P

BOWM@D

HoTrr. Spa anD GoOTF RESORT

ROOM SERVICE BREAKFAST MENU
Served from 7am - 10.30am daily

If you would like to have breakfast delivered to your room, a £5.50 tray charge will be added to your bill.

Please complete a Room Service Breakfast Menu Order Form and
return to Hotel Reception by 10pm the evening prior.

Please feel free to order any items from the Continental Breakfast menu selections
and/or any item from the Cooked Breakfast menu selections.
Continental Breakfast:

A Freshly Baked Croissant, Pain au Chocolat or Pain aux Raisins (D, EG, G, V)
Baked Granola, Natural Yoghurt (D, N, Vv, SL)

Selection of individually wrapped Breakfast Cereal (G, N, V)
Weetabix | Cornflakes | Crunchy Nut | Special K

Porridge with your choice of Toppings (D, G, V)
Pear & Ginger Compote | Woodland Berry Compote | Maple Syrup

Fresh Fruit Salad (vG)
Continental Meats & Cheeses, Pumpernickel Bread (D, G)

Toast on request with a selection of Tiptree Preserves (D, G, V)

Cooked Breakfast:
Smoked Salmon & Scrambled Eggs on Toast (D, EG, F, G)
Crushed Avocado & Poached Eggs on Toast (EG, G, V)
American Style Pancakes, Streaky Bacon, Maple Syrup (D, EG, G)
Smoked Haddock & New Potato Patty, Poached Egg, Hollandaise Sauce (D, EG, F)
Eggs Benedict (D, EG, G) | Eggs Royale (D, EG, F, G) | Eggs Florentine (D, EG, G, V)

Full English Breakfast (D, EG, G)
Bacon, Sausage, Field Mushroom, Beans, Tomato, Black Pudding, Hash Brown, Fried Egg, Toast

Vegan Breakfast (G, S, VG)
Scrambled Tofu, Vegan Sausage, Wilted Spinach, Field Mushroom, Tomato, Beans,
Crushed Avocado, Hashbrown, Toast
Beverages:

A Pot of Cafetiere Coffee | A Pot of Freshly Brewed Tea*
Orange Juice | Apple Juice | Cranberry Juice

*Filter Coffee & Breakfast Tea are inclusive. Any Speciality Teas or Coffees will be charged at £3.00 per serving.

Please speak to Hotel Reception, prior to ordering your meal, if you have any specific allergies or dietary requirements.

Every effort is made to ensure our dishes are allergen free, but there is
a possibility of cross contamination in a busy kitchen environment.

(C) CELERY | (D) DAIRY | (EG) EGGS | (F) FISH | (G) GLUTEN | (L) LUPIN | (MO) MOLLUSCS | (M) MUSTARD | (N) NUTS
(PE) PEANUTS | (SF) SHELLFISH | (SE) SESAME SEEDS | (S) SOYA | (SL) SULPHITES | (V) VEGETARIAN | (VG) VEGAN
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