


Wild Bar Estate

Selection of Cereals v, gf

Selection of Freshly Baked Pastries v,n
Luxury Yoghurts v, gf

Old Fashioned Fruit Tea Loaf v

whipped sultana butter
Honey Poached Figs v, gf
Poached Prunes in Earl Grey Tea v, gf

Autumn Fruits v, gf
cinnamon & vanilla

Fresh Fruit Salad v, gf
Cranberry, White Chocolate and Almond Granola v, gfn
Mixed Fruit and Nut Granola vgfn

Cured Meats and Cheeses gf

Creamy Porridge gf'.n

whisky poached sultanas, toasted hazelnuts & estate honey

Wild Boar Breakfast gf

back bacon, Cumberland sausage, slow cooked
tomatoes, grilled flat cap mushrooms, hash browns,

Bury black pudding, baked beans and a choice of eggs

Smoked Salmon & Chive Omelette gf*

butter sauce glaze

French Toast n
damson compote, vanilla mascarpone, toasted almonds

Sourdough Toast v

burrata, orange, fresh dill & estate honey

Wild Boar Stack

brioche bun, wild boar sausage patty, grilled streaky bacon,
cheese, fried egg & damson ketchup

Prices are inclusive of VAT charged at the current rate. Despite efforts to prevent cross-contamination of allergens, we do use nuts, peanuts, gluten and other allergens in our kitchens and bars; therefore,
any of our dishes and beverages could contain traces of these allergens. If you have any food allergies or intolerances, please inform a member of our staff. Many of our dishes can be adapted to cater for a
variety of dietary requirements. To the best of our knowledge, all ingredients are GM free. We will add an optional 10% service charge onto your bill and all of this will be shared equally amongst our

hard-working team. If you'd like to opt-out, just let us know.

Freshly Ground Coffee

English Breakfast Tea

Hot Chocolate

Blended Fruit & Loose Leaf Tea

Orange Juice
Cloudy Apple Juice
Grapefruit Juice
Tomato Juice



