INDIGO

BREAKFAST

FRUITS, SEEDS & GRAINS

SEASONAL FRUIT Chilled verbena tea (gf, vg)

NATURAL, GREEK OR COCONUT YOGHURT Fruit poached in saffron and star anise (gf)
HOMEMADE GRANOLA Berries, choice of milk

COCONUT MILK PORRIDGE Fig and orange compote (gf, vg)

VIENNOISERIE

BLUEBERRY AND LIME BRIOCHE

CROISSANT OR PAIN AU CHOCOLAT

BANANA AND CARAMELISED WALNUT MUFFIN (gf)
SELECTION OF TOAST Preserves and honey

HOT BREAKFAST

FULL ENGLISH St. Ewe eggs, free range Suffolk pork sausage, back bacon, field mushroom,
vine tomato, black pudding, baked beans

VEGETARIAN BREAKFAST St. Ewe eggs, cheddar and spinach sausage, field mushroom,
vine tomato, hash brown, avocado, baked beans

BUTTERMILK PANCAKES Blueberry compote, whipped vanilla cream (gf)

SCRAMBLED EGG Toasted sourdough
Add truffle

SPICY TOMATO, ENGLISH CHORIZO Poached St. Ewe egg (gf)
CRUSHED AVOCADO Poached eggs, toasted pumpernickel
EGGS Benedict, Florentine or Royale

LINCOLNSHIRE POTATO ROSTI Vinetomato jam, avocado (gf, vg)

SIDES

BACON Streaky or back 7 SAUSAGE Pork, vegetarian, gluten-free

GRILLED VINE TOMATO 6 FIELD MUSHROOM

HASH BROWN 6 JOHN ROSS SMOKED SALMON
Sustainably sourced

BREAKFAST DRINKS

COFFEE ORTEA

VALRHONA HOT CHOCOLATE Choice of milk

FRESHLEY SQUEEZED ORANGE JUICE or PINK GRAPEFRUIT JUICE
KENTISH APPLE

FRUIT SMOOTHIE

DETOX GREEN JUICE Apple, cucumber, spinach, lemon, parsley, ginger
ROYAL BLUSH Pink grapefruit, cayenne, turmeric, orange, lemon

RED JUICE Beetroot, pineapple, carrot, ginger, apple

Please let us know if you have any allergies or dietary requirements. (gf) gluten-free (vg) vegan

All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.
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