
 

  
 

 

Monday 29th May 2017 10am – 2pm 
Order with our team... 

Teas English breakfast, Earl Grey, Darjeeling, rooibosh, green, wildberry, peppermint, camomile 
or decaf 

Coffee cafetiere, decaf coffee also available 
 

On your table.... 

Fruit juice locally pressed apple juice from Ashill fruit farm 

Pastries a selection of Jules’s homemade pastries 

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.... 

Balsamic mushrooms with poached eggs & bacon on toasted sourdough 

Scrambled eggs on toasted sourdough with green pesto & avocado  

Strattons breakfast with bacon, sausage, slow roasted tomato, mushrooms & a choice of 
poached, scrambled or fried eggs 

Smoked haddock brandade on toasted ciabatta, rocket & radishes 

Posh cheese on toast with poached or fried eggs 

Smoked mackerel toastie with roasted tomato & salsa verde  

 

£18 per person 

Bank holiday  
brunch club 


