
Breakfast Menu
F U N C T I O N  R O O M  AVA I L A B L E  TO  H I R E

1 0  E N S U I T E  R O O M S   |   B E E R  G A R D E N

D E V O N  C R E A M  T E A S  AVA I L A B L E  A L L D AY

HOMEMADE FRUIT SCONE SERVED WITH HOMEMADE STRAWBERRY JAM & 
LANGAGE FARM CLOTTED CREAM AND A POT OF TEA OR CAFETIERE OF COFFEE



H O T D R I N K S

B I R C H A L L’ S  T E A O R  
P U R O  FA I R  T R A D E  C O F F E E

P L E A S E  H E L P Y O U R S E L F  TO

A P P L E ,  O R A N G E  O R  C R A N B E R RY J U I C E

F R E S H  F R U I T  

B E R RY C O M P O T E  

S E L E C T I O N  O F  Y O G H U RT S  

M U E S L I  

C O R N F L A K E S  

F R U I T  &  F I B R E  

W E E TA B I X  

Available 7.30 – 9.30am Mon –Fri | 8.30 – 10.00am Sat – Sun & bank holidays

T H E  C O C K H AV E N  T R A D I T I O N A L  
F U L L E N G L I S H  B R E A K FA S T

Smoked bacon, local pork & honey sausage, tomato, mushroom,  
beans & black pudding. Served with local free range eggs  

poached, fried or scrambled

TO A S T E D  B A G E L  
Topped with in house smoked salmon,  

local free range poached egg & hollandaise sauce

L O C A L F R E E  R A N G E  E G G  O N  TO A S T 

P O R R I D G E  &  L O C A L H O N E Y 

B R I O C H E  F R E N C H  TO A S T 
Topped with blue berries, banana & maple syrup

L O C A L F R E E  R A N G E  E G G S ,  S C R A M B L E D  
W I T H  I N  H O U S E  S M O K E D  S A L M O N

 Vegetarian   Vegan   Gluten Free   Gluten Free Option   Chilli

All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All 
our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all 

ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.


