at Abbotsford

Breakfast Menu




Good Morning & welcome to - Epicurious at the Abbotsford!

They say breakfast is the most important meal of the day—and we like to think it’s the most meaningful too.
We are proud of Scotland’s larder and by working in partnership with our reputable suppliers we
have sourced the finest of local ingredients to provide a truly exceptional start to your day.

Traditional Scottish griddle cakes served A Glasgow Roll filled with your choice of Ayrshire
with Maple Syrup, Scottish Berries & Lorne Sausage, Robertson’s of Ayr Streaky
Katie Rodgers Créme Fraiche Bacon, or a Free-Range Egg
£6 £5.50
Poached Free Range Eggs on a Toasted Muffin with Delicate Smoked Haddock gently poached
Hollandaise Sauce served with Robertson’s of Ayr in Milk, served with Soft Free-Range
Streaky Bacon or Smoked Salmon Egos & Flat-Leaf Parsley
£9.50 £9

%

A softly layered start - Overnight soaked Scottish ~ Our Plant-based Breakfast featuring - Vegetarian Sausages,

Oats with Almonds, Yogurt, Fresh Apple, and a Grilled Halloumi, Portobello Mushrooms, Cherry Vine
drizzle of Highland Heather Honey Tomato, Potato Scone, Baked Beans & Toasted Sourdough
£5 £12.50

The Abbotsford Special - a full Scottish breakfast featuring Robertson’s of Ayr Unsmoked Back Bacon & Pork
Sausages, Macsween Haggis, Stornoway Black Pudding, Potato Scone, Grilled Plum Tomato,
Portobello Mushrooms, Fried Free Range Egg & Toasted Sourdough

£15

How I’d make it for you - Narture Toasted Sourdough Bread, Guacamole, Grilled Bonnet Goats Cheese,
Smoked Salmon, Fried Free Range Egg & Balsamic Glaze
£6.95
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