
 

Most of our produce is sourced locally to support small businesses. Our bread is made in house & our Salmon is from Lambton & Jackson. Prices include 

VAT at 20%-, Gratuities at your discretion, all gratuities go to our team. A discretionary 10% service may be added to parties of 8 or more. 

 All allergen information available upon request. 

Consumption of raw or undercooked seafood, poultry, eggs or meat may increase risk of food borne illness. All our food is prepared in a kitchen where all 

allergens are being handled but we try our best to keep things separate. Any Food Processed elsewhere may contain traces of all allergens. We are not 

responsible for any personal items that may be lost or damaged during your visit. 

 

Breakfast Menu  
(7.30am - 10.30am Mon-Fri / 8.30am - 10.30am Sat-Sun) 

The Full Mistley 

Classic - 2 Eggs cooked to your liking, Cured Smoked Back Bacon, Local Pork Sausage, Homemade 

Smokey Beans & Field Mushroom 12.50 

Veggie - 2 Eggs cooked to your liking, with Grilled Halloumi Cheese, Homemade Smokey Beans , Field 

Mushroom & Spinach 11.50 

Vegan - Homemade Smokey Beans, Field Mushroom, Spinach, Sautéed Potatoes & Muhammara on Toast 

9.95 

Bacon or Sausage Bap * Cured Smoked Back Bacon or Suffolk Pork Sausage on a Fresh Brioche Bap 7.95 

Halloumi & Red Pepper, Spinach Frittata Bap * Sriracha Mayo & Rocket on a Fresh Brioche bap 7.50 

Smashed Avocado with Lime on Toasted Sourdough with Seeds 8.50 add Poached Egg 1.50 Cured 

Smoked Back Bacon 2.25 or Smoked Salmon 4.50 

Grilled Kipper with Whole Grain Mustard Butter 8.50 

Huevos Rancheros                                                                                                                                          

2 Crispy Tortillas, Black Beans, 2 Fried Eggs, Ranchero Sauce, Coriander & Feta 11.95 add Guacamole 2.95  

Boiled Egg & Soldiers 5.95  

Lambton & Jackson Maldon Smoked Salmon & Scrambled Eggs 10.50 

Housemade Everything Bagel with Cream Cheese * 6.95 add Maldon Smoked Salmon 4.50  

French Toast with Warm Maple Syrup 7.95 add Cured Smoked Back Bacon 2.25 

Organic Porridge with Milk, Water or Almond Milk 5.25 

Housemade Thorn Sourdough, Rye or Gluten Free Toast with Butter, Homemade Marmalade, Jam, 

Honey or Peanut Butter 3.95 

Continental Breakfast                                                                                                                                                                  

Cereal, Housemade Muesli & Granola, Honey, Fresh Fruit & Housemade Muffins 10.50                                                      

         (Including a Glass of Fruit Juice) 

Hot & Cold Drinks* 

We serve Monmouth Coffee and Loose-Leaf Tea and we have Almond or Milk available. 

Espresso Single 2.30/ Double 2.80 

Americano 2.80 Flat White 3.10  

Cappuccino 3.10 Caffe Latte 3.10 

Macchiato Single 2.20 / Double 2.90 

Hot Chocolate 3.00 Mocha 3.30 

  Pot of tea: English Breakfast, Earl Gray, Chamomile, Peppermint, Darjeeling, Green Leaf or Fruit Flavours 3.00 

Local Fresh Orange Juice 3.00 

Apple, Cranberry, Mango, Pineapple, Pink Grapefruit or Tomato Juice 3.00 

Glass of Ca’ Morlin Prosecco 7.50 

Buck’s Fizz with Local Fresh Orange Juice 8.50 

House Bloody Mary 7.00                                                                                                       *(available to takeaway) 


