
Classic Breakfast Selection 
Made to Order

Cereals Selection
Homemade Muesli, Corn Flakes,

 Bran Flakes, Rice Krispies
Served with Semi-Skimmed Milk or your choice of

Alternative Milk.

Loch Fyne Smoked Kippers
Parsley, Lemon and Shallot Butter

Scottish Pancakes 
Whisky Maple Syrup, Chantilly Cream and Berries 

Crossbasket’s ‘Arnold Bennett’ Omelette 
Smoked Haddock, Gruyere, Mull Cheddar, Potato,

Spring Onion
Classic Omelette Available on Request

The Breakfast Grill
Dry Cured Ayrshire Bacon, Ramsay's of Carluke
Homemade Pork Sausage. Black Pudding and
Haggis, Sauteed Chestnut Mushrooms, Potato

Scone, 
Corrie Mains Farm Free Range Eggs As You Like

Vegetarian Breakfast Grill 
Grilled Tomato, Chestnut Mushrooms, Potato
Scones, Vegetarian Haggis, Avocado, Savoury

Granola, Corrie Mains Farm Free Range Eggs As
You Like

(Vegan Option Available) 

On the breakfast bar, you will find our very own
golden runny summer blossom honey that has been

collected by our bees on the estate. 

The array of Victorian planted trees, complimented by
mature flowering beds allows our bees to collet a rich
variety of nectar helping them to thrive and in turn

producing our award-winning honey. 

If you would like to take a little piece of Crossbasket
home with you, our honey is available to purchase in

our Boutique. We hope you enjoy.

The Fruit Juice Bar
 

Freshly Squeezed Orange Juice
Freshly Squeezed Grapefruit Juice 

Pressed Coxs Apple Juice
Trocadero’s Smoothie with Katy Rodgers

Yoghurt
Green Reviver Health Drink 

Make Your Own Bloody Mary or Mimosa
Head Over to our Breakfast Bar for Our

Bloody Mary and Mimosa Station to Create
Your Perfect Breakfast Kickstart

From the Kitchen 

Scottish Porridge
Traditional or Our Porridge Brulee 

Spiked With Drambuie

Eggs Benedict
Muffin, Poached Corrie Mains Eggs,
 Ayrshire Ham, Chive Hollandaise

Eggs Royale 
Balvenie Whisky Cured Smoked Salmon,

 Chive Hollandaise and Caviar

We endeavour to use local produce wherever possible.
Should you have any questions about allergens please

speak to one of the team 

The Yoghurt Bar

 Greek Style Yoghurt Pots with out selection of
Toppings Orange and Star Anise Poached
Apricots, Earl Grey Prunes, Berry Compote,

Granola, 

From the Buffet

Pastry Station

Help yourself to our freshly made
Pain au Chocolat and Croissant

and our fresh Bread Board Selection

Cheeses, Crackers and Onion Jam 
Made with a selection of Sheep and Cow Milk Cheese’s.

Isle of Mull, Lanark Blue and Strathearn

Charcuteries Meats Plate
 

Balvenie Roux Smoked Salmon with Chive Crème
Fraiche

Cold Plate Selections



We endeavor to use local produce
wherever possible. 

Should you have any questions about
 allergens  please speak to our team. 
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