Isabel's

RRRRRRRRRR * BAR - GARDEN

Breakfast
Private Dining
Menu
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RESTAURANT « BAR « GARDEN

Adult £14.95 pp - Children £6.95

The Isabel's Breakfast (GFO)
Free-range Poached Eggs, Smoked Back Bacon, handmade Pork Sausages, Black Pudding, Slow-
roasted Cherry Tomatoes, seasoned Hash Brown Bites, Portobello Mushrooms, BBQ braised Pork Belly,
Baked Beans, and Toasted Bloomer fingers.

Chocolate Indulgence Waffles (V)
Artisan Belgian Waffles crowned with fresh Strawberries, drizzled in silky Belgian Chocolate sauce, and
scattered with White Chocolate and Fudge pieces. Finished with our Chef's premium Chocolate
selection.

Avocado & Whipped Feta Toast (V)
Smashed Avocado and a Poached Egg on toasted Ciabatta, topped with crumbled Greek Feta,
Pomegranate and finished with Edible Flowers & Chives.

Burnt Ends Benedict (GFO)
Tender, sticky BB) Pork Burnt Ends layered over Wilted Spinach on toasted Bloomer. Topped with a
Poached Egg and blanketed in silky Hollandaise; a bold, flavour-packed twist on the classic.

Botanical Breakfast Bowl (VG) (GFO)
A nourishing, colourful bowl featuring Sweet Potato Falafel, Smashed Avocado, Portobello Mushrooms,
Cherry Tomato Confit, Grilled Asparagus, Wilted Spinach and Toasted Bloomer fingers. Wholesome,
vibrant, and 100% plant-based.

Kids Breakfast
A Free-range Poached Egg, Smoked Back Bacon, Handmade Pork Sausage & Hash Brown Bites.

Kids Chocolate Waffles (V)
Artisan Belgian Waffles crowned with fresh Strawberries, drizzled in silky Belgian Chocolate sauce, and
scattered with White Chocolate and Fudge pieces. Finished with our Chef's premium Chocolate
selection.
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