
Hotel Café Royal makes every effort to comply with dietary requirements of our guests. If you have a food allergy or special requirements, please inform a member of the team prior to placing your order. 
Hotel Café Royal is committed to using fresh and locally sourced ingredients to limit the impact of the environment by supporting local farmers and suppliers.

A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT at the current rate.

Freshly Baked Pastry Basket
Croissant, pain au chocolat

& two seasonal pastries.

Croissant Nut, Peanuts, Sesame,
Eggs, Milk, Cereal, Soybeans

Pain au Chocolat Nut, Peanuts, Sesame,
Eggs, Milk, Cereal, Soybeans

Pastry of the Day Allergen information 
available on request

Sourdough Bread Rolls Sesame, Cereal

Toast Cereal
White, brown or sourdough

Bagel

A Bowl of Seasonal Fruit /97kcal

No allergens

Porridge /210kcal

Nuts, Milk, Cereal

Greek or Plain Yoghurt /400kcal

Hazenuts, Almond, Pecan, 
Penuts, Sesame, Milk, Cereal

Bircher Muesli /260kcal

Almond, Peanuts, Sesame Seeds, 
Milk, Cereal, Sulpur Dioxide

Chocolate Granola /400kcal

Nuts, Almond, Sulpur Dioxide, 
Peanuts, Sesame Seeds

Coconut Chia Pudding /400kcal

Sulpur Dioxide, 
Peanuts, Sesame Seeds

Selection of Cereals
Nuts, Cereal

Bakery

cereal, fruit & healthy

Freshly Squeezed Juices
Orange, Grapefruit & Apple /112kcal

Green Juice - green apple, kale, cucumber, 
and baby spinach /115kcal

ABC - apple, beetroot and carrot /109kcal

Ginger shot 20ml /13kcal

Pickle Juice shot 20ml /13kcal

Fresh Smoothies
Field of Green - No allergens

Forest Berries - No allergens

Beverages

Breakfast Cocktails
Mimosa - Sulpur Dioxide, Barley, Celery

Bloody Mary - Sulpur Dioxide, Barley, 
Celery

Espresso /2.7kcal

Macchiato /9kcal

Cortado /11kcal

Flat White /90kcal

Cappuccino /90kcal

Latte /95kcal

Filter /4.5kcal

Americano /4.5kcal
Hot Chocolate /150kcal

English Breakfast /2kcal

Earl Grey /2kcal

Jade Green tips /2kcal

Fresh Mint /2kcal

Silver Needle /2kcal

Lemongrass & 
Ginger/2kcal

Rooibos /2kcal

Matcha /130kcal

Iced Tea /2kcal

Traditional Full English /985kcal

Nuts, Eggs, Milk, Cereal, Soybeans, 
Sulpur Dioxide, Celery

Vegetarian Full English /650kcal

Nuts, Eggs, Milk, Cereal, Soybeans, 
Sulpur Dioxide, Celery

Eggs Benedict /733kcal

Nuts, Eggs, Milk, Cereal, Sulpur Dioxide

Eggs Florentine /590kcal

Nuts, Eggs, Milk, Cereal, Sulpur Dioxide

Eggs Royal /690kcal

Fish, Nuts, Eggs, Milk, Cereal, Sulpur Dioxide

Lobster Eggs Benedict /710kcal

Fish, Cereal, Dairy, Eggs

Three-Egg Omelette /512kcal

Eggs, Milk, Sulpur Dioxide

Cacklebean Court Eggs
Nuts, Eggs, Milk, Cereal, Sulpur Dioxide

Smoked Salmon & Scrambled Eggs /280kcal

Nuts, Mollucs, Fish, Eggs, Milk, 
Cereal, Sulpur Dioxide

Crushed Avocado and Poached Eggs on 
Toast /461kcal

Nuts, Sesame, Eggs, Mustard, 
Cereal, Sulpur Dioxide

Egg Cocotte Shakshuka /463kcal + 83kcal with bread

Eggs, Dairy, Gluten

Truffled Comté Toast /695kcal

Nuts, Lupin Eggs, Milk, Mutard,
Cereal, Sulpur Dioxide

Selection of Cheese /785kcal Nuts, Milk, Cereal, 
Sulpur Dioxide, Celery

American Buttermilk Pancakes /630kcal

Nuts, Sesame, Eggs, Milk, Cereal
French Toast /361kcal

Nuts, Eggs, Milk, Cereal, Sulpur Dioxide

Sides

breakfast
at Hotel Café Royal

Baked Beans /240kcal Sulpur Dioxide, Celery, Lupin

Grilled Portobello Mushrooms /150kcal Milk

Roasted Tomatoes /43kcal No allergens

Hash Browns /200kcal Nuts, Cereal, Soybeans

Tomato & Cucumber Salad No allergens

Sausage of your choice: 
Pork 470kcal, Beef /450kcal, Chicken /294kcal or Vegan 

375kcal

Nuts, Milk, Mustard, Cereal, Soybeans,
Sulpur Dioxide, Celery

Cream Cheese Milk

Sliced Avocado /140kcal No allergens

Forman’s Smoked Salmon 

Fish, Molluscs, Crustaceans

Bacon
Pork /190kcal or Turkey /80kcal - Streaky or Back

No allergens

Hotel Café Royal Waffles /450kcal

Nuts, Eggs, Milk, Cereal, Soybeans, Sulpur Dioxide

Served with your choice of dairy, oat, almond or soy 
milk. Please consult our team for allergen details.Contain

Might Contain Traces of



Hotel Café Royal makes every effort to comply with dietary requirements of our guests. If you have a food allergy or special requirements, please inform a member of the team prior to placing your order. 
Hotel Café Royal is committed to using fresh and locally sourced ingredients to limit the impact of the environment by supporting local farmers and suppliers.

A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT at the current rate.

Freshly Baked Pastry Basket   
Croissant, Pain Au Chocolat
and Two Seasonal Pastries.

Croissant   
Pain Au Chocolat   
Pastry of The Day   

Sourdough Bread Rolls   
Toast   

White, Brown or Sourdough

Bagel   
Served Plain or Seeded

Served With Butter, Assorted Jams and Honey

A Bowl of Seasonal Fruit   
Freshly Cut each Morning

Porridge   
Organic Scott’s Oats Porridge With Berries

Greek or Plain Yoghurt   
With Granola and Mixed Berries

Bircher Muesli   
With Raisins, Yoghurt, Apple and Almonds

Chocolate Granola   
With Coconut Seeds, Organic Jumbo Oats,

and Maple Syrup

Coconut Chia Pudding   
With Coconut Flakes and Mixed Berries

Selection of Cereals   
Rice Krispies, Weetabix, Cornflakes, 

Bran Flakes, Special K, Frosties

Bakery

cereal, fruit & healthy

Freshly Squeezed Juices
Orange, Grapefruit or Apple   

Green Juice - Green Apple, Kale, Cucumber, 
and Baby Spinach   

Abc - Apple, Beetroot and Carrot   
Ginger Shot 20ml   

Pickle Juice Shot 20ml  

Fresh Smoothies
Field of Green - Cold Pressed Avocado, 

Wildrocket and Pear   

Forest Berries - Strawberries, Banana 
and Apple   

Beverages

Breakfast Cocktails   
Mimosa - Freshly Squeezed orange Juice, 
Veuve Clicquot Yellow Label Champagne

Bloody Mary - Vodka, Bloody Mary Mix, 
Tomato Juice

Espresso   |  
Macchiato   |  

Cortado  
Flat White  

Cappuccino  
Latte  
Filter  

Americano  
Hot Chocolate  

English Breakfast
Earl Grey

Jade Green tips
Fresh Mint

Silver Needle
Lemongrass & Ginger

Rooibos
Matcha
Iced Tea

 

Traditional Full English   
Two Burford Brown Eggs, 

Moyallon Farm Bacon and Black Pudding, 
Portobello Mushroom, 

and Roasted Vine Tomato

Vegetarian Full English   
Two Burford Brown Eggs, Vegan Sausage, 

Portobello Mushroom, Hash Brown, Roasted Vine 
Tomato, Spinach and Halloumi

Eggs Benedict   
With Wiltshire Ham and Hollandaise Sauce 

Eggs Florentine   
With Spinach and Hollandaise Sauce

Eggs Royal   
With Forman’s Smoked Salmon 

and Hollandaise Sauce

Lobster Eggs Benedict   
With Native Lobster, Spinach and 

Hollandaise Sauce

Three-Egg Omelette   
Choice of Cheddar Cheese, Wiltshire Ham, Onion, 

Mushroom, Tomato or Peppers

Cacklebean Court Eggs   
Two Burford Brown Eggs on Toast:

Scrambled, Fried, Poached or Boiled

Smoked Salmon and Scrambled Eggs   
Burford Brown Eggs and Forman’s Smoked Salmon

Crushed Avocado and
 Poached Eggs on Toast   

With Jalapeño and Coriander

Egg Cocotte Shakshuka   
With Toasted Sourdough

Truffled Comté Toast   
Poached Burford Brown Egg, 

and Hollandaise Sauce

Selection of Cheese   
Pasteurised and Unpasteurised British Cheeses

American Buttermilk Pancakes   
Maple Syrup and Streaky Bacon 

or Berries and Crème Fraîche

French Toast   
Served with Baby Banana and Caramel Sauce

Sides £8

breakfast
at Hotel Café Royal

Hotel Café Royal Waffles   
With Maple Syrup and Berries

Baked Beans

Grilled Portobello Mushrooms

Hash Browns

Tomato and Cucumber Salad

Sausages
Pork, Beef, Chicken or Vegan

Cream Cheese

Roasted Tomatoes

Sliced Avocado

Forman’s Smoked Salmon

Bacon
Pork or Turkey - Streaky or Back

GF

GF
GF

GF

GF

GF Gluten Free

GF

GF
GF

GF

GF GF GF

GF
GF

GF
GF

GF

GF

GF option

GF option

GF option

GF option

GF option

GF option

GF option
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GF option
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GF option available   


