
 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 
Monday 29th August 2016 12 – 2.30pm 

Order with our team... 

Teas English breakfast, Earl Grey, rooibosh, green, wildberry, peppermint, camomile or decaf 
Coffee cafetiere, decaf coffee also available 
Hot chocolate 
 

On your table.... 

Fruit juice locally pressed apple juice from Ashill fruit farm 
Pastries Jules’s homemade pastries; Chocolate brioche; crumpets & strawberry croissant roses 
Preserves jams, marmalade, honey and sauces from Norfolk Preserves 
Granola pots with Marybelle natural yoghurt, local blueberries & Crush granola 
 

Order a dish with our team.... 

Strattons breakfast with bacon, sausage, slow roasted tomato, mushrooms and a choice of 
poached, scrambled or fried eggs 
Alpine cheese hash browns with bacon and scrambled eggs  
Smoked salmon with pea fritters and slow roasted tomatoes 
Eggs Florentine toasted muffin with wilted spinach and hollandaise  
Toasted sourdough topped with heritage tomatoes, courgette and melted alpine cheese 
Smoked trout on a homemade bagel with avocado and horseradish cream  

£18 per person 
Our next brunch club: Monday 2nd Jan 2017 

 

 

Bank holiday brunch club 
 


