
 
Please note that during busy periods you may be asked to vacate your table after finishing your 

meal to allow space for other guests. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

PILGRM COOKED BREAKFAST              16 

House-baked beans, confit tomato, wild mushroom, 
Cumberland sausage, bacon, fried egg, sourdough 

 

AVO & EGGS ON TOAST                                     15   

Scrambled eggs, avocado, Greek salad salsa, feta, 
sourdough (V) 

 

SALMON LOYAL                                                   16 
Smoked salmon, poached eggs, toasted milkbun, yogurt 
brown butter hollandaise 
 
 

BAKED EGGS                                13.5 
Rich fresh tomato sauce, goat cheese, baked eggs, padron 
peppers, olive oil, sourdough 
 
 

PILGRM BACON BUTTY               11 
Crispy bacon, fried egg, brioche bun 

 
+Add Ketchup  

 
 

SALMON BAGEL                               14 
Smoked salmon, bagel, horseradish cheese cream, dill, 
gherkins 
 
 

PIZZA BOAT AKA PEINERLI               10.5 
Feta, tomato sauce, honey, oregano 

 

 

SWEET 
 
LEMON BERRY PANCAKES            12.5   
Stacked pancakes, lemon curd, fresh 
berries, icing sugar, feuilletine  

FERRERO ROCHER PANCAKE       13.5 
Pancakes, Nutella, nibbed hazelnut, 
hazelnut ice cream 

HOUSE GRANOLA                           10 
Greek yogurt, house macadamia granola, 
thyme honey, seasonal fruits (V, NUTS) 

 

EXTRAS 
Hash browns                                         3.5 

Toast & Butter             3.5 

Jam                  1 

Crushed avocado                              3.5           

Bacon                                                3.5 

Poached/Fried egg                              1.5 

Scrambled Eggs             3.5 

House Baked beans                                 3 
Salmon                 4 

Sausage                  3.5 

 

SWEETS  

 cakes                            4.5  

Scoop of Sorbet/Ice Cream                3.5 

Croissant                               3.5 

Pain au Chocolate                              3.5   

Almond Croissant                              3.5 

 

 

  BRUNCH MENU 
 



 
 
 
COFFEE 
 
Espresso                        3.8 

Macchiato        3.8 

Cortado                        3.8 

Americano        3.8 

Cappuccino        4 

Flat White        4 

Latte         4 

Mocha         4.2 

Filter Coffee (V60)       4 

Iced Latte        4 

Iced Americano                       3.8 

Iced Matcha Latte                                    4.5                      

Matcha Latte        4.5 

Hot chocolate                                           4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please be aware that some dishes may contain traces of 
nuts or dairy products. 

A 12.5% discretionary service charge will be applied to 
your bill but please don’t hesitate to ask a team 

member to remove it should you wish. We are currently 
only accepting card payments. 

 
 
 
 
 
 
 
 

 
TEA 
English Breakfast                     3 

Earl Grey                     3 

Green      3 

Gunpowder Mint                    3 

Chamomile                                             3 

Lemongrass                                            3 

Matcha Tea     4  

Iced Jasmine & Sicilian Lemon Tea   3.8 

Iced Sparkling Hibiscus & Rhubarb  3.8 

 

 

 

SOFT 

Coke       3.5 

Diet Coke      3.5 

Lemonade                     3.5 

Homemade Lemonade     3.5 

Elderflower Spritz     3.5 

JUICES 

Orange Juice      3.5 

Apple Juice      3.5 

 

 

DRINKS MENU 

A full allergy menu is available on request.  
 
 
 
 
 
 


