
B R E A K F A S T  M E N U

 GS  Gluten Sensitive  | DF  Dairy Free |  V  Vegetarian  | V+  Vegan | NF  Nut Free

Monday - Friday 7am - 10:30am
Saturday & Sunday 7:30am - 9:30am

 
 Classic Porridge (GS, V+) 10

Almond Milk, Cinnamon & Fresh Berries 

Coconut Yoghurt (DF, V+) 12
Mixed Berries, Toasted Coconut, Granola

Crispy Bacon Roll 13
HB Roll with Smoked Applewood Bacon 

 
 Wadson Farm Eggs 14 

2 Eggs your way served with HB Toast 

Avocado on Toast (V+) 16 
Marinated Heirloom Tomatoes, Avocado Chunks, 

Spicy Walnut Pesto on HB Focaccia

Omelette (NF, GS) 18 
3 Toppings Included

Fresh Spinach, Tomato, Mixed Peppers, 
Mushrooms, Asparagus, Bacon, Cheddar Cheese, Provolone  

Eggs Benedict (NF) 20
HB Portuguese Muffins. Poached Eggs, Applewood Bacon, 

Hollandaise Sauce
 Swap Bacon for Spinach (V)

   

Please note that 20% service is added to every check for non hotel residents

Tea & Drip Coffee included with all breakfasts

Hotel Guests on an Inclusive Breakfast rate can help themselves to our 
contintental selection as well as choose an item from the a la carte list below 

HUCKLEBERRY BAKERY
Made from scratch onsite daily 

Croissant 6
 Butter or Chocolate or Raisin 

HB Toast 6 
Grass fed butter, Preserves

Raisin Bread 7 
with vanilla butter and fruit compote 

Breakfast Loaf 7 
with vanilla butter and fruit compote 

EXTRAS
Not included for inclusive hotel rates 

 Applewood Smoked Bacon 8 
 Smoked Salmon 10

 Pork Sausage 7 
 Vegan Sausage 7 

 Breakfast Potatoes 5
Fried Egg 4 

 
   

Continental Breakfast
available 7.00am - 9.30am

32 per person

Seasonal Fruit 
Assorted Pastries & Breads

Greek Yogurt
Cerials including Granola

Toast, Fruit Perserves & Butter
Cheeses

Fresh Juices

A LA CARTE
available from 7.30am


