
The Benedict's | Toasted Muffin, Ham, Smoked Salmon
or Spinach, Soft Poached Eggs & Hollandaise 

    V - Vegetarian |    PB - Plant Based | PBA - Plant Based Alternative Available |  GF  - Gluten Free | GFA - Gluten Free Alternative Available 
All our food is prepared to order so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement when ordering.

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.  A discretionary 10% service charge will be added to all tables.
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Smoked Salmon & Scrambled Eggs 

Yorkshire Breakfast | Dry Cured Back Bacon, Pork Sausage,
Doreen's Black Pudding, Roasted Tomato, Mushroom & Fried,
Poached or Scrambled Eggs. Served With Toasted Bread

Freshly Baked Croissants & Danish Pastries 
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Bacon Or Sausage Muffin |
Add A Fried Egg +1
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Mexican Eggs | Fried Eggs, Avocado & Tomato Salsa.
Chipotle Chilli Flakes, Cheddar Cheese, Toasted Sourdough [V] 

Freshly ground cafetière made with Three Peaks coffee beans
Speciality coffee using Caffe Napoli beans for our coffee machines

TEA & COFFEE

Americano | 3.70

Pot of 'Taylors of Harrogate' Speciality Tea

Grilled Kippers | With Herb Butter & Fresh Lemon 10

Cappuccino | 3.75

Flat White | 3.75

Latte | 3.75

Single Espresso | 2.65

Double Espresso | 3.25

Hot Chocolate | 3.75

Mocha | 3.75

Traditional Breakfast Tea | 3.25

Peppermint | 3.25

Earl Grey | 3.25

Fruit Tea | 3.25

Camomile | 3.25

BRUNCH

.........
PROVENANCE PARTNERS

OUR EXTENDED FAMILY. THEY’RE THE
FOLK WHO SHARE OUR VALUES, SPEAK

OUR LANGUAGE AND STRIVE FOR
EXCELLENCE. WE CHOOSE THEM

CAREFULLY AND WORK TOGETHER TO
BRING THE VERY BEST YORKSHIRE HAS

TO OFFER, RIGHT TO YOUR TABLE.

.........
PROVENANCE PRODUCE
PROVENANCE COLLECTION HAS A

PASSION FOR HIGH QUALITY LOCALLY
SOURCED FOOD. OUR KITCHEN
GARDEN AT MOUNT ST JOHN IN

FELIXKIRK, PROVIDES OUR CHEFS WITH
THE FINEST PRODUCE FOR OUR

SEASONAL MENUS.


