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Welcome

To include the following:

Unlimited filter Tea & Coffee
A Glass of Fresh Orange Juice

A Glass of Champagne



We have looked in detail at our kitchen procedures and although we have taken steps to control the unintended presence of allergenic ingredients in our food, due
to the small size of our kitchen, and potential cross contamination from equipment and staff during food preparation, we cannot fully guarantee it. 

CHAMPAGNE BREAKFAST

We welcome you to our beautiful manor house
home with a croissant, toasted bread, jams and
marmalade while you ponder your choice of the
following;

To  Start

Homemade Vanilla Pancakes

Homemade Granola

Fruit Salad

A mixed fruit and nut granola with natural yoghurt
fruit coulis & fresh berries.

Served with fresh berries and maple syrup

Natural yogurt & Kedleston honey on the side

Prosciutto ham, honey dew melon & 
Mozzarella cheese
Drizzled with a balsamic glaze

To  Follow
Kedleston's Full English Breakfast

Classic Eggs Benedict
The classic compensation of Honey roasted ham
Poached eggs & toasted breakfast muffin topped
with & hollandaise sauce

Cumberland Sausage – Streaky Bacon – George
Stafford’s Black Pudding – Poached Eggs Portobello
Mushroom – Vine Cherry Tomatoes - Beans - Fried
Bread

Eggs Florentine
Buttered wilted spinach, Poached eggs, toasted
breakfast muffin & hollandaise sauce

Eggs Florentine
Thickly sliced bread soaked in egg and pan fried
until golden served with salad & tomato ketchup

£25.95 per person

Additions

Brut Champagne 
Glass £7.25

Bottle £45.95



Le Dolci Colline Spumante Prosecco
Glass £5.50

Bottle £19.95



Fresh Orange Juice
Glass £1.75

Jug £6.50



Speciality Tea & Coffee
Price available on request




Vegetarian  Breakfast
Avocado – Roasted Portobello Mushroom – Vine
Cherry Tomatoes – Fried Bread – Beans – Poached
Eggs – Vegetarian Sausage

Smashed Avocado & Poached Eggs
Gently spiced smashed avocado on toasted
sourdough topped with 2 soft poached eggs & Herb
emulsion 

Sausage, smoked bacon, & egg tartlet
Served with buttered spinach  


