
BREAKFAST MENU

For allergen advice please consult your server. (gf) Gluten Free, (v) Vegetarian, (ve) Vegan
We are happy to discuss any allergens or intolerances you have and adjust our dishes, where possible, to suit your needs

Pastries | £1.95
Croissant, Almond Croissant, Pain au Chocolat, Danish (v)

Toast | £1.95
Your choice of white, brown, bagel, gluten free, muffin, sourdough, teacake (v)

Porridge | £4.95
Soya option available. With your choice of topping.

Choose from the following: hedge row compote, mixed nuts and seeds, 
maple syrup, honey or cinnamon (ve)

French Toast
With hedge row compote and maple syrup (v) | £6.95

With bacon and maple syrup | £7.50
With maple syrup (v) | £6.50

Granola | £6.95
Greek yoghurt topped with hedge row compote 

and Yorkshire granola (v)

Fruit Salad | £5.50
Fresh cut fruit from our Food Hall topped with toasted almonds and honey (optional) (ve)

Full Yorkshire Breakfast | £10.50
Bacon, sausage, free range eggs of your choice, flat mushrooms, cherry tomatoes, 

black pudding, baked beans, toast

IAN TAYLOR FREE RANGE EGGS
                                                     
Boiled Eggs & Soldiers | £5.50

White or brown soldiers, soft or hard boiled egg (v)
                                                    

Eggs | £6.95
Scrambled, poached or fried served on your choice of toast

Eggs Benedict | £8.50
Poached eggs, English muffin, Crimple’s own roast ham, hollandaise sauce

Eggs Royale | £9.95
Poached eggs, English muffin, smoked salmon, wilted spinach, hollandaise sauce

Eggs Benjamin | £8.50
Poached eggs, English muffin, field mushroom, wilted spinach, hollandaise sauce (v)

Avotine | £7.95
Yorkshire free range eggs, smashed avocado, Chef’s spiced sesame za’atar, 

hollandaise sauce (v)



For allergen advice please consult your server. (gf) Gluten Free, (v) Vegetarian, (ve) Vegan
We are happy to discuss any allergens or intolerances you have and adjust our dishes, where possible, to suit your needs

BUTTIES
                                                                                                         

All served in freshly baked white or brown bread cakes, 
white or malted wheat ciabatta, or gluten free roll 

Free Range Fried Eggs | £4.50
Bacon | £5.50

Sausage | £5.50
Aubergine “Bacon” (ve)  | £5.50

An Extra Egg | £1.50

PLANT BASED

The Full “Plant Based” Crimple Breakfast | £9.50
Vegetable sausage, flat mushrooms, cherry tomatoes, 

aubergine, wilted spinach, avocado and sourdough toast (ve)

Smokey Boston Beans | £7.95
Toasted sourdough topped with our own smokey 

Boston beans (ve)

Add Extra | £1.50 Each 
Aubergine “bacon”, grilled halloumi, or poached eggs

HOT DRINKS

DARKWOODS COFFEE
Proudly serving the multiple Great Taste Award winning 

Darkwoods coffee, which balances bold flavour with 
sweet chocolate and hazelnut in the cup.

 
Double Espresso | £2.50

Americano | £2.75
Flat White | £2.95

Cappuccino | £2.95
Latte | £2.95

Add an Extra Shot | £0.50
Oat / Soya / Almond Milk | £0.50

Add any Flavour Syrup to any Coffee | £0.50
Vanilla/Hazelnut/Salted Caramel or Caramel

TAYLORS OF HARROGATE TEA

Yorkshire Tea | £2.50
A proper brew! We love our local tea, blended from 
tasting hundreds of teas a day here in Harrogate 

Decaffeinated Breakfast Tea  | £2.95

Flavoured Teas | £2.95
All from our award-winning suppliers 

Taylors of Harrogate 

Earl-Grey, Darjeeling, Organic Peppermint, Green Tea
Lemon and Orange, Blackberry and Raspberry

Our coffees ad teas are also available to purchase in the food hall


