Motte & Bailey

Breakfast

The Bailiffgate
Smoked back bacon, flat mushroom, local pork sausage from The Market Place Butchery, hash brown, black pudding,
baked beans, roast plum tomato, fried, poached or scrambled egg.

Avocado on Sourdough Chorizo and Roast Peppers

Roast beetroot and avocado, sesame, toasted sourdough Chorizo, roast peppers, fried eggs, toasted sourdough, crispy chilli oil
Eggs Benedict Smoked Haddock Hash

Poached eggs, smoked bacon, hollandaise, toasted brioche Smoked haddock, spinach, parmesan, crispy onions, toasted sourdough
Eggs Florentine Truffled Eggs

Poached eggs, buttered spinach, hollandaise, toasted brioche Scrambled egg, truffle, toasted rye

Kitchen allergy key - [C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [P] Peanuts, [G] Gluten, [L] Lupin, [M] Milk, [Mo] Molluscs, [Mu] Mustard, [N] Nuts, [S] Soya, [SD] Sulphur Dioxide, [Se] Sesame Seeds,
[V] Vegetarian, [VG] Vegan. Please inform your server of any allergies or dietary requirements before ordering. While we take all reasonable steps to avoid cross-contamination, we cannot guarantee that
any of our dishes are completely free from allergens. A discretionary 12% service charge will be added to your bill. All prices are inclusive of VAT.
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Motte & Bailey

Breakfast

DRINKS
COFFEE JUICE
Cafetiere Orange juice
Cappuccino Apple juice
Latte
Americano
TEA SPARKLING
English Breakfast Tea Rotari Brut Cuvée

Selection of fruit
and herbal tea

28+ Metodo Classico,

£7.95

CONTINENTAL BUFFET

Seasonal fruit selection, yoghurts, compote
Cereal and granola counter
Freshly baked sourdough breads from the kitchen
Smashed avocado
Choice of preserves and honey
Freshly baked pastries
Selection of dried fruit and seeds

Selection of cured meats and cheese from the kitchen



