Bateman’'s Mill Country Hotel & Restaurant-Breakfast menu
Good morning
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Selection of cereals, porridge, yoghurt, prunes, fresh fruit and fruit juice,
toast and selection of preserves
Continental
Two croissants, orange juice & preserves
Cooked items
Bacon, egg(s). fomato, sausage, mushrooms & fried bread
Or your choice of a selection of the above
Eggs
Scrambled, boiled, poached, omelette (various)
Baked eggs en cocotte with cheese
Poached egg on toasted ham and cheese muffin
Poached egg, spinach and cheese
Soft boiled ‘mollet’ eggs, creamed leeks and cheese
Other choices
Poached smoked haddock
Deep-fried crab & salmon fishcakes, herb fomato sauce
Baked Beans on Toast (V)
Tomatoes on Toast (V)
Grilled Abroath Kipper with lemon and butter
Home cooked local ham
Fried potatoes
Pancakes
Cinnamon toast (Bread dipped in egg, cinnamon and fried in butter)
Specials
Redwood Smoked salmon and scrambled egg £3.00 supplement
Grilled 8 0z Rump steak, ftomatoes and mushrooms £5.00 supplement
Vegetarian
Baked Field mushrooms & tomato sauce (V)
Beverages
Coffee-filter, decaffeinated, Cafetiere, Hot chocolate
Selection of tfeas and infusions
Assam, Darjeeling, Earl Grey, Mint, Green tea, Lapsong Souchon, Lemon
and a variety of fruit and herbal teas
Please ask if there is a dish you would like not listed or for other
vegetarian options
Wherever possible we source our ingredients from local suppliers
Price per person (non-resident) £9.95




