
B R E A K F A S T
‘ C É A D  M Í L E  F Á I L T E ’

F R O M  T H E  B U F F E T 

 

FROM THE KITCHEN 

freshly brewed              
Inverness coffee roasting coffee - Red Box Tea

toast - white - wholemeal - gluten free
house made orange & lime marmalade - house made strawberry jam

full Highland breakfast
Grants of Speyside black pudding - haggis - pork sausage - maple streaky bacon 
hash brown - mushrooms - plum tomato - choice of egg (poached - fried - scrambled)
vegetarian option available

oatmeal
chia seeds - honey

benedict
honey roast ham - toasted muffin - poached egg - house made hollandaise

benedict florentine
wilted spinach - house made hollandaise - poached egg
 
haddock potato cake
smoked haddock & potato cake - spring onion - poached egg - apple & dill salad

flatbread
avocado - heirloom cherry tomato - tomato oil - hummus

Torrish pancake
warm pancake - mixed fresh Scottish berries - lime creme fraiche

Smoked salmon crunch
hot smoked salmon - crunchy house salad - chilli oil dressing

Menu correct at time of publication, however subject to change with seasonality and demand.
Please inform us of any allergies and / or dietary requirements. 

mixed melon bowl 
summer berry bowl
apples - pears
orkney cheddar - chutney
selection of Juices
cereals

plain & glazed croissants
danish pastry
natural yoghurt - passion fruit compote - granola
raspberry & garden mint overnight oats
house made granola   
smoked salmon - cream cheese - crostini 


