
CONSCIOUS GASTRONOMY
IN THE HEART OF WOOD WHARF

Breakfast

www.roerestaurant.co.uk



EARLY BIRD
Croissant puck (v)

Netherend butter, seasonal preserve

Seasonal fruit bowl (v)

Coconut yoghurt 

-

CHOICE OF:

Royale with cheese Sausage patty, bacon

Walnut ketchup, fried egg

The G.O.A.T (v)

Tomato, spinach, Goat’s cheese, fried egg 

“No Avo” on sourdough (v/vg) 

Crushed English pea, smoked curd, coriander, walnut dukkha

 

-

Hashbrowns

Sour cream (v)£32 per person
kindly note, menus change seasonally



THE GARDEN 
ROOM

CAPACITY

Up to 24 guests

SEASONAL MENUS

Designed for feasting

A discretionary 15% Service Charge will be added to the final bill. 

Located on the ground floor, The Garden Room at Roe offers a unique 

and contemporary back drop to elevate your special occasions.

Enjoy breakfast beneath the restaurants landmark sustainable 

centrepiece - the aeroponic garden, and indulge in a 

spread of morning culinary delights.
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