
 

Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely allergen free. We’ll always check in, but 
please do let us know if there’s anything we should be aware of - or if you’d like to see allergen or calorie information for any of our dishes or drinks. 

 

 

 
Breakfast at The Pig 

Breakfast Table  

19.50 

Please head over to our bountiful Breakfast Table and help yourself to flaky pastries, 

homemade compotes, seasonal fruits, local cheeses and ham, Owlets freshly pressed juices 

and delicious Forthay Granola. 

 

Cooked Breakfast  
24.50  

Our Breakfast Grazing Table is included with all cooked breakfasts 

 

Piglet’s Breakfast 
Breakfast Grazing Table 8.50 Cooked Breakfast 12.95 

The Full ‘Pig Out’ 
Jesse Smith Middle Cut Bacon, Sausage, Black & White 

Puddings, Field Mushroom, Grilled Tomato & Eggs 
 

The Full ‘Vegetarian Pig Out’  
Halloumi, Veggie Sausage, Field Mushroom,  

Grilled Tomato, Eggs & Garden Chard 
 

  

Smashed Peas On Sourdough Toast 
Herb Mascarpone, Poached Egg & Chilli Oil 

 

Farm Fresh Poached Hen’s Eggs  
Benedict, Smoked Trout Royale or Garden Florentine 

 
  

Smoked Kippers 
Herb Butter & Grilled Tomato 

 

Oak Smoked Chalk Stream Trout 
Scrambled Hen’s Eggs 

 
  

Farm Fresh Eggs Your Way 
Lynwood Sourdough Toast 

 

Jesse Smith Butcher’s Bap  
Middle Cut Bacon or Sausage 

 


