
BREAKFAST MENU
Served Monday to Friday from 7:00 am to 10:30 am 

Saturday to Sunday from 7:00 am to 11:00 am

We are proud to be working with handpicked suppliers to ensure the highest possible 

quality of our ingredients, such as Burford Browns eggs and Jen Williams of Naked 

Jams who produces small batches of handmade jams in the heart of the New Forest 

using only seasonal fruit and sugar.

C O N T I N E N T A L £23

Choice of Fresh Fruit Juice

Orange, apple, grapefruit

Selection of Pastries 

Croissant, pain au chocolat, 

pain au raisin

[E] [G] [M]

May contain nut traces

Selection of Breads 

Sourdough: white, brown 

[G]

May contain nut traces

Natural or Fruit Yoghurts
[M]

Selection of Charcuterie 

Parma ham, chorizo and olives 

[M] [SD]

Selection of Cereals

Granola, muesli, cornflakes, 

crunchy nut, all bran, bran flakes, 

rice crispies or coco pops

[G] [N]

Fresh Fruit Salad

Porridge
[M]

Continental Breakfast 

and one of the following

Full English Breakfast

Egg, sausage, bacon, mushroom, 

Butcher & Edmond black pudding, 

tomato, hash brown, baked beans 

[E] [G] [M] [SD]

Scrambled Eggs

and Loch Duart Smoked Salmon
[E] [F] [M]

Eggs Benedict

Wiltshire ham and hollandaise

[E] [G] [M] [SD]

Eggs Florentine 

Spinach and hollandaise 

[E] [G] [M] [SD]

Eggs Royale

Smoked salmon and hollandaise

[E] [F] [G] [M] [SD]

Omelette

Whole egg or egg white 

Choice of filling:

ham, British cheddar, mushroom, 

tomato, herbs, spinach

[E] [M]

Avocado on Toast 

Poached egg and chilli flakes 

[E] [G]

Slow Cooked

Mushrooms on Toast 

Poached egg and Parmesan 

[E] [G] [M]

Pancakes

Bacon, maple syrup

[E] [G] [M] [SD]

French Toast

Chocolate sauce / Maple 

syrup and berries

[E] [G] [M] [SD]

THE GORE BREAKFAST £32

Coffee, Tea

Please make one of our team aware of any dietary restrictions or allergies you might have.
A discretionary service charge of 12.5% apply, while with any Room Service delivery 

an additional tray charge of £5 will be added to the bill.

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [P] PEANUTS, [G] GLUTEN, [L] LUPIN,
[M] MILK, [Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [S] SOYA, [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS.

GF gluten free; V vegetarian; VG vegan

R E C U P E R A T I N G  

O R  C E L E B R A T I N G

Bloody Mary
[Ce] [F]

£19

Bucks Fizz

£19

[SD]

Breakfast Martini

£19

Vegan Breakfast

Roasted tofu, vegan sausage, 

mushroom, tomato, hash brown, 

baked beans, avocado

[G] [S] [SD] VG

South Downs Still and Sparkling 
Water

£7


