
Breakfast
“Good Morning”



Fresh pressed orange or apple juice

To Start

Fresh vegetable & fruit shot

Choice of coffee & infusions

Birchall’s tea selection

Toast of Mhor signature sourdough or Jean Lewis 
multigrain bread

Freshly baked scones

Scottish butter & Blackthorn sea salt
Isabell Preserves: strawberry & pink Champagne jam or Seville 

orange & whisky marmalade



Seeded muesli soaked overnight oats, orange juice, 
grated apple & Scottish honey

Monachyle Mhor muesli & Katy Rodger natural yogurt

Monachyle Mhor granola, preserved Scottish blueberries 
& Katy Rodger natural yogurt

Rolled oats porridge & Blackthorn sea salt

Fresh pink grapefruit

Marinated pitted prunes, lemon, demarara sugar & 
Earl Grey

Marinated apricots, cinnamon & vanilla

Choice of either: heather honey, brown sugar or double cream

To Follow



Full Scottish

Isle of Bute cold smoked trout

Highland Great Glen

Peat smoked haddock open omelette

Mushrooms on sourdough

Avocado

Monachyle Mhor sausage, ramsay of Carluke bacon & haggis, 
Charles Macleod 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, crispy puff pastry, wilted greens, brown butter 
holandaise, poached Blyth’s of Fife free range eggs & aged 

cheese

Isle of Mull cheese, Katy Rodger cream cheese & chives

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

Tomato, toasted sourdough & pumpkin seed dressing

To Finish



BIRCHALL’S TEA SELECTION
English Breakfast

Lemongrass & Ginger

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

Great Rift Decaf

Peppermint

Earl Grey

Chamomile

Red Berry & Flower

Green

Green Tea & Peach

Organic Redbush


