
B R E A K F A S T
Quadrato

Salmon Roll
Cured salmon delicately infused with coriander

seeds, nestled in a soft brioche bun, adorned

with a tangy mustard dressing and peppery

rocket.

Hot Chicken Waffle
Crispy, spicy Kentucky style fried chicken atop

a golden waffle, enhanced with red hot sauce,

honey, and a pickled cabbage salad garnish.

Pancakes
Exquisitely crafted fluffy pancakes, served with

fresh strawberry coulis, Chantilly cream,

Nutella or homemade peanut butter sauce.

Cinnamon & Raisin French

Toast
Warm, freshly baked french toasts,

accompanied by vanilla ice cream, wild berries,

whipped cream, and pure maple syrup.

Waffle
Golden waffle served with pure maple syrup,

Chantilly cream.

Continental 
A refined offering of luscious Greek yogurt

accompanied by an exquisite selection of

artisanal pastries and a choice of juice, as well

as coffee or tea.

Canary Full Breakfast
An elegant Italian-inspired breakfast

composition featuring your choice of two

Burford brown eggs (fried, scrambled, poached,

or boiled), accompanied by crispy corn fritti,

juicy tomatoes, earthy Portobello mushrooms,

and your selection of bacon (traditional,

streaky), pork or chicken sausages, or

vegetarian sausages. Served with your choice of

fresh juice and coffee or tea.
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Chia Pudding Raisin &

Coconut Flakes
A refreshing chia pudding, enriched with

coconut flakes and raisins for a delightful

texture and flavour.

Yogurt Granola with Wild

Berries
Greek yogurt layered with crunchy granola

and fresh strawberry coulis, offering a perfect

balance of textures.

Overnight Porridge
Citrus-infused porridge, adorned with

pistachios, honey, and crunchy pomegranate

seeds, for a harmonious blend of flavours and

textures.
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Omelette
Fluffy Burford brown eggs omelette, available with a

variety of premium toppings.

Canary Egg Royal
A luxurious blend of Burford brown eggs, cured

salmon, salmon caviar, and a delicate mascarpone

dressing.

Canary Egg Benedict
Crispy guanciale paired with fresh datterino tomatoes

atop perfectly poached Burford brown eggs.

Our Florentine
Velvety baby spinach, sautéed with shallots and

garlic, creating a rich and creamy base.
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Two eggs any style
Fried, scrambled, poached, or boiled.
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Avocado on Toast
A sophisticated blend of creamy avocado, red

and green chillies, and zesty lime, topped with

perfectly cooked Burford brown eggs.

Egg Bacon Hoisin Glazed Bao
A distinguished pairing of Burford brown eggs

and glazed guanciale, complemented by hoisin

sauce and a refreshing pickled cabbage salad.
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S P E C I A L I T I E S

E G G S

Y O G H U R T S
&  C E R E A L S

S I G N A T U R E

Bacon, Streaky Bacon, Pork or Chicken

Sausages, Vegetarian Sausages, Black

Pudding, Avocado, Mushrooms, Baked

Beans, Hash Brown or Tomatoes.

6S I D E S

Add Nutella for 3.

Guests with breakfast included in their accommodation package

are invited to enjoy our Canary Full Breakfast. Should you wish

to order other dishes from our breakfast menu, they are

available at an additional charge.



Filtered coffee 6

Americano 6

Cappuccino 6

Caffe latte 6

Single espresso 5

Double espresso 7

Macchiato 6

Caffe mocha 6

Hot chocolate 7

Some of our ingredients contain allergens. Please speak to a member of our

team for more information or if you have any special dietary requirements.

All prices are inclusive of 20% VAT.

A discretionary service charge of 12.5% will be added to the bill.

Freshly squeezed orange juice 6.5

Freshly pressed apple juice 6.5

Freshly pressed pineapple juice 6.5

Still or Sparkling water 330ml 4

Still or Sparkling water 750ml 7

F R E S H  F R U I T S

Selection of sliced fruits 11

Seasonal mixed berries 10

C O L D  B E V E R A G E S

B R E A K F A S T
Quadrato

H O T  B E V E R A G E S

Selection of JING teas 7

English breakfast

Earl Grey

Peppermint

Lemon Grass & Ginger

Jasmine Spring Tips

Jade Sword


