B REA KFA ST MENU

LIGHT BITES
Toasted cottage loaf (V)
with a selection of England preserves jams (V)

2.75
4.50

Gluten free granola

6.00

with autumn berries and Greek yoghurt

Detox breakfast
chia, matcha, almond milk, honey and fresh
berries

Bacon & egg bap

Forest fruits

BREAKFAST DISHES
8.75

with cream or honey (V) (GF)

Bircher muesli
4.50

7.00

Rolled oats, goji berries, cinnamon, raisins, chia,
pumpkin and sunflower seeds, almond milk (V) (GF)

Sausage & egg bap

5.00

Smashed avocado on toasted rosemary
focaccia

Egg bap (V)

3.80

Served with soft poached egg, serrano chili, sun dried
tomatoes, lemon juice (V)

Grilled Orkney Island kippers
with lemon virgin rapeseed oil

Smoked salmon

TRADITIONAL BREAKFAST
BOROUGH

9.00

Choice of poached, fried or scrambled
egg, smoked streaky bacon, Roast
sausage, grilled tomatoes, field
mushrooms

FULL BOROUGH
Choice of poached, fried or scrambled
egg,smoked streaky bacon, Roast
sausage, fried bread, black pudding,
grilled tomatoes, field mushrooms,
bubble ‘n’ squeak

SCOTTISH BREAKFAST

16.00

Choice of poached, fried or scrambled
egg, haggis, Cumberland sausages,
black pudding, bacon, grilled tomatoes,
field mushrooms and fried bread

FULL VEGGIE
Spinach, Cheddar and pine nut
Scotch egg, bubble ‘n’ squeak,
grilled halloumi, tomatoes, field
mushrooms, wholemeal toast (V)

11.00

8.00 / 15.50

ROYALE

Choice of one or two poached eggs
with smoked salmon, English muffin
and hollandaise sauce

with scrambled eggs and lemon

7.00 / 13.50

Choice of one or two poached eggs with
honey roast ham, English muffin and
hollandaise sauce

Borough market fresh fruit salad

6.00

Please ask for today’s fruits (Ve) (GF)

6.50/ 12.50

10.75/ 21.00

Choice of one or two poached
eggs with lobster, spinach, English
muffin and hollandaise sauce

BOILED EGGS

3.50 / 6.00

One or two boiled eggs served with
toasted bloomer bread

Fried bread (V)

2.00

OMELETTE

Bubble ‘n’ squeak (V)

2.75

with three eggs (V) (GF)

Avocado (Ve) (GF)

3.00

Choice of omelette toppings:

Mushrooms (V) (GF)

3.00

Spinach (Ve) (GF)

3.00

Baked beans (Ve)

3.25

Sausage

3.50

Black pudding

3.50

Streaky bacon

3.50

Cheddar cheese (V)
Spinach (V) (GF)
Tomatoes (V) (GF)
Mushrooms (V) (GF)
Goat’s cheese
Honey roast ham
Smoked salmon
Lobster

Smoked salmon

6.00

Honey roast ham

5.00
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9.25

FRESH JUICES
Apple
Orange

Choice of one or two poached eggs
with spinach, English muffin and
hollandaise sauce (V)

LOBSTER

Banana
with salted caramel sauce (V)

12.50

SIDES
14.50

with Canadian maple syrup

FLORENTINE

11.25 / 19.50

9.00

Smoked streaky bacon

BENEDICT
10.50

9.75

Served with Greek yoghurt, forest fruit compote and
pistachio crumb (V)

EGGS DISHES

Sprouted porridge oats
6.00

PANCAKES

6.00
Extra
per item
1.00
1.00
1.00
1.00
1.50
1.50
2.50
6.50
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Please note that certain vegetarian dishes can be altered to suit vegan requirements, please ask your server for details.
Be sure to inform your server if you have any allergies. (V) - Vegetarian, (Ve) - Vegan, (GF) - Gluten Free.
Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

Grapefruit
Tomato

3.75 each
Cranberry
Pineapple

TEA
Roast special blend (English breakfast)

3.75

Earl Grey

3.75

Assam

3.75

Organic camomile flowers

3.75

Japanese Sencha

3.75

Fresh mint

3.75

Rooibos

3.75

Winter Spiced

5.00

Lemongrass, ginger, tumeric &
liquorice

5.00

Strawberry & Kiwi

5.00

Tropicana

5.00

Matcha tea

5.50

Jasmine pearls

5.50

COFFEE
Single espresso

3.25

Double espresso

3.25

Americano

3.25

Cappuccino / Latte

3.60

Hot chocolate / Mocha

3.60

Iced coffee (black or white)

4.60

French press coffee Filter

5.00

ROA ST ROLL OF HONOUR
Our menu at Roast reflects the best produce
the British Isles has to offer, this is impossible
without using purveyors that are incredibly
passionate about what they are doing.

As we spend much of our time seeking out new
seasonal ingredients to use in our dishes, we are
proud to mention just a few of them here.

Pork
Wick’s Manor Farm, Maldon, Essex

Fruits & Vegetables
Grovers, Borough Market

Fish & Smoked Halibut
Direct Seafoods, Bermondsey & Cove, Poole

Eggs
Clarence Court, Liskeard

Bread
Bread Ahead Bakery, Borough Market

COCKTAILS

SMOOTHIES
Purple rain

Classic Bloody Mary

7.50

Pear, blackberries, apple juice
and agave syrup

Ice Plus

Buck’s Fizz		

7.50

French Pear Martini

12.00

7.50

Grey Goose La Poire vodka, Cointreau liqueur,
peach liqueur, fresh pear, fresh lime juice
and lychee juice

7.50

Cucumber & Mint Gin Martini 12.00

Oat milk, banana, cashew nuts
and honey

Vita Kick		

14.00

Sparkling wine and fresh orange juice

Kiwi, strawberries, skyr yogurt
and agave syrup

Oaty nuts

12.00

Vodka, fresh lemon juice, Worcestershire sauce
and fresh tomato juice

Hendrick’s gin, fresh cucumber, fresh lime juice
and fresh mint

Orange, carrot and fresh ginger juice

Raspberry Flirtini

12.00

Russian Standard vodka, Cointreau liqueur,
fresh raspberries, fresh lime juice, sugar syrup
and sparkling wine

Virgin Mojito
Raspberry or passion fruit with fresh mint
and soda water

We have a wireless network.
Please ask if you require internet access for your laptop or mobile device.
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7.50

