
Good Morning



Pitted Prunes

Rolled oat porridge & Blackthorn sea salt

Apricots, cinnamon & vanilla syrup

Monachyle Mhor muesli & Katy Rodger natural yoghurt

Pink grapefruit

Monachyle Mhor granola

Lemon, demerara sugar & Earl Grey syrup

(Choice of either honey, brown sugar or double cream)

Preserved Scottish blueberries & Katy Rodger natural yoghurt

TO START



Full Scottish

Isle of Bute cold smoked trout

Highland Great Glen

Peat-smoked haddock omelette

Mushrooms on sourdough

Crushed English peas

Monachyle Mhor sausage, McCaskie’s bacon, haggis & Stornoway black 
pudding, slow roasted vine tomato, field mushroom & fried Blyth’s of Fife 

free range eggs

Scrambled Blyth’s of Fife free range eggs

Venison salami, toasted sourdough, wilted greens, brown butter hollandaise, 
poached Blyth’s of Fife free range eggs & aged cheese

Isle of Mull cheese, Katy Rodger crème fraîche, cheese & chives

Cream, spinach & Blyth’s of Fife free range eggs

Fresh curds, toasted sourdough & Blyth’s of Fife 
poached egg

TO FOLLOW



Food allergies and intolerances: Please speak to a member of staff for more information

BIRCHALL’S TEA SELECTION
English Breakfast

Lemongrass & Ginger

Great Rift Decaf

Peppermint

Earl Grey

Chamomile

Red Berry & Flower

Green

Green Tea & Peach

Organic Redbush

Fresh pressed orange or apple juice

Wellness shot

Choice of coffee or tea

TO DRINK


