
 
 

 

Breakfast Menu 
 

                    

Available from the buffet 
 
 

A selection of crunchy cereals, ranging from Cornflakes to delicious hand 

mixed Muesli, served with whole or semi skimmed milk. 

 

Crisp croissants and Danish pastries, with a selection of fine preserves. 

 

Crème frâiche crumble cake and a selection of home baked 

 brown and white bread. 

 

Fresh fruit platter, and an assortment of fruit segments, including apricots, 

 prunes  and dried fruit compote. 

 

To top it all off, a fruit bowl consisting of fresh ripe apples, 

 pears and other seasonal fruits. 

 

Fresh yoghurts, including low fat, damson and plum, golden sultanas and 

walnuts. 

 

 
 

 

 

 

 

 

 

 
 

 

Speciality dishes 

 
 

Warm Grapefruit Segments 

blueberries, ginger, lemongrass 

 
Porridge 

pinhead oats and wheat germ 
 
 
 

Cumberland Sausage 

black pudding, poached egg,  hash brown, relish 

 
Eggs Benedict 

toasted muffin, Cumbrian smoked bacon, poached egg, mature Lancashire cheese  

sauce 

 
Flat Cap Mushroom 

Cumbrian smoked bacon, free range fried egg, grilled tomato 
 
 

 
Smoked Haddock 

wilted spinach, poached egg with mature Lancashire cheese sauce, flat cap 

mushroom 

 
Scottish Salmon 

 scrambled egg, crème frâiche, rye bread 
 

Grilled Manx Kippers 

with butter and fresh lemon 

 

 

£19.95 inclusive 

 

Vegetarian menu 

available 


