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Breakfast 

Selection from the table 9.50 Selection from the kitchen 17.50 Full breakfast 25.00 
 

Griffin Bloody Mary 12.00 Buck’s Fizz 12.50 
 

Cloudy apple juice from Aber Valley, Talybont 

Coffee, roasted by James Gourmet Coffee, Ross on Wye 

Loose leaf tea, from Trumpers Tea, Hereford 

From the table  

Fresh fruit salad 

Welsh yoghurt, fruit compote 

Muesli, Griffin granola 

Henllan Bakery bread 

From the kitchen  

Pancakes, salted butter, maple syrup 

French brioche toast, berry compote, clotted cream 

Smoked salmon, black pepper & lemon cream cheese crumpet 

Eggs Benedict 

Griffin muffin, bacon, sausage patty, egg, cheese 

Shakshuka eggs, chorizo, toasted focaccia 

The Borders Breakfast 

Sausage, streaky bacon, black pudding, hash brown, beans, tomato, field mushroom, eggs 
 

Many of our dishes can be adapted to suit a dairy free or gluten free diet: ask the team when ordering. 
Please also talk to us about any other specific allergies or intolerances that we need to know about. 

Smoked goods sourced from Black Mountains Smokery, Crickhowell 

 


