English Sparkling Breakfast

£29.95 per person

1

glass of halfpenny green brut sparklin

this elegant and refined english sparkling wine is similar in blend to champagne

and produced using the traditional champagne method.
(halfpenny green vineyards, bobbington, staffordshire)

tasting notes: a pleasing nose offering apricot, ripe peach, honey, vanilla and more
with a refreshing ripe yellow stone fruit, brioche and ripe green apple taste.

~

royal flush kombucha

non-alcoholic, made from exquisite darjeeling tea,

refreshingly carbonated.
(horﬂey {orm, Wendover, chiltern hi||s, buckinghomshire)

tasting notes: fruity & floral with notes of rhubarb and white peach.
a perfect alternative to sparkling wine, very low in sugar.

~

carafe of 100% squeezed smooth orange juice
2

vanilla yogurt (ve available) (gfa)
granola, seasonal berries, organic agave nectar

~

breakfast martini
withers g1 london dry gin, grand marnier, orange juice, lemon juice, marmalade

~

devilled lambs’ kidney (gfa)
brandy flambe, cayenne, cream, croute

~

overnight oats (ve)
almond mi|k, chia seeds, seasonal berries

WE CAN CATER FOR SPECIFIC DIETARY REQUIREMENTS,
PLEASE SPEAK TO ONE OF OUR TEAM.

5

oak smoked salmon (gfa)
chive scrambled eggs, potato cakes, lemon

~

kedgeree (gf)
smoked haddock, curried risotto, poached egg

~

darleys breakfast
unsmoked back bacon, local pork sausage, black pudding, white pudding, beef
tomarto, house beans, portobello, potato cake, toast, your choice of eggs

~

vegetarian breakfast,
smokey squash & sweet potato vegan sausage, tomato, house beans, portobello,
potato cake, toast, your choice of eggs (scrambled tofu) (ve available)

~

huevos benedictinos (gfa)
toasted muffin, chorizo, guocomo|e, sc1|sc1, pooched egg, bearnaise sauce

~

eggs benedict (gfa)

parma ham, toasted muffin, poached free range egg, hollandaise sauce

~

eggs florentine (gfa)
sauteed spinach, nutmeg, toasted muffin, poached free range egg,

hollandaise sauce

~

vegeree (ve) (gf)
curried risotto, fofu, cashew nuts, sweet potato, spinoch, fresh herbs

4

drop scones (gfa)
seasonal berries, creme fraiche, maple syrup

~

peaches & cream

vanilla, peach & basil sorbet, granola

crepe suzette (gfa)

grand marnier liqueur sauce

warm freshly baked croissant

butter, preserves

5

selection of teas | coffee

english breakfast, earl of grey, gunpowder green,
mojito mint, lemon & ginger, red berry infusion,
camomile & lavender, decaffeinated english breakfast

americano, cappuccino, café |o‘r‘re, flat Whife, espresso

EXTRAS

250ml carafe per person of 100% squeezed smooth
orange juice is included with your breakfast.

orange juice: 500ml carafe £3.95 | 1 litre carafe £7.90

halfpenny green brut sparkling
bottle (75¢cl) £46.00 | glass (125ml) £8.95

Certified Restaurant

The optional £0.99p on your bill will plant a fruit tree in the developing world
to counterbalance the CO2 footprint and food waste of your meals
and help end poverty.
Find out more visit: www.carbonfreedining.org/darleys



