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 V  Vegetarian | VE  Vegan | NG Made with ingredients that do not intentionally contain gluten. *Juice drink

If you have any food allergies or intolerances please speak to a member of the team before you order, and ask to see our interactive allergen 
guide with the 14 legally defined allergens. We take every care to prevent cross-contamination but can’t guarantee your dish will be free from 
allergenic ingredients as our food and drinks are prepared in busy kitchens where cross-contamination may occur. Menu descriptions don’t list 

all ingredients, and recipes are subject to change. For full allergen information visit tkmenus.com/willbmore.

Prices stated are GBP and include VAT at the current rate. All major credit cards and currencies accepted.  
Gratuities are discretionary and distributed 100% to our team. We welcome your feedback - email: guestexperience@trgplc.com or post:  

trgc, 5-7 Marshalsea Road, London, SE1 1EP www.trgconcessions.co.uk | 0126

SOFT DRINKS
Strathmore Water 330ml� 3.25 
Still | Sparkling

Coca-Cola� 4.75

Diet Coke | Coca-Cola Zero� 4.50

Fanta Zero | Slimline Lemonade� 4.50

Irn Bru 330ml� 4.00

Diet Irn Bru 330ml� 3.75

Fresh Orange Juice� 4.75 

San Pellegrino 330ml� 4.25 
Aranciata | Limonata

Appletiser 275ml� 4.00 

Fever-Tree Sodas 275ml� 4.00 
Raspberry Lemonade | Sparkling Elderflower

Fruit Juices� 4.00 
Orange | Apple | Pineapple | Cranberry* | Tomato        

Espresso � single 3.25 | double 3.75

Americano� 3.75

Cappuccino � 4.00

Caffé Latte� 4.00

Flat White � 4.00

ADD flavoured syrup� 0.75 
Vanilla, Caramel or Hazelnut

Breakfast Tea� 3.75

Earl Grey� 3.75

Fruit Tea | Herbal Tea� 3.75 
Ask your server for today’s choices

Hot Chocolate� 4.75 
with whipped cream

HOT DRINKS

Decaf coffee, oat and coconut milk alternatives are available on request

PLEASE TAKE A SEAT, NOTE YOUR TABLE 
NUMBER AND PLACE ORDERS AT THE BAR
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A D D  A  F R E S H  O R A N G E  J U I C E  T O  B R I G HTE N  YO U R  M O R N I N G  4.75
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BREAKFAST
MENU

B R E A K F A S T
M E N U

The Big One 17.50 
All your Scottish breakfast favourites, just for a slightly bigger appetite: two link or  

Lorne sausages, back bacon rashers, haggis, black pudding, baked beans, tattie scones  
and your choice of fried or scrambled eggs

The Traditional 15.00 
Link or Lorne sausage, back bacon, haggis, black pudding, baked beans,  

tattie scones and your choice of fried or scrambled egg
ADD toast & butter V  2.50

The Garden VE  14.50 
Vegetable sausage, herby grains, crushed avocado, a roasted mushroom,  

baked beans and potato tots
ADD fried or scrambled egg V  2.75

ADD toast & Flora VE  2.50

Eggs Beardmore NG 12.00 
A house-made bubble & squeak cake topped with back bacon,  

a poached egg and classic hollandaise

Eggs Benedict 11.50 
Poached eggs, back bacon, hollandaise and a drizzle of chilli oil  

on a toasted breakfast muffin

Eggs Royale 14.25 
Poached eggs, smoked salmon, hollandaise and a drizzle of chilli oil  

on a toasted breakfast muffin

Rarebit Toast 10.00 
Beer cheese with mustard and Worcestershire sauce, smothered on toasted bloomer  

and topped with a fried egg and hot honey
ADD potato tots 4.75

Fully Loaded Breakfast Roll 9.75 
Link or Lorne sausage, back bacon and a fried egg

ADD potato tots 4.75

For allergy information please visit tkmenus.com/willbmore

Maple Bacon Pancakes 11.00 
Back bacon and maple-flavoured syrup

Cherry Chocolate Pancakes V  11.00 
Chocolate sauce, clotted cream and sour cherry compote

Potato Tots VE  NG 4.75

Toast & Preserve 3.50 
Two slices of toast and butter with a preserve of your choice -  

choose from toasted white or brown bloomer V  or gluten free bread V  NG 

All Butter Croissant V  3.50

Freshly Baked Pastries V  3.75 
Ask your server for the selection available today

ADD a preserve to any pastry V  1.00

Avocado on Toast VE  10.75 
Crushed avocado with chilli, lime and fresh herbs on toasted bloomer, topped with  

fresh tomato salsa, omega seeds, agave-mustard dressing and chilli oil

Ask to switch to gluten free toast V  NG 

ADD a poached egg V  NG 2.75 
ADD smoked salmon NG 4.50 
ADD potato tots VE  NG 4.75 

Fruity Granola Bowl VE  NG 7.50 
Oat granola, coconut yoghurt, peach & apricot compote, toasted coconut,  

blueberries and pomegranate seeds

O U R  H AG G I S  A N D  L O R N E  S AU S AG E  A R E  S O U R C E D  F R O M  
CA M P B E L L S  B R O TH E R S  BA S E D  I N  B O N N Y R I G G , W H O  F I R ST  
E STA B L I S H E D  TH E I R  B U T C H E R  S H O P  I N  S CO TL A N D  I N  1902

F R E S H LY M A D E  A M E R I CA N - ST Y L E  PA N CA K E S

Mimosa 9.75 
Prosecco and orange juice,  

the classic breakfast  
combination

Bloody Mary 11.00 
Vodka and tomato juice with fresh 
lemon, celery and Worcestershire 

sauce. Add Tabasco, salt or 
pepper to taste

Bellini 9.75 
A sparkling way to start 

 the day - Prosecco mixed  
with peach purée

BREAKFAST TIPPLES
 THE BAKERY & GROCER

PA I R  W ITH  A  B L O O DY M A RY F O R  A N  E XTR A  K I C K  T O  YO U R  M O R N I N G
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