
B R E A K F A S T
SERVED  UNT I L  11AM



SMASHED AVOCADO (PB) 548kcal 12.50
Smashed avocado and crushed chilli flakes on Paul Rhodes seeded sourdough,

topped with chimichurri, mixed seeds and garnished with micro herbs

+ Add H. Forman & Son smoked salmon 102kcal 5.00
+ Add smoked beechwood bacon 120kcal 4.00

+ Add scrambled eggs 365kcal 3.00

PA I R S  W E L L  W I T H

Classic Bloody Mary 14.00

H.FORMAN & SON SMOKED SALMON PLATTER 431kcal 17.00
H. Forman & Son smoked salmon with Paul Rhodes rye bread,

topped with capers and dill alongside lemon and Netherend butter

PA I R S  W E L L  W I T H

Taittinger Brut Reserve, France

SCRAMBLED EGGS (V) 536kcal 11.00
Free-range scrambled eggs on Paul Rhodes seeded sourdough,

topped with mixed seeds and micro herbs

+ Add H. Forman & Son smoked salmon 102kcal 5.00
+ Add smoked beechwood bacon 120kcal 4.00

COCONUT YOGHURT & GRANOLA (PB) 315kcal 8.50
Coconut yoghurt and house-granola topped with fresh strawberries,

raspberries, blueberries, mixed seeds, lemon balm and maple syrup

PA I R S  W E L L  W I T H

Mimosa 12.00

BEECHWOOD SMOKED BACON
SOURDOUGH SANDWICH 553kcal 9.50
Smoked Beechwood bacon on toasted Paul Rhodes

seeded sourdough with Virgin Mary ketchup

BREAKFAST BAKERY BASKET (V) 643kcal 8.00
Paul Rhodes all butter croissant and seeded sourdough toast

served with Netherend butter and Tiptree preserves

S I G N A T U R E
B A K E D  E G G S

O N L Y  A T  H E A T H R O W
All served with Paul Rhodes seeded sourdough for dipping

ARNOLD BENNET 799kcal 17.50
Smoked haddock, Sussex Charmer cheddar, baked free-range eggs

and béchamel sauce, topped with parmesan and chives

PA I R S  W E L L  W I T H

Gusbourne Blanc de Noirs 2019, United Kingdom

PROSCIUTTO DI PARMA
BAKED EGGS 846kcal 16.50

Prosciutto di Parma, sun-blushed tomatoes, Sussex Charmer cheddar,

baked free-range eggs and béchamel sauce,

topped with parmesan and herbs

SUN-BLUSHED TOMATOES
BAKED EGGS (V) 773kcal 16.00

Sun-blushed tomatoes, Sussex Charmer cheddar,

baked free-range eggs and béchamel sauce, topped with herbs

B OT H  D I S H E S  PA I R  W E L L  W I T H

Gusbourne Rosé Brut 2019, Kent, United Kingdom

B R E A K F A S T
SERVED  UNT I L  11AM C O N T I N E N T A L

B R E A K F A S T
S E L E C T I O N

THE VINERY CONTINENTAL 1086kcal 20.00
Paul Rhodes all butter croissant and seeded sourdough toast

served with Netherend butter and Tiptree preserves, alongside

a medley of Coppa, Salami and Prosciutto di Parma,

Sussex Charmer cheddar and accomponied by a bowl of

Greek-style yoghurt topped with fresh berries

GARDEN CONTINENTAL (V) 1132kcal 18.50
Paul Rhodes all butter croissant and seeded sourdough toast served

with Netherend butter and Tiptree preserves, sun-blushed and

heritage tomatoes, cream cheese, chimichurri, Sussex Charmer cheddar,

smashed avocado with crushed chilli flakes and Greek-style

yoghurt topped with fresh berries

SCAN HERE TO ORDER

Please ask our staff for NGCI alternatives and refer to our allergens statement

(V) Vegetarian     (PB) Plant Based



B R E A K F A S T  T I P P L E S

GUSBOURNE BRUT RESERVE 2020
Chardonnay, Pinot Noir, Pinot Meunier, Kent, United Kingdom

19.75 125ml     22.75 175ml     89.00 Bottle

LAYTONS BRUT RESERVE
Chardonnay, Pinot Noir, Pinot Meunier, Champagne, France NV

16.75 125ml     19.00 175ml     75.00 Bottle

TAITTINGER BRUT RESERVE
Chardonnay, Pinot Noir, Pinot Meunier, Champagne, France NV

27.75 125ml     31.75 175ml     125.00 Bottle

ESPRESSO MARTINI 15.00
Espresso, Sugar, Coffee Liqueur, Absolut Vodka, Coffee Beans

BELLINI 12.00
Arcobello Prosecco Brut, Peach Purée

MIMOSA 12.00
Arcobello Prosecco Brut, Orange Juice

CLASSIC BLOODY MARY 14.00
Vodka, Big Tom Spiced Tomato Juice, Worcestershire Sauce,
Tabasco, Black Pepper, Celery Salt, Celery, Lemon Wheel

VIRGIN MARY 60kcal 8.50
Big Tom Spiced Tomato Juice, Worcestershire Sauce,

Tabasco, Celery, Black Pepper, Celery Salt

FOLKINGTON’S ORANGE/APPLE JUICE 4.00

COC K TA I LS  &  BUBBLES

JU ICES

HOT  DR INKS

Please check our drinks menu for our full beverage offer. Please speak to a member of  the team 
if  you have a question about allergens. Please do ask us on every visit, as we may occasionally 

need to change our products and recipes. We use shared equipment to prepare our food and 
beverages, therefore we cannot guarantee they are allergen free. This includes NGCI, vegan and 
plant-based products that may come into contact with eggs and dairy. Our bakery products may 
contain traces of  nuts, peanuts and food additives that might affect attention in children. NGCI 
alternatives are available upon request, however, please be advised we cannot guarantee products 

are free from gluten due to gluten-containing ingredients being handled in the same kitchen.

ESPRESSO 6kcal 3.00 AMERICANO 26kcal 4.00

FLAT WHITE 107kcal 4.00 CORTADO 81kcal 4.00

LATTE 90kcal 4.00 CAPPUCCINO 82kcal 4.00

MOCHA 226kcal 4.25

HOT CHOCOLATE 119kcal 4.25

TEA 21kcal 4.00

All served with a chocolate truffle 61kcal

ALTERN AT IVE  M I LKS  AND DEC AF  COFFEE  AVA I L ABLE

kcal for above drinks do not include the chocolate truffle


