Bundh Beautigul

MORNING TEA 39 PP

Enjoy a miniature selection ofParlour brunch favourites,

served on our beautiful tiered stand

TOP TIER
All Butter Croissant (v)

Poached Berries, Yoghurt & Almond Granola (v)

MIDDLE TIER

Buttermilk Pancakes with Berry Sauce,
Maple Syrup and Vanilla Mascarpone (v)

Brioche & Berries French Toast (v)

BOTTOM TIER: CHOOSE 3 OPTIONS
Eggs Benedict (ham)

Eggs Florentine (wilted spinach) (v)

Smoked Salmon, Egg & Avocado Brioche
Smashed Avocado & Feta Brioche (v)

Fancy Forager’s Toast

Creamy mushrooms, truffle & soft-boiled egg
With bacon | Without bacon (v)

TEA OR COFFEE

One drink from our selection of Artisan Teas
and Coffees (Bottomless cup)

A DD A glass of Mimosa + 1 O

or Freshly Squeezed Orange Juice + 5
Additional drinks will be charged at

the full drinks menu price

(V) Vegetarian. Please see the allergen information on the reverse of this menu.
All Morning Tea tables are reserved for 1.5 hours unless otherwise requested.
A discretionary 12.5% service charge will be added to your bill



Allergen Guide
A tick indicates the
allergen is PRESENT

Celery

Gluten (wheat)
Crustaceans
Lupin

Molluscs
Mustard

Nuts

Peanuts
Sesame Seeds
Soya

Sulphur Dioxide
Alcohol

Milk

Egg
Fish
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Fancy Forager’s Toast

Mimosa Ve

Nut Key: 1. Almond 2. Hazelnut 3. Pistachio 4. Pecan 5. Walnut 6. Pine Nut

All our dishes are prepared in an environment that handles CELERY, WHEAT (GLUTEN, BARLEY), EGG,
FISH, MILK, MUSTARD, NUTS, PEANUTS, SESAME SEEDS, SOYA and SULPHUR DIOXIDE and may contain
traces. Some of our dishes are garnished with fresh edible flowers which may contain traces of celery and

mustard as well as pollen, which might not be suitable for hay-fever sufferers.




