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BREAKFAST MENU

%

RELAIS &
CHATEAUX

TEA & COFFEE

COFFEE / AMERICANO / CAPPUCINO
LATTE / FLAT WHITE / ESPRESSO / MACCHIAT

MATCHA LATTE 5

TEA /ENGLISH BREAKFAST / EARL GREY
FRESH MINT / GREEN / PEPPERMINT 4

HOT CHOCOLATE 8

O

FRESH JUICES

ORANGE JUICE 5
GRAPEFUIT 5
CARROT & GINGER 5
GREEN JUICE 6
COCONUT WATER 5
SMOOTHIES OF THE DAY 6

BAKERY

ALL BUTTER CROISSANT 5
PAIN AU CHOCOLAT 5
DANISH (PB) 5
SOURDOUGH TOAST, BUTTER AND JAM 4
CHELSEA BUN 4

ON THE GO

SAUSAGE BAP 7
BACON BAP 7
MUSHROOM BAP (V) 7

EGGS YOUR WAY

2 FREE-RANGE EGGS 9

Cooked to preference, with sourdough toast

3 EGG OMELETTE 13

With a choice of: ham, cheese, mushroom, peppers, spinach, tomato or onion

EGGS BENEDICT 15

English crumpet topped with ham, 2 poached eggs and hollandaise sauce

EGGS ROYALE 15

English crumpet topped with oak-smoked salmon, 2 poached eggs and hollandaise sauce

EGGS FLORENTINE (V) 15

English crumpet topped with spinach, 2 poached eggs and hollandaise sauce

SLOW-COOKED MUSHROOMS (V) 14

2 poached eggs, aged parmesan and sourdough toast

HANS” FILLED CROISSANT 15

Butter croissant with an omelette filled with cheese and a choice of bacon,
Scottish smoked salmon, or spinach
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HEALTHY OPTIONS

GRANOLA WITH YOGHURT AND BERRIES (V) 8

SEASONAL BERRIES (PB) 7

POT OF NATURAL YOGHURT (V) 3

PEAR, APPLE AND BERRY BIRCHER (PB) 10

HOT PORRIDGE (V) 9

With choice of milk, berry compote
Please enquire with your server about your choice of milk and allergens
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(PB) plant-based (V) vegetarian

(V*) vegetarian option available. All prices are inclusive of VAT; a discretionary service charge of 12.5% will be added to your bill.

HANS’ FAVOURITES

HANS’ BAR & GRILL ENGLISH BREAKFAST 18
Pork sausage, smoked streaky bacon, black pudding,
roast plum tomato, portobello mushroom, hash brown, baked beans,
toast and 2 free-range eggs

HANS’ VEGGIE BREAKFAST (V) 17
Spinach, pan-fried halloumi, portobello mushroom, smashed avocado,
roast plum tomato, baked beans, hash brown, toast and 2 free-range eggs

MAKE IT VEGAN WITH
VEGAN HALLOUMI OR FALAFEL

SMASHED AVOCADO ON TOAST (V) 15
2 poached eggs, feta and toasted seeds

FRENCH TOAST (V) 12
Berry compote, vanilla mascarpone, pistachio or banana,
Nutella and caramelised walnuts

PANCAKES (V) 12
Acai syrup and berries, or Nutella and banana,
or maple syrup and bacon

SIDES

SMOKED STREAKY BACON 4
PORK SAUSAGE 4
BLACK PUDDING 4

SMASHED AVOCADO 4
PORTOBELLO MUSHROOM 3
ROAST PLUM TOMATO 3
HASH BROWNS 3
BAKED BEANS 4

Scan QR code for allergen information




