
“To your good health”

AUTUMN / WINTER 2010 BREAKFAST MENU

HOT CREAMY OATS 8.50

Served with fresh grated apple and pecan nuts

Drizzled with honey & finished with hot fluffy milk

FRESH FRUIT PLATE 8.00

A selection of seasonal sliced fruits
with bowl of yogurt 11.00

FRESHLY COOKED FREE RANGE EGGS

Fried -- Poached -- Scrambled served on toast 8.00

FULL BREAKFAST 14.00

Two eggs, bacon, tomato, sausage & hash brown
With slice thick toast & butter

EGGS BENEDICTE 14.00

Poached eggs, sliced leg ham on a toasted English muffin

With our own delicious hollandaise sauce
Add baby spinach to make EGGS FLORENTINE 15.00

YASOU BREAKFAST – Our Signature dish! 14.00

Chopped bacon and mushrooms with fresh tomato & fetta cheese

Served on rosti style potatoes

SMOKED SALMON EGGS

Creamy scrambled eggs with smoked salmon served on toasted gain bread 14.00

VEGETARIAN BREAKFAST 13.00
Toasted English muffin with creamy scrambled eggs mixed with

Semi-dry tomato, fresh herbs, seeded mustard and grated cheese

BUCKWHEAT PANCAKES

With pure maple syrup 8.00

Add fresh sliced banana & sour cream for a real treat 11.00


