TEAS , HERBAL & FRUIT INFUSIONS

Pot of Tea per person  1.45
Pot of Earl Grey, Darjeeling, Assam, Jasmine, or Green
Teas 1.60
Pot of Camomile, Raspberry, Blackcurrant,
Peppermint or Lemon & Ginger  1.60

COFFEE

Americano  1.40
Espresso 1.45
Cappuccino  1.70
Latte 1.70
Mocha 1.70
Hot Chocolate 1.75

FRUIT JUICES
Orange, Pineapple, Grapefruit or Tomato Juice 1.95

PASTRIES

Home Made Flapjack & Shortbread  1.75
Warm Scone & Butter 1.10
Warm Scone Butter & Jam  1.40
Danish Pastries, Cream Slices,
1.45

Corkers
Cafeé Bar

BREAKFAST
MENU

SERVED EVERY MORNING
7.30am till 11.45 am




TOASTED SANDWICHES

Toasted Bacon Bap with 2 rashers
Toasted Bacon & Egg Bap
Toasted Sausage Bap

Cheese Toasty

Cheese & Onion Toasty
Cheese & Tomato Toasty
Cheese & Mushroom Toasty
Cheese & Ham Toasty

Fresh Fruit Salad 2.95

Grapefruit Segments
Natural or Fruit Yoghurt

3.05
3.55
3.05

3.15
3.95
3.95
3.95
4.15

2.25
1.35

CORKERS “SLAP UP BREAKFAST”
Two rashers of bacon, grilled tomato,
sausage, fried egg, baked beans, grilled
mushrooms & toast
5.25

OTHER BREAKFASTS

Poached Smoked Haddock 6.40
Topped with a poached egg 6.90
served with granary bread & butter

Scrambled eggs on toast 3.35
Poached Eggs (2) on Toast 3.35
Baked Beans on Toast 3.35
Slice of Toast & Butter 40
Toast with fruit jam or marmalade .75
Warm Croissant & Butter 1.30
With fruit jam or marmalade 1.65
CEREALS

Rice Crispies, Fruit'n Fibre or Corn Flakes

1.95




