
 
Breakfast and Brunch  
8am –12 noon Monday to Saturday, 8am -11am Sundays  

 

The Full R&C - bacon, pork sausage, hash brown, Fruit Pig black pudding, egg, baked 
beans, roast tomatoes & field mushroom  14    Kids 8     DF 

The Full Veggie -  veggie sausages, hash brown, egg, baked beans, roast tomatoes, field 
mushroom  13     Kids 7      V VE* DF   

Grilled smoked haddock fillet, wilted spinach, crushed new potato cake, caper butter  14 

Norfolk oak smoked kipper, free-range poached egg, buttered spinach  11 

Eggs Benedict - bacon, two poached eggs, hollandaise, toasted muffin   10.5   GF* 

Eggs Florentine -  two poached eggs, hollandaise, spinach, roast field mushroom, 
toasted muffin   11   V GF*    

Eggs Royale -  smoked salmon, two poached eggs, hollandaise, toasted muffin   12   GF* 

Smoked salmon and scrambled egg on granary bloomer   12     GF* DF*   

New York style bagel - Crispy bacon and fried egg   10   or Smoked salmon and cream 
cheese   11 

Brioche roll –bacon or a pork sausage in a brioche roll  7       Add a fried egg  + 3 

Avocado and poached egg on toasted sour dough     9    V, GF* 

French toast, fruit compote, Greek yogurt     12   V 

Porridge, summer fruit compote    7.5     V, GF 

Toast or croissant, butter and jam    4.5    V 

 

Please ask about our juices, smoothies, teas, coffees and other drinks 
 

V vegetarian, VE vegan, DF dairy free, GF gluten free.   The asterisk denotes dishes that can be adapted. 

Please tell us about any allergens you may have, and ask to see our allergen file. 
All dishes are prepared in a kitchen where nuts are present.   All our salad dressings contain mustard. 

A discretionary service charge of 10% will be added to tables of less than 6 diners, and 12.5% to tables of more than 6. 
This charge will be shared between all R&C staff. 


