserves

€3

Continental Breakfast:
Spelt Flake Muesli with dried blackcurrant and morello cherries or
Homemade Granola. Choice of milk or yoghurt

A selection of sliced collar ham, chorizo, classic salami and
Farmhouse cheeses; coastal cheddar, Tunworth

Greek yoghurt, pomegranate, Seasonal honey
Porridge served plain with a choice of sugar or honey
Fresh Fruit platter
Two free range boiled eggs and soldiers

K

Cooked Breakfasts:

Full Cooked Breakfast:
Huntsham Farm court sausage, Denhay Farm streaky bacon,
homemade black pudding, grilled tomato, flat mushroom, two free-
range eggs cooked to your liking

Three egg omelette:

With choice of the following fillings; coastal cheddar, ham,
mushroom, tomato

Malted wheat waffle:
Denhay Farm smoked streaky bacon, maple syrup
Eggs Benedict

Homemade muffin, Spinach, poached eggs, hollandaise Sauce,
a choice of collar ham or smoked trout

Hickory Cold Smoked Chalk Stream Trout
Free-range Scrambled egg, chives, dill

The Olive Tree Vegetarian Full Breakfast:
Vegetarian sausages, grilled tomato, mushrooms, baked beans, two
free-range eggs cooked to your liking



