Kent Breakfast
£12.95
Enjoy all that is on offer from our extensive buffet table and in
addition, choose from our menu below of traditional and not so
traditional cooked breakfasts. We are proud to showcase quality
produce from our hand-linked Old Spot bangers made with free
range pork from Cleve Court Farm in Thanet to our free range
eggs sourced from Coastal Farm right here in Canterbury!

Abbots Barton Grill
£2.50 SUPPLEMENT

two free range fried eggs, two old spot bangers, hash brown,
two rashers of cured back bacon, brogdales black pudding,
baked beans, grilled tomato, sautéed mushrooms, eggy bread

Full English
your choice of free range eggs, cured back bacon, old spot
banger, hash brown, grilled tomato, sautéed mushrooms

Locally Sourced
Where possible we have tried to source a lot of our products
locally and ethically, mainly from Kent also known as
‘The Garden of England’ and in many cases less than an hour’s
drive from the hotel itself. These items will be clearly marked
on the buffet table and on the menu

Help yourself to the buffet table where you will find an
assortment of cereals, fruit juices, natural and fruit yoghurts,
fruit, mini pastries, granola cups, cheese and roast ham

Make your own Muesli
As a healthy alternative, try making your own Muesli
from our selection of dried fruits, nuts and oats

EGG CHOICES: FRIED  SCRAMBLED  POACHED  BOILED

The Veggie
your choice of free range eggs, baked beans, eggy bread, grilled
tomato, vegetarian sausage, sautéed mushrooms

Hot Beverages
We’ve partnered-up with Matthew Algie to offer you the best
tasting ethically sourced hot beverages to kick-start your day

EGG CHOICES: FRIED  SCRAMBLED  POACHED  BOILED

Kent Toast
3 slices of eggy bread with your choice of:
CINNAMON  MAPLE SYRUP  CHOCOLATE CHIPS
WARM BERRIES  CHANTILLY CREAM

PAVILION GARDEN TEAS & INFUSIONS

3 Egg Omelette
made with free range eggs and filled with your choice of:
AHSMORE CHEESE  MUSHROOMS  HAM  TOMATO  PEPPERS  ONIONS

Breakfast Sandwiches
your choice from below or make your own:
 BAKED CROISSANT WITH ASHMORE FARMHOUSE CHEESE & OLD SPOT HAM
 MUFFIN WITH BACON & POACHED FREE RANGE EGG
 TOASTED BAGEL WITH SMOKED SALMON & CREAM CHEESE

Smoked Scottish Salmon
free range scrambled eggs, buttered brown toast

From the Sea

A selection of fairtrade and organic teas and fruit infusions
BREAKFAST TEA  DECAF BREAKFAST TEA  EARL GREY
GREEN TEA  PEPPERMINT  SUMMER BERRY
ROOIBOS  CHAMOMILE HONEY & VANILLA

TIKI COFFEE
FAIRTRADE  ORGANIC  RAINFOREST ALLIANCE

Triple certified, so it’s good for the people who grow it and
the land they grow it on. The end result?
Great tasting coffee - without exploiting people or the planet
FRESHLY GROUND FILTERED COFFEE  ESPRESSO  CAPPUCCINO  LATTE
DECAF COFFEE AVAILABLE UPON REQUEST

CHOCOLATE ABYSS

Indulge in this luxury organic and fairtrade hot chocolate
containing a minimum of 30% cocoa solids which results in
a rich, decadent drink with a hint of vanilla

grilled kipper with citrus butter or
poached natural smoked haddock with free range poached eggs

Make your Own
choose up to six items from the list below:
TWO FREE RANGE EGGS [FRIED, SCRAMBLED, POACHED]
CURED BACK BACON  OLD SPOT BANGER  VEGETARIAN SAUSAGE
SAUTEED MUSHROOMS  EGGY BREAD  BAKED BEANS  HASH BROWN
BROGDALES BLACK PUDDING  GRILLED TOMATO  SMOKED SALMON

Champagne Breakfast

Sponsored by Kellogg’s, we are proud to
have achieved the Breakfast Award by
offering our guests a quality and choice
of breakfast, service and hospitality
that exceeds what would be expected at
a hotel with our star rating.
We hope to have done just that for you
this morning.

Enjoy the rest of your day!

add £9.00 to the menu choices above and enjoy a glass of chilled
champagne or bucks fizz with your breakfast
All prices are inclusive of VAT at the prevailing rate and
are subject to change without prior notice

Some menu items may contain allergens. For more information,
please do not hesitate to ask a member of the restaurant team for details

