
THE FULL CADOGAN 
£45

Inclusive of the continental buffet and choice of one classic or healthy option   

CONTINENTAL BUFFET
£40

including your choice of tea or coffee and pressed orange or grapefruit juice

What Lillie wants, Lillie gets! For any dietary requirements or menu requests please ask your waiter. 
An optional 15% service charge applies and all prices include VAT. *Sustainable sourced or local ingredients

(v) vegetarian, (v+) vegan, (D/F) dairy free, (G/F) gluten free

CLASSICS 
Full English	 £30 
Streaky bacon or back bacon, vine tomato, 
mushroom, sausage, black pudding,  
hash brown, choice of eggs 
 
Full Vegetarian (v)	  £26 
Plant based sausage, vine tomato,
mushroom, hash brown, choice of eggs 
 
Brioche French toast, banana & strawberry (v)      	  £15 
Homemade waffles, chantilly cream, berries (v)      	 £15 
Pancakes, maple syrup, berries (v)                           	      £15 
Crepe, fruit compote (v)	                               £15

HEALTHY 

Cadogan plant based breakfast bowl (D/F) (G/F) (V+) 	£22
tofu, tomato,peppers,avocado, potatos
Any style on toast                                                                     £15             
Scrambled / poached / fried,boiled                              
Three egg or egg white omelette                                     £18
ham,onion,peppers,cheese,chili,asparagus,tomato or spinach

Smashed avocado on toast, poached eggs (v) (D/F)    £18      

SPECIALITY EGGS
Severn & Wye smoked salmon and 
scrambled eggs (G/F)  	 £20         

Eggs benedict 	 £18
English muffin, ham, poached egg, hollandaise            

Eggs florentine (v)	 £18   
English muffin, spinach, poached egg, hollandaise   
Eggs Royale         	 £20 

English muffin, salmon, poached egg, hollandaise 	  
* Add truffle £15

                    SIGNATURE DISHES
  Omelette Arnold Bennet (G/F)	     £22     	
   Smoked haddock, lobster bisque, hollandaise sauce

  Fried duck eggs with potato, chorizo, spinach  (G/F) £20	
    

SIGNATURE SMOOTHIES & 
DRINKS

	 Super green (v+) (D/F) (G/F)            	      £7       
	  apple, spinach, kale  	
	 Berry (v+) (D/F) (G/F) 	 £7

	  blackberry, strawberry, blueberry	
	 Yoghurt (G/F)	 £5

	  banana, plain yoghurt
	 Brasserie Mary *	 £18

	 Mimosa al Garibaldi *	 £16

	 Jersey punch	 £16

	 Jun- Kombucha lemon & ginger	 £8

	 Jun-Kombucha  hibiscus & lime	 £8

CEREALS, OATS & PORRIDGE 

Porridge your way (v) 		  £14   
Overnight oats (v)		  £14  
Homemade granola (v) (G/F)		  £13 
Selection of classic cereals (v)		  £10

 	
FRUITS & YOGHURTS
Sliced fruit plate (v+) (D/F) (G/F)                                                  	   £18                                                                                  
Selection of seasonal fruit (v+) (D/F) (G/F)                            £15
Individual yoghurt (v) (G/F)                                                            	   £10
Greek yoghurt with fruit compote & berries (v) (G/F)	      £16     
Granola pot, greek yoghurt & seasonal berries (v) (G/F	  £12         

BAKERY
Gluten free muffins (G/F)		  £7

Individual Viennoiserie                                                         		  £6.5

Bakery box selection of 4		  £15  

Croissant, danish, pain au chocolat, pain au raisin

SIDES
Back bacon / streaky bacon / turkey bacon 	 £7

Cumberland pork sausage / chicken / vegetarian 	 £7                                                          
Baked beans / potobello mushroom / tomatoes (v+)	 £7                                           
Sliced or smashed avocado (v+)                              	             £7 
Smoked salmon 	                           £10

Our commitment toward sustainability is reflected in our product sourcing. Our coffee and tea are green certified and come from fair trade 
partnerships.


