P R EMI UM L O U N G E

BREAKFAST

Fresh Fruit Salad with Honey & Yoghurt £4.25

Freshly prepared fruit salad, topped with natural yoghurt and clear honeu.

Breakfast Sandwich £5.95

A warm focaccia sandwich filled with tomato, grilled field mushroom,
crispy bacon, pork sausage and egg.

Eggs Benedict £6.25

A lightly toasted English muffin topped with thinly sliced honey roast ham,
2 soft poached eggs and a rich hollandaise sauce.

Eggs Florentine £6.25

A lightly toasted English muffin topped with wilted spinach, 2 soft poached
eggs and a rich hollandaise sauce.

DESSERT

ALl Butter Lemon Tart £3.50

A smooth tangy lemon tart, topped with caramelized lemon, sprinkled with
icing sugar. Served with a fresh-fruit compote.

New York Cheesecake £3.50

A light, smooth, creamy vanilla flavoured oven-baked New York style
cheesecake. Served with a fresh-fruit compote.

Premium Chocolate Cake £3.50

Four layers of chocolate sponge sandwich with chocolate fudge icing
and white chocolate chips. Served with a fresh-fruit compote.



P R EMI UM L O U N G E

SNACKS

Soup of the Day £3.95

Chef’s choice of the day - please ask a member of staff.

Mediterranean Mezze £5.75

Sliced mozzarella and tomato with olives, hummus and balsamic oil,
accompanied with warm focaccia bread.

Premium Club Sandwich £5.95

Triple deck sandwich, of roast chicken breast, smoked streaky bacon
with lettuce, tomato, and Dijon mayonnaise. Served with potato crisps
and mixed olives.

Smoked Haddock & Pea Risotto £6.75

A light risotto of smoked haddock and fresh green peas served with a
poached egg and warm garlic bread, garnished with shaved parmesan.

Spinach & Ricotta Ravioli £6.75

Ravioli pasta stuffed with spinach & ricotta, cooked in a rich tomato
sauce served with warm garlic bread, garnished with shaved parmesan.

Grilled Steak Sandwich )

\Warm flat bread filled with slices of steak and fried onions, tomato and
Dijon mayonnaise, served with a salad garnish and potato crisps.

Orders will need to be placed within 30 minutes of departure
Please make all food allergies known to a member of staff before ordering



