BEAUFORI

HOUSE

BRUNCH

SOMETHING TO SIP

MIMOSA 10
APEROL SPRITZ 13.5
BLOODY MARY 13

HATTINGLEY VALLEY 15
British Sparkling Wine

EGGS & CLASSICS

EGGS ROYALE

Clarence Court poached eggs, toasted sourdough,

classic hollandaise, Scottish oak-smoked salmon

EGGS BENEDICT

Clarence Court poached eggs, toasted sourdough,

hollandaise, prosciutto

EGGS FLORENTINE V

Clarence Court pOﬁCth Ccges, tOQSth sourdough,

hollandaise, wilted spinach

SMASHED AVOCADO V, VG

C]arenee Court poached Cges, toasted SOUTdOUgh,

smashed ZlVOCCLdO7 mixed seeds

EGGS ON TOAST V
Toasted sourdough with Clarence Court eggs
Poached, scrambled or fried

FULL ENGLISH BREAKFAST
Clarence Court eggs, traditional Cumberland
sausage, dry-cured smoked bacon, slow-roasted

tomato, field mushrooms, baked beans, hash brown,

tO’ASECd SOU.TdOU.gh

VEGETARIAN BREAKFAST V

Clarence Court eges, grilled halloumi, wilted spinach,

S]OW—TO&Sth tomarto, ﬁeld 1’1’11,151‘“'001’“57 baked bC’dﬂS,

hash brown, toasted Sourdough

SWEET & GRAIN

SCOTTISH OATS PORRIDGE V, VG* GF

Creamy Scottish oats, seasonal berries, served with

whole milk or almond milk

GREEK YOGHURT V, GF

Organic Greek yoghurt, house-made granola, mixed

bCTTy compote, Fresh seasona] fruit

BLUEBERRY PANCAKES V

Blucberry pancakes, caramelised banana, maple syrup

Add extra bacon £2.50

SERVED FROM 12:00
STARTERS
STEAK TARTARE 18
British bred reared beef fillet, roasted bone
marrow, lovage mayonnaise, toasted sourdough
TUNA CRUDO 14
Line-caught tuna, almond emulsion, herb oil
’ BURRATA V 15
1o Burrata, radish, mangetout, shaved asparagus,
rocket leaves
15 GAZPACHO V, VG, GF 11
' Chilled tomato, diced Vegetables, basil oil
12
MAINS
133 PAN-FRIED SALMON GF 18
Scottish salmon, yogurt, cucumber, coriander
11 CRAB LINGUINE 22
White and brown crab, garlic, chili, lemon, parsley
18| BEEF BURGER 18.5
BeefBurgen cheddar cheese, caramelised onion,
pickles, served with fries
17 CAESAR SALAD 19
Chicken, anchovy dressing, Parmesan, croutons
SIDES
11 TRIPLE COOKED CHIPS GF 5
SKINNY FRIES GF 5
0 TRUFFLE PARMESAN FRIES GF 6
SEASONAL GREENS 8
HOUSE SALAD V, VG, GF 7
13
HOUSE BREAD 6.5
White boule, bone marrow butter

G-Gluten | V- Vegetarian | VG - Vegan | VG*-Can request vegan

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the absence of allergens. Should

guests require any assistance or wish to discuss ingrvdiumx in any dish, our staff will be happy to |w|p. A discretionary npliun:d service charge of 13.5% will be added to your bill



	BRUNCH
	SOMETHING TO SIP
	MIMOSA
	APEROL SPRITZ
	13.5

	BLOODY MARY
	HATTINGLEY VALLEY British Sparkling Wine


	SERVED FROM 12:00
	STARTERS
	STEAK TARTARE
	British bred reared beef fillet, roasted bone marrow, lovage mayonnaise, toasted sourdough

	TUNA CRUDO
	Line-caught tuna, almond emulsion, herb oil


	EGGS & CLASSICS
	BURRATA  V
	Burrata, radish, mangetout, shaved asparagus, rocket leaves

	EGGS ROYALE
	Clarence Court poached eggs, toasted sourdough, classic hollandaise, Scottish oak-smoked salmon
	GAZPACHO  V, VG, GF
	Chilled tomato, diced vegetables, basil oil


	EGGS BENEDICT
	Clarence Court poached eggs, toasted sourdough,  hollandaise, prosciutto
	EGGS FLORENTINE  V
	Clarence Court poached eggs, toasted sourdough, hollandaise, wilted spinach



	MAINS
	PAN-FRIED SALMON  GF
	Scottish salmon, yogurt, cucumber, coriander

	SMASHED AVOCADO  V, VG
	Clarence Court poached eggs, toasted sourdough,  smashed avocado, mixed seeds
	13.5

	EGGS ON TOAST  V
	Toasted sourdough with Clarence Court eggs  Poached, scrambled or fried

	CRAB LINGUINE
	White and brown crab, garlic, chili, lemon, parsley

	FULL ENGLISH BREAKFAST
	Clarence Court eggs, traditional Cumberland sausage, dry-cured smoked bacon, slow-roasted tomato, field mushrooms, baked beans, hash brown, toasted sourdough

	BEEF BURGER
	Beef Burger, cheddar cheese, caramelised onion, pickles, served with fries
	18.5
	VEGETARIAN BREAKFAST  V
	Clarence Court eggs, grilled halloumi, wilted spinach, slow-roasted tomato, field mushrooms, baked beans, hash brown, toasted sourdough


	CAESAR SALAD
	Chicken, anchovy dressing, Parmesan, croutons


	SWEET & GRAIN
	SIDES
	TRIPLE COOKED CHIPS  GF
	SCOTTISH OATS PORRIDGE  V, VG*, GF
	Creamy Scottish oats, seasonal berries, served with whole milk or almond milk

	SKINNY FRIES  GF
	TRUFFLE PARMESAN FRIES  GF
	GREEK YOGHURT  V, GF
	Organic Greek yoghurt, house-made granola, mixed berry compote, fresh seasonal fruit

	SEASONAL GREENS
	HOUSE SALAD  V, VG, GF
	BLUEBERRY PANCAKES  V
	Blueberry pancakes, caramelised banana, maple syrup  Add extra bacon £2.50


	HOUSE BREAD
	White boule, bone marrow butter
	6.5
	G - Gluten   |   V - Vegetarian   |   VG - Vegan    |    VG* - Can request vegan




