
BRUNCH
SATURDAY 1000 - 1200

SUNDAY 1000 - 1200

HOUSE BREAKFAST [GF OPT]          16 
prime back bacon, sausage, black pudding, 
field mushroom, vine tomato, camp fire 
beans, hash browns, toasted sourdough & 
choice of egg

VEGETARIAN HOUSE                 13.5 
BREAKFAST [V/GF OPT] 
vegetable sausage, field mushroom, vine 
tomato, buttered spinach, camp fire beans, 
hash browns, toasted sourdough, choice of 
egg

KOREAN CHICKEN WAFFLE        14
Korean fried chicken, gochujang sauce, 
cashews & sesame

EGGS BENEDICT [GF OPT]           12.5
2 x poached free range eggs, sliced 
Yorkshire ham, hollandaise on toasted 
sourdough or English muffin

EGGS FLORENTINE                    11.75
 [V/GF OPT] 
2 x poached free range eggs, buttered 
spinach, hollandaise sauce, toasted 
sourdough or English muffin 

EGGS ROYALE [GF OPT]              13.15
2x free range poached eggs, smoked 
salmon, hollandaise sauce, lemon & 
watercress on toasted sourdough or 
English muffin

ALEXANDER’S GRAND                 14
KEDGEREE  [GF]
indian influenced breakfast dish, smoked 
haddock, basmati rice, tumeric, almond 
flakes, egg with a light curry flavour 

ALEXANDER’S HOMEMADE       8.5
WAFFLES OR PANCAKES
Freshly made waffles, or pancakes, served 
with your choice of chantilly cream, 
yoghurt or vanilla gelato, topped with 
your choice of the following:
cinnamon sugar
berries and compote
banana and nutella
mayple syrup and bacon

PASTRIES [V]                              5.5
choose from today’s selection of croissant, 
served with butter & strawberry jam, or 
freshly baked breakfast pastries

EXTRAS
 

EGG                                            1.8
SAUSAGE x 1                              2.5
CAMP FIRE BEANS [GF]                 3
BACON x 1                                  2.5    
HASH BROWNS [GF]                      4     
TOASTED SOURDOUGH              2.5             
with butter

  V – Vegetarian  |   VE – Vegan   |  GF – Gluten Free    |   DF – Dairy Free  
GF Option & DF Option can be requested where indicated

Allergy Advice - please note whilst we do our very best to make our dishes allergy free we cannot guarantee a completely gluten or dairy 
free environment. Nuts are used in our kitchen. Please ask your server for any specific allergy advice.

All gratuities go to the team that prepare and serve your food and drinks.  For parties over seven a 10% discretionary service charge will 
be added to your bill.


