
G F - G L U T E N  F R E E    D F - D A I R Y  F R E E    N - N U T S    

 V - V E G E T A R I A N      V E - V E G A N  
 

A discretionary gratuity of 12.5% will be added to your final bill 

FROM THE HARVEST TABLE 

please select your preferred items from the display   

 

BREAKFAST  

bread selection and pastries 

cereals  

fresh fruits 

cold pressed juices  

local charcuterie with pickles and mustard 

local cheeses with crackers and preserves  

west coast oysters  

smoked salmon  

 

HOT BREAKFAST 
 

SAXON BREAKFAST 
eggs - poached, fried or scrambled, mushrooms, beef or pork sausages, back or streaky bacon,  

potato and chive rösti, grilled plum tomato, baked beans 

 
THREE-EGG OMELETTE 

whole egg or egg white, with a choice of:  

cheddar cheese, tomato, onion, mixed peppers, chilli, mushrooms, ham, bacon, smoked salmon trout 

 
EGGS BENEDICT 

poached eggs on an english muffin, gypsy ham, hollandaise sauce 

 
EGGS FLORENTINE 

poached eggs on an english muffin, sauteed spinach, hollandaise sauce V 

 
EGGS ROYALE 

poached eggs on an english muffin, smoked salmon trout, hollandaise sauce 

 
HADDOCK 

traditional smoked haddock, corn chowder, poached egg GF 

 
VEGAN OMELETTE 

chickpea omelette, grilled zucchini, sundried tomatoes, spinach and toasted almonds GF/N/VE 

 
WAFFLE  

berry compote, caramel banana, whipped cream, macadamia nuts, golden syrup N/V 

 


