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OTEL & RESTAURAMNT

BREAKFAST MENU

DRINKS

Coffee
Cafetiere of French Continental or Decaffeinated

Infusions
Camomile, Cranberry and Raspberry, Raspberry and Blackberry

Juices
Apple, Cranberry, Grapefruit, Mango, Orange, Pineapple or Tomato

Water
Still and Sparkling

Tea from around the world
Assam, English breakfast, Darjeeling, Decaffeinated, Earl Grey, Green, Jasmine and Lapsang Souchong

COLD
Please help yourself to our selection of cereals, fresh fruits and yogurt whilst our chefs prepare your order

Fresh fruit salad
Ann Forshaw’s plain or Vanilla yogurt
Earl Grey tea poached apricots
Raspberry tea poached prunes
Miller Howe Granola
Cereals -Bran Flakes, Cornflakes, Rice Krispies, Special K, Swiss Muesli and Weetabix

We take the upmost care to ensure that all reasonable dietary requests are accommodated when visiting the Miller Howe; however, due to the nature of
our offering we are unable to guarantee that any item will be 100% allergen free. Please advise if you have any special dietary requirements.
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HOTEL & RESTAURANT

HOT

Porridge
Oatmeal porridge served with whisky and demerara sugar

Eggs Benedict
English breakfast muffin, bacon, poached eggs, hollandaise sauce

Eggs Florentine
English breakfast muffin, spinach, poached eggs, hollandaise sauce

Eggs Royal
English breakfast muffin, Scottish smoked Salmon, poached eggs, hollandaise sauce

Smoked Kippers
Grilled smoked kippers, poached eggs and lemon

Scottish smoked Salmon
Brioche, scrambled eggs and lemon

Port of Lancaster smoked Haddock
Poached eggs, hollandaise sauce, lemon and spinach

Miller Howe full English breakfast
Cumbrian fell-bred back bacon, Cumberland sausage, confit plum tomato, field mushroom,
boudin noir and eggs cooked to your liking.

Miller Howe vegetarian Breakfast
Hash brown, confit plum tomato, Heinz baked beans
field mushroom, hollandaise sauce and eggs cooked to your liking

£15.00 per person



