
SWEET

GRILL

BREAKFAST MENU
7AM - 1130AM

EGGS

THE BENNE’S

Bananas & Nutella on Toast VEG, VO	 18
Whipped peanut butter, cinnamon, 
hazelnuts, sourdough

Summer Berry Chia Pudding GF, DF, V	 16
Coco yoghurt, dried raspberries

Overnight Oats VEG	 16
Whey protein, milk, nuts & seeds, 
goji & berry compote

Blueberry Croissant Waffle VEG	 19
Blueberries, vanilla mascarpone, 
maple & biscuit crumb

Hot Cakes, Syrup & Butter Veg	 18
bacon +6

Commons Breakfast, Half or Full	 17 / 28
DFO, GFO, VO

Eggs your way, maple & cider cured bacon, 
sausage, black pudding, confit tomato & 
mushroom, baked beans, sourdough
Commons Veggie Available

Bacon, Sausage & Egg Bap DFO, GFO, VO	 17
Smashed sausage pattie, maple & cider cured 
bacon, fried egg, hp sauce & tomato sauce

Grilled Cheese Toastie VEG	 	 17
Silky bechamel, gruyère cheese
ham +4

Eggs on Toast DFO, GFO, VEG	 14
Fried, poached or scrambled, sourdough

Dippy Egg & Soldiers DFO, GFO, VEG	 14
Soft boiled eggs & buttered soldiers

Smashed Avo & Poached Eggs 	 23
DFO, GFO, VO

Sourdough, rocket & chilli

Eggs Benedict DFO, GFO	 24
Glazed ham, toasted split English muffins, 
poached eggs & hollandaise

Eggs Florentine DFO, GFO, VEG	 21
Steamed spinach, toasted split English 
muffins, poached eggs & hollandaise

Eggs Royale DFO, GFO	 26
Sliced smoked salmon, toasted split 
English muffins, poached eggs & 
hollandaise

Eggs Forestière DFO, GFO, VEG	 21
Roast mushroom, toasted split English 
muffins, poached eggs & hollandaise

EXTRAS

Bacon	 	 7
Sausage	 7
Black Pudding	 7
Baked Beans	 6
Toast x 2 & Butter	 5
Confit Tomatoes	 5
Portobello Mushrooms	 7
Spinach	 	 6
Smoked Salmon	 	 6
Avocado	 5
Pomme Ana	 6

GF	 Gluten Free
GFO	 Gluten Free Option
DF	 Dairy Free
DFO	 Dairy Free Option

VEG	 Vegetarian
VEGO 	Vegetarian Option
V	 Vegan
VO	 Vegan Option

Please notify your server of any allergies
or dietary restrictions.




