
B R E A K F A S T

S T A R T  T H E  D A Y 

Tea or coffee 4 
Choose from freshly squeezed orange, apple or pink grapefruit juice 4.5

K I C K  T H I N G S  O F F 
 

All butter croissant 4.5

Pain au chocolat 5

Sourdough toast with butter & perserves 4

Chia seed, mango & coconut pot (VE) 6.5

Selection of cereals with choice of milks 4

Seasonal fruit bowl (VE) 6.5

Greek or plant-based yoghurts with granola & fruit compote 6.5

H O T  S T U F F 

Eggs

All served on toasted English muffin, poached eggs, hollandaise sauce (vegan hollandaise available) 
 

Benedict, Dry cured Sussex ham 16 
Royal, Smoked salmon 16 

Florentine, Wilted spinach 14 
Neptune, Sussex brown & white crab 16

Shakshuka  
Poached eggs, crumbled White Lake feta, sourdough toast 15

English Breakfast 
Dry cured bacon, breakfast sausage, grilled plum tomato, flat mushroom,  

hash brown, house beans, two eggs any style 18  
+ add black pudding

Vegetarian Breakfast 
Vegan bacon, vegan sausage, flat mushroom, grilled plum tomato, hash brown, house beans,  

two eggs any style (can be omitted to make the breakfast vegan)  17

Smoked salmon, scrambled eggs, rye bread 16

Smashed avocado on rye toast, poached eggs, crumbled White Lake feta, mixed seeds 14

A discretionary 12.5% service charge will be added to your bill. (NGCI) No Gluten Containing Ingredients (PB) Plant Based (V) Vegetarian 
Food & drink prepared in our kitchen may contain one of the 14 allergens. If you have a food allergy, please let a member of the team know. 

Monday - Friday 7:30 - 10:30am | Saturday & Sunday 8 - 10:30am

Choose any individually priced items from the menu or tuck into the full Pearly Cow experience for 25

2 5  P E R  P E R S O N


