
BREAKFAST

JUICE OF THE DAY 8 
ask your server for  today’s specia l  and al lergen informat ion

COLD PRESSED ORANGE JUICE  105kcal 7

COLD PRESSED CELERY JUICE  18kcal  7

 
LIVE NATURAL YOGHURT & GRANOLA 

with forced Yorkshire rhubarb  508kcal  9.5

THREE SEED & APPLE BIRCHER 
sunflower, pumpkin & chia seeds, brazil nuts, heritage apples  612kcal  9

ROLLED OAT PORRIDGE 
orange and rhubarb compote, rolled oats, granola  746kcal  10

SEVEN SEED OR WHITE SOURDOUGH TOAST 
nut butter or jam  273kcal /  254kcal  5

cashew nut butter  184kcal  per 30g / strawberry jam 102kcal  per 30g /  
Seville orange marmalade 142kcal  per 30g / unsalted butter  223kcal  per 30g

 

SMOKED SALMON & SCRAMBLED EGGS 
sourdough toast  842kcal  19

SMOKED KIPPER* 
lemon, parsley, garlic, tomatoes  775kcal  17

EGGS BENEDICT ON TOAST  
poached eggs, ham*, hollandaise sauce*, sourdough toast  945kcal  17.5 

 

AVOCADO* & POACHED EGGS 
chilli, sourdough toast  655kcal  16.5

WOODLAND MUSHROOMS* ON TOAST 
shallots, truffle Manchego*, sourdough toast  643kcal  14.5

 CELERY    GLUTEN    EGG    FISH    MUSTARD    MILK    NUTS   MOLLUSCS   

  SESAME    SOYA    SULPHITES   TREE NUTS    CRUSTACEAN    VEGAN

EVERYTHING IS ORGANIC, UNLESS MARKED*. ADULTS NEED AROUND 2000KCAL A DAY.  
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE INFORM YOUR 
SERVER OF ALLERGIES OR INTOLERANCES WHEN YOU ORDER. Please inform us of your allergies every time you 
dine, as dishes may change. Our kitchens are not allergen-free, and we cannot guarantee complete separation of allergens 
due to our layout and fresh preparation methods. For ingredient information, please ask our staff, who will be glad to help.



W O R K I N G  W I T H  N A T U R E

THE TROUGH

Our menu comes from our farm, where we 
raise grass pastured rare and native breeds,  

a pedigree dairy herd, chicken and eggs.  
We grow fruits and vegetables and make  
our award-winning artisan bread, ham, 

preserves and cow’s milk cheeses. 

Nature is at the heart of everything we do  
at Daylesford. We farm, eat and live in a way 

that nurtures and nourishes her. We hope 
to inspire you to connect with and celebrate 

nature, by living in season and in balance  
with our beautiful planet. 

When the hens that laid the eggs you are eating retire they 
will be adopted as family pets through the British Hen 

Welfare Trust. All our hens have a happy ending and if you 
would like to find out how to adopt some hens scan here.


