
BREAKFAST MENU

A LA CARTE BREAKFAST
A bowl of seasonal berries  £6

Glenilen Farm Irish yoghurts, seasonal fruit, berries or compotes  £10

Organic porridge cooked with water or full range of milks - served with fruit compotes, preserves or organic seeds  £7

Plate of smoked fi sh (salmon/mackerel/trout/halibut) £14

Loch Var smoked salmon and organic scrambled eggs on toasted brioche  £16

Grilled kippers, parsley butter  £14

Natural smoked haddock and poached organic eggs  £14
 

Selection of  British charcuterie from Lake District Farm  £11

Artisan farmhouse cheeses  £11

Pancakes, served with homemade compotes or maple syrup  £10 

Toasted muffi  n, middle dry cured bacon and poached organic egg   £14

Bacon sandwich, dry cured middle white  £11

English eggy bread with cinnamon and nutmeg, served with fruit compote  £7

Two organic boiled eggs and soldiers  £8 

2 organic eggs, cooked to your choice  £12  

(Served with either English hams, cheeses, fi eld mushrooms or tomatoes.  

£3 supplement will apply per item )
 

Selection of  Dorset Cereals 

 (Berries & cherries, high fi bre & nutty muesli) £6  

 

COFFEE
Rainforest alliance certifi ed arabica  beans - 

full bodied coff ee with great depth & intensity

Ristretto  £3.50

Espresso, Macchiato  £3.75

Filter coff ee  £4.00

Double Espresso  £4.25

Cappuccino, Cafe latte, Mocha  £4.75

Hot chocolate, served in a pot with 

marshmallow and whipped cream  £5.50

TEA
Bespoke loose leaf teas specially blended for Corinthia by Tea Palace. 
Please speak with one of our service team  who can guide you through 

our extensive range of fi ne teas from China, Japan and India.

Palace Breakfast, Palace Earl Grey  £4.50 

Japanese Bancha, Pure Organic, Chamomile Flowers,  

Fresh Mint, Pure Organic Peppermint  £5.00

Organic Lemon & Ginger, Assam Mangalam, 

Finest Darjeeling, Lapsang Souchong  £6.50

Should you have any questions regarding the content or preparation of any of our food please ask one of our team
All prices are inclusive of 20% VAT.  A 12.5% discretionary service charge will be added to your fi nal bill.

JUICES £5

Fresh orange

Pink grapefruit

Apple 

Tomato

Carrot 

Seasonal choice, please ask

CHAMPAGNE 

BREAKFAST  

£35

Glass of Laurent Perrier Brut

Choice of fresh fruit or 
vegetable juices 

Organic eggs cooked 
to your choice 

Lake District farm black pudding, 
middle white pork sausages and 
bacon, grilled fi eld mushrooms 

and tomatoes
or 

Severn and Wye smoked salmon, 
poached natural smoked haddock 

or 
Grilled kippers and parsley butter. 

Croissants, pastries and muffi  ns, 
toasted breads served with a

selection of bespoke preserves 
and Cornish butters 

Tea or coff ee

ENGLISH BREAKFAST  £28

Fresh fruit and vegetable juices

Organic eggs cooked to your choice, 

Lake District farm black pudding, 

middle white pork sausages and bacon, 

grilled fi eld mushrooms and tomatoes

Croissant, pastries, and muffi  ns, 

with toasted breads served with a 

selection of bespoke preserves 

and Cornish butters

Tea or coff ee

THE  NORTHALL HEALTHY  

BREAKFAST  £26

Fresh fruit and vegetable juices 

Dorset Cereals 
(Berries & cherries, high fi bre & nutty muesli)

Glenilen Farm Irish yoghurts - (Rhubarb, 
plum, strawberry, raspberry, natural)

Seasonal fruits, berries or compotes

Toasted brown breads served with a  
selection of  bespoke preserves 

and Cornish butters

Tea or coff ee

CONTINENTAL 

COLD BUFFET  £24

Fresh fruit and vegetable juices 

A selection of cold meats 

and smoked fi sh

Croissant, pastries, and muffi  ns, 

with toasted breads served with 

a selection of bespoke preserves 

and Cornish butters 

Cereal choice 

Special K, Cornfl akes, Weetabix, 

Frosties, Rice crispies, Cocopops

Tea or coff ee


