
ENGLISH BREAKFAST 21
Sausage, smoked bacon, black pudding,

mushroom, eggs cooked to your liking, slow roasted tomato

VEGETARIAN BREAKFAST (v) 20
Plant-based sausage, spinach, eggs cooked to your liking,

hash brown, slow roasted tomato, mushroom

CONTINENTAL BREAKFAST (v) 15
Choice of pastry, toast, preserves, a juice and a hot drink

EGGS EN COCOTTE (v) 15
Baked eggs, feta and tomato relish

AVOCADO ON SOURDOUGH TOAST (v) 14
Poached eggs and watercress

SMOKED SALMON 18
Eggs cooked to your liking, sourdough toast

SIDES 5

Bacon / Mushroom / Tomatoes / Homemade Baked Beans / Hash Brown / Sausage

COFFEE

Single Espresso 4.10

Double Espresso 4.60

Latte 4.90 / Mocha 4.90

Americano 4.70

Cappuccino 4.90 / Flat White 4.90

Hot Chocolate 4.90

CAMELLIA’S TEA HOUSE

English Breakfast 

Earl Grey / Green

Chamomile / Jasmine

Lemon verbena / Peppermint

Fresh Mint / Rooibos

Each 5.20

FRUIT JUICES

Orange, Apple

Pink Grapefruit 4.50

Homemade Green Juice 5.50

Unrooted Ginger & Chilli Shot
Unrooted Turmeric & Ginger Shot

Each 3.50

Please always inform your server of any allergies or intolerances before placing your order. V - vegetarian / VG - vegan 
Not all ingredients are listed on the menu and we can not guarantee the total absence of allergens.

A discretionary service charge of 12.5% will be added to your bill.

EGGS BENEDICT  single 10 / double 17

EGGS ROYALE  single 11 / double 18

EGGS FLORENTINE (v)  single 9 / double 16

OMELETTE 13 
With your choice of filling

EGGS COOKED TO YOUR LIKING (v) 8 
On sourdough toast

PANCAKES 14 
Maple syrup, crispy bacon

VEGAN BOWL (vg) 12
Seasonal compote, coconut yogurt, seeded granola,  

berries, banana  

PORRIDGE (vg) 10
Seasonal compote / Berries / Banana / Seeds

SEASONAL FRUIT SALAD (vg) 9

PLUM CRUNCH POT (v) 8 
Greek yoghurt

MORNING PASTRY (v) 5

SELECTION OF CEREAL (v) 6

BREAKFAST MENU


