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MORNING COCKTAILS

Farm Caesar 13 Pear Mimosa 15 Morning Thyme 14

topped with Conti Ricatti Prosecco fresh gmpeﬁ”uit juice,

vodka, fCVﬂIﬁ’L[CCZ ]’lOE sauce,

marmalade, thyme

pickled vegetables

SPIRITLESS

Freshly Squeezed Juice 8 Iced Tea 5

grapefruit, orange, cold tea flavour changes daily

apple, pear

(sweet or unsweet)

MAINS

Miller's Breakfast 28
two eggs, sausage, double smoked bacon, potato fritters,
romato marmalade, sour cream, toast
Beans on Toast 19 o
baked beans, soft herbs, pickled cabbag&? sourdough
Steak and Eggs 32
striploin, rwo eggs, smoked jalapéno aioli, mushrooms, roast
Croque Madame with Smoked Trout 26
poached egg, hollandaise
Whole Wheat Buttermilk Pancakes 19
apple butter, churned butter, maple syrup
Lobster and Scrambled Eggs 29

brown ZJUFECV scmmblcd cggs, Cd'Uia?“, scallion pUVC/C, roast

SMALL & LIGHT FROM THE GRANARY

Grain and Oatmeal Porridge 12 Vanilla Scones (2) 13

ginger, sheep's yogurt apple butter, créme fraiche
Mill Granola 13

dried fruits, seeds, organic milk

Classic Croissant 9
with butter and jam
Muffin 8

with churned butter

*with oat, soy or almond milk w
Chia Pudding 15 =
seasonal fruits, almond praline Brioche Toast and Hazelnut 9

hand-made mutella style' hazelnut spread

COFFEE
Baden Coffee Co. 4.75

Americano 5

SLOANE FINE TEA
475

Latte 5.75 signature black, earl grey,

Cappuccino 5.5 Espresso 5 Marrakesh mint, citron calm,

sencha green, oolong cream

‘i’ vegan
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