
BREAKFAST MENU

Tea Pigs Tea, Cheshire Coffee or Harry’s Hot Chocolate 

Freshly Squeezed Orange Juice or Farm Apple Juice 

Scottish Porridge Oats
Made with milk or spring water, stewed fruits and Swynnerton Estate honey

Kelly’s Homemade Granola
with Greek yoghurt and stewed fruits

The Fitz Traditional Breakfast 
Our butchers smoked bacon, breakfast pork sausage, Clonakilty black pudding,  

grilled mushrooms and tomatoes, eggs of your choice

The Fitz Smaller Breakfast 
A smaller version of the ‘Fitz Traditional Breakfast’

Scrambled Free Range Eggs and Smoked Salmon  
on toasted bread

Breakfast Muffin
Toasted English muffin, smoked bacon or breakfast sausage, fried egg

Eggs Florentine 
Toasted English muffin, poached eggs, spinach, homemade hollandaise sauce

Eggs Royale
Toasted English muffin, poached eggs, smoked salmon,  

homemade hollandaise sauce 

Farmhouse White or Multi-seeded Toast  
with a selection of preserves

Food described within this menu may contain nuts, derivatives of nuts or other allergens.  
If you suffer from an allergy or food intolerance please let us know and a member of our team will be happy  

to discuss your needs and provide you with full information of what allergens are included in our dishes.



The Roebuck Inn, Mill Lane, Mobberley, Knutsford, Cheshire WA16 7HX  
Telephone 01565 873939  www.roebuckinnmobberley.co.uk

CLASSIC BLOODY MARY 
Chase Vodka, Lemon Juice, Big Tom, 
Horseradish, Worcestershire Sauce,  
Tabasco, ice, garnished with lemon  

and celery stick 

BLOODY MARIA  
(THE TRADITIONAL)  

Tio Pepe Dry Fino Sherry, lemon juice,  
Big Tom, black pepper, Tabasco, 

Worcestershire Sauce,  
garnished with celery and lemon 

BLOODY MARIA  
(NOT SO TRADITIONAL) 

Casamigos Tequila, lemon juice, Big Tom, 
black pepper, Tabasco, Worcestershire 
Sauce, garnished with celery and lemon 

RED SNAPPER  
Cholmondeley Arms Gin,  

lemon juice, Big Tom, black pepper, 
Tabasco, Worcestershire Sauce,  

garnished with basil and rosemary 

BLOODY ‘VIRGIN’ MARY 
Lemon juice, Big Tom, black pepper,  

ice, garnished with lemon,  
fresh basil and rosemary 

PALLADIANO DURELLO  
SPUMANTE BRUT  

A crisp, zesty fizz from the local  
Durello grape grown in the foothills  

of Monte Lessini. The sparkling wine of 
choice in Verona’s Bars and restaurants. 

Citrus and gently floral aromas lead  
to a very fresh and zippy palate with  

crisp green apple and lightly honeyed 
characters. A refreshing and approachable 

style of fizz - yet with texture and depth 
underlying the bright fruit.  

SPARKLING BUCKS FIZZ  
Durello Italian sparkling wine,  
freshly squeezed orange juice 

 THE FITZERLINI 
Raspberry Chambourd and Durello  

English Fizz to share  
with Friends at Breakfast Time

CHAPEL DOWN BRUT NV, 
their best-selling and award winning  

English sparkling wine, Brut NV  
is a classic blend of  Chardonnay, Pinot 

Noir, Pinot Meunier and Pinot Blanc. 
Aromas of red apple, lemongrass and 

freshly baked bread  together with hints  
of strawberry and quince on the palate 

 and fine persistent bubbles. 

Breakfast at the Fitz’ should be fun! We are already famous for our ‘Buck’s Fizz’  
of course, finished with freshly squeezed orange juice. Our ‘Bloody Marys’ too are  

a great accompaniment to our Staffordshire Breakfast. How can one resist? cheers!

MORNING DRINKS
• HERE AT •

THE FITZHERBERT ARMS 


