
EVENTS  |  BREAKFAST MENU

Vegetarian (V) / Vegan (Ve). If you have any allergies or food intolerance, please advise a member of staff. 
All prices include VAT. A discretionary 15% service charge will be added to your bill.

BAKERY

�Croissant  • 4
Pain au Chocolat  • 4
Cinnamon Bun  • 4
All Three (Croissant, Pain au Chocolat & Cinnamon Bun)  • 11
Sourdough Toast with Jam Selection & Butter  • 6

FRUITS, DAIRY & GRAINS

Seasonal Fruit Salad  • 9
Almond, Maple Granola & Berries with Choice of Greek Yoghurt or Coconut Yoghurt (Ve)  • 8
Acai Bowl, Banana, Coconut & Date (Ve)  • 11 

FULL ENGLISH BREAKFAST  • 19
Eggs, Sausage, Tomato, Mushroom, Beans, Bacon, Hash Brown & Toast

RICOTTA PANCAKES, CHERRY COMPOTE & COCOA NIBS  (V)  • 15  (Please allow 10 minutes)

EGGS BENEDICT, ROYALE OR FLORENTINE  • 14

AVOCADO, POACHED EGG & SOURDOUGH TOAST  • 15

CHORIZO & EGG MUFFIN  • 16
Chorizo Ibérico, Fried Egg, Manchego Cheese, Hashbrown, Smoked Paprika Aioli & English Muffin 

MANDRAKE WELLBEING BREAKFAST (Ve)  • 16
Chickpea & Herb Panisse, Quinoa, Avocado, Roast Cherry Tomatoes, Mushroom, Spinach & Corn Tortillas 
(Add Feta Cheese  • 2)

EXTRAS  • 7

Ginger Pig Pork & Black Pepper Sausage
Smoked Streaky Bacon
Smoked Scottish Salmon
Avocado
Hash Brown



EVENTS  |  BEVERAGE

SMOOTHIES  • 7

Banana, Almond Milk & Honey
Mango, Spinach, Banana & Celery 
Strawberry & Blueberry
Peach, Mango & Passion Fruit

JUICES

Squeezed Orange or Grapefruit  • 5
Pressed Apple or Cranberry  • 4
Ginger Shot  • 4

COCKTAIL 

Bellini  • 18

TEAS  • 4

English Breakfast
Earl Grey
Jasmine
Chamomile
Fresh Mint

COFFEES 

Espresso  Single/Double  • 3 / 3.5 
Espresso Macchiato  Single/Double  • 3 / 3.5 
Cappuccino  Single/Double  • 4 / 5 
Latte  • 4
Flat White  • 4.5
Americano  • 4
Hot Chocolate  • 4

Vegetarian (V) / Vegan (Ve). If you have any allergies or food intolerance, please advise a member of staff. 
All prices include VAT. A discretionary 15% service charge will be added to your bill.


