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Hi there, thanks for joining us at The Watering Can. We hope that you have a great breakfast!

We currently operate with a very small team. So, whilst we would love to accomodate all requests, unfortunately
at busy times we are not able to customise your breakfast by deviating from the menu.

Thank you for your patience and understanding.
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We care deeply about the food that we source and prepare for you. We spend a lot of time and effort to
source - local, seasonal, artisan, traceable, sustainable and free-range products wherever possible.

Our meats are premium, award winning products, that are exclusively selected from higher welfare UK. farms,
ensuring traceability and exceptional quality.
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Full English Breakfast

Award winning back bacon, pork and leek sausage, Stornoway black pudding, free-range fried egg,
Heinz baked beans, hashbrowns, roast tomato, mushroom, artisan bloomer toast (n) - 14

Vegetarian Breakfast

Pan fried halloumi, smashed avocado, free-range fried egg, Heinz baked beans, hashbrowns,
roast tomato, mushroom, artisan bloomer toast (v)(n) - 14 B A

Vegan Breakfast

Falafel, smashed avocado, beetroot hummus, roasted mushroom, sauteed spinach,
Heinz baked beans, hashbrowns, roast tomato, artisan bloomer toast (vg)(n) - 14

Porchetta Carbonara Roll
Crispy free-range porchetta, stuffed with Cumberland sausage, baked egg cloud with chives,
carbonara sauce, aged parmesan on a toasted brioche bun (n) - 13.5

Tiramisu French Toast
Brioche French toast, coffee liqour soaked lady fingers, dark chocolate coffee ganache,
sweetened mascarpone cheese, maple syrup, biscuit crumb (v)(n) - 13

Deluxe Wild Mushrooms on Toast
Wild mushrooms sauteed in garlic, tarragon, white wine & cream, served with mushroom parfait,
porcini mushroom gel, served on artisan bloomer toast (v)(n) - 13.5

Breakfast Fruit Salad
Seasonal fruit, homemade almond granola, Greek yoghurt, berry compote,
honey, chopped nuts, glazed fig (v)(n) - 10
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Truffle Parmesan Hashbrowns

Crispy hashbrowns, dressed in truffle oil and parmesan - 8.5

Sharing Portions
Sausages - 3.5 | Bacon rashers - 3 | Black pudding - 3.5 | Eggs - fried (v) - 3.5 | Scrambled (v) - 3.5

Artisan Toast
Artisan bloomer toast with butter (v)(n) - 3.25 / Add jam (vg) - 0.75

Allitems are prepared in a kitchen where all of the major food allergens are present. We can not 100% guarantee that your food will be free from
allergens. Please inform your server if you have any allergies.
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Key: (v) Vegetarian | (vg) Vegan | (n)contains nuts




