
 

garden room breakfast menu  

served in the garden room and garden 
7:30am-11:00am monday to friday     8:00am-11:00am saturday and sunday 

full english woburn black bacon, cumberland chipolatas, black pudding, hash browns,  
baked beans, thyme roasted field mushroom, grilled beefsteak tomato,  
free range cardington eggs; fried, scrambled or poached, toasted sourdough or gluten free roll  
(DFA)  - 15                                                                                                                         one substitution 
permitted                                                                                                                                      
vegetarian breakfast grilled halloumi, thyme roasted field mushroom, baked beans,  
grilled beefsteak tomato, hash browns, avocado,  
free range cardington eggs; fried, scrambled or poached, toasted sourdough or gluten free roll  
(DFA)  - 15                                                                                                          one substitution permitted 

gluten free breakfast woburn black bacon, thyme roasted field mushroom, baked beans, 
grilled beefsteak tomato, hash browns, free range cardington eggs; fried, scrambled or poached, 
served with gluten free roll (GF)(DFA)  - 14.5                                       one substitution permitted 

eggs on toast free range cardington eggs; fried, scrambled or poached,  
toasted sourdough, watercress (V)(GFA)(DFA)  - 7.5                  also available on gluten free roll  

+ woburn black bacon (GF)(DF) - 2.8  
+grilled beefsteak tomato (V)GF)(DF) - 2.2 

+ baked beans (V)GF)(DF) - 2.5 
+ roasted mushrooms (V)GF)(DF) - 2.8  

+ grilled halloumi (V)(GF) - 4.5  
 

+ cumberland chipolatas (DF) - 3 
+ black pudding (DF) - 3 

+ oak smoked salmon (GF)(DF) - 5  
+ avocado (V)(GF)(DF) - 3.5  

 

       oat porridge - 8 
     - maple syrup, toasted pistachios (V)(DFA)  
     - strawberry compote, coconut granola (V)(DFA) 

        - chocolate sauce, toasted almonds (V)(DFA)  
        - honey, white chocolate, raspberry coulis (V) 
        - butterscotch, biscoff crumb, toffee popcorn (V) 

bacon benedict poached free range cardington eggs, woburn black bacon, toasted brioche, 
hollandaise, watercress (GFA)  - 12.5                                                  

royale benedict poached free range cardington eggs, oak smoked salmon, toasted brioche, 
hollandaise, watercress (GFA)  - 13.5                                                 

truffle benedict poached free range cardington eggs, thyme roasted field mushrooms,  
toasted brioche, hollandaise, truffle oil, watercress (V)(GFA) - 14                                                 

bacon and egg sarnie woburn black bacon, fried free range cardington eggs,  
toasted ciabatta, with ketchup or brown sauce (GFA)  - 7.5        +cumberland chipolatas - 3                                    

halloumi avocado bun grilled halloumi, avocado, fried free range cardington egg, 
watercress, chilli jam, toasted brioche (V)(GFA)  - 8                                                 



 

 

garden room breakfast menu  

served in the garden room and garden 
7:30am-11:00am monday to friday     8:00am-11:00am Saturday and sunday 

                                                          sides 

woburn black bacon (DF)(GF) - 2.5 
cumberland chipolatas (DF) - 2.5 
baked beans (V)(DF)(GF) - 2.5 
thyme Roasted Field Mushrooms (V)(DF)(GF) - 2.5 
grilled beefsteak tomato (V)(DF)(GF) - 2.2 

hash browns (V)(DF)(GF) - 4.5 
black pudding (DF) - 3 
oak smoked salmon (GF)(DF) - 5 
grilled halloumi (V)(GF) - 4.5 
 

toasted sourdough or gluten free roll (V) - 2.5 

                                                        drinks 

fruit juice orange, apple, cranberry, pineapple, tomato, pink grapefruit - 2.75 

virgin mary / bloody mary - 3/6.5 

buck’s fizz - white prosecco and orange juice – 6.85 

kir/chambord royale white prosecco & creme de cassis/black raspberry liqueur  - 8.75 

glass of prosecco white or rosé - 8.25 

tea – 3.2 
english breakfast, decaf breakfast, earl grey, peppermint, green, camomile, assam,  
cranberry & raspberry, lemon & ginger, ceylon, darjeeling, peach & orange  

americano 3.3 - cappuccino 3.75 - latte 3.75 - flat white 3.75 - mocha 4.1 - hot chocolate 3.75 

lux hot chocolate with whipped cream & marshmallows - 4.1 

caramel hot chocolate with biscoff crumb & whipped cream - 4.5 

espresso/double espresso -2.75/3.2   double macchiato - 3.5 

flavour shots caramel, vanilla or hazelnut -1.5 

beans - mundo novo dark roast 
grower - andre luis paradela 

location - boa esperanca farm, serra da mantiqueria, brazil  
importer - gamaliel - family friend of the grower 

think the brazilian indiana jones - cowboy hat and all 

roasted - millbrook, ampthill, bedfordshire 

decaf coffee & oat milk available 
(GFA) gluten free option available – (GF) Gluten Free (V) vegetarian – (DFA) dairy free option available - (DF) Dairy Free 
(please note black pudding & sausages not available on gluten free options) 



 


