THE GCGEORGE of Stamford

BREAKFAST MENU

FORTNUM & MASON Loose Leaf Teas and Infusions
Breakfast Blend, Royal Blend, Assam, Darjeeling, Earl Grey, Royal Blend Decaffeinated
Green Tea and Jasmine, Chai, Sour Cherry and Orange, Elderflower Strawberry and Rose

Cafetiere, Cappuccino, Decaffeinated Coffee, Espresso

Zuma Fairtrade Dark Hot Chocolate

Juice — Freshly Squeezed Orange, Cranberry

Strained Greek Yoghurt — fresh berries, fruit purée, ‘House' granola

Fresh Fruit and Berries

Toast — White, Sourdough or Granary — baked in traditional coal fired ovens by Askers Bakery, Stamford
Croissants — freshly baked, warm

Cereals — Cornflakes, All Bran, Weetabix, ‘House' Granola

Scotch Porridge — banana, pistachio, local honey, vanilla creme fraiche

‘FULL ENGLISH' — create your own
Nelson'’s Lincolnshire Pork Sausage  Dry Cured British Back Bacon  Grilled Tomato
Black Pudding  Field Mushroom  Grilled Lamb Kidneys  Heinz Baked Beans
Poached, Scrambled, Fried Free-range Egg

or SOMETHING COMPLETELY DIFFERENT

Crushed Avocado — with or without chilli — sourdough toast, poached free-range eggs

Eggs ‘Benedict’ — ‘House' cooked ham, soft poached free-range eggs, hollandaise sauce,
toasted Hambleton Bakery muffin

‘Severn & Wye' Smoked Salmon and Scrambled Eggs

Eggs ‘Royale’ — Severn & Wye smoked salmon, poached free range eggs, hollandaise sauce,
toasted Hambleton Bakery muffin

Boiled, Fried, Scrambled or Poached Free-range Eggs — toasted White, Sourdough or Granary
Smoked Grimsby Haddock — poached free range egg
Large Whitby Kipper — grilled

Please advise The Team of any food allergies
VAT is included, gratuities are at the discretion of the guest
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