
sunday brunch menu
served 09:00 to 13:00

V  Vegetarian  l  GF Gluten free  l  VE Vegan  l  VEO Vegan option available  l  GFO Gluten free option available

boathouse

Ginger Shot 3.50 Carrot Cleanse 6.00
carrot, orange, 
apple, ginger

Freshly Squeezed 
Orange Juice 4.50

Eggs on Toast 8.00
Poached, fried, scrambled, or boiled 

eggs, toasted sourdough V GFO

Wild Mushroom Omelette 13.00
Seasonal wild mushrooms, tarragon, 
Gruyère cheese, mixed leaves V GFO

Eggs Benedict 11.00
Poached eggs, smoked bacon, 

hollandaise, spinach, muffin GFO

Lobster & Haddock Fishcake 17.50
Lobster, haddock, salmon fishcake, 
Sopley asparagus, poached egg, 

béarnaise, chives, lemon

Eggs

Breakfast Plates 
Full Brunch Plate 15.00

Two eggs (any style), pork & leek 
sausage, streaky bacon, grilled 

mushroom, roasted vine tomatoes, 
sliced avocado, beans, toasted 

sourdough GFO

Steak & Eggs 15.00
6 oz sirloin steak, 
fried egg, sautéed 

potatoes, chimichurri GF

Avocado on Toast 9.00
Sliced avocado, toasted sourdough, 

pomegranate seeds, chilli jam,
dukkah GFO VG

Add poached eggs +3.00

Breakfast Bap 8.00
Pork & leek sausage, 

smoked bacon, fried egg

Grains, Fruit & Pancakes
Pancake Stack 10.00

Pancakes, maple syrup, whipped
ricotta, caramelized pecans, orange V

Porridge 8.00
Rolled oat porridge, poached fruit, 
compote, almond butter, honey V

Granola Bowl 9.00
Greek yogurt, fresh berries, 

pomegranate, chia seed, flax seeds, 
coconut shavings, honey V

Early Risers (Drinks)
Mimosa 10.00

Boathouse Bloody Mary 12.00
Garibaldi 12.50

Exton Park 125ml 12.00

Tonic’s


