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bar & dining

IN A HURRY?

Just let us know and we’ll ensure you’re eating within 15 minutes.

GO CONTACTLESS [u]y

thecuratorpay.com

: i .
Scan here to order and pay online ]
OR use contactless card payment EHE

BREAKFAST




Traditional Breakfast 14.25 Harvest Breakfast @ 15.00
Streaky bacon, Cumberland sausage, black pudding, baked beans, Two veggie sausages, fresh avocado, mixed grains, garlic & herb
garlic & herb mushrooms, a hash brown and your choice of mushrooms, baked beans, a hash brown and your choice of

fried egg 647 keal or scrambled egg 681 keal

The Curator’s Feast

More of the good stuff - our Traditional Breakfast with a
double helping of sausage, bacon and an extra portion of

fried eggs 976 keal or scrambled eggs 890 kcal

BREAKFAST PLATES <

fried eggs 792 keal or scrambled eggs 706 kcal

17.50 Make it vegan and swap your eggs for scrambled tofu @ 660 kcal

Add a slice of sourdough toast +302 kcal or toasted crumpet loaf +159 keal | 2.00

<> TOP DRAWER EGGS S —< ARTISANAL <

Smoked Salmon & Scrambled Eggs

Smoked salmon and creamy scrambled eggs, topped with pickled shallots and served

on sourdough toast 665 kcal

Eggs “Benedict”

A classic, but not as you know it - poached eggs with a rich hollandaise and the lightest with hash browns 949 keal
drizzle of chilli oil, served on slices of perfectly toasted crumpet loaf with your choice of:

BREAKFAST
14.00 BUNS

Butcher’s Best | 12.50
Sausage, bacon and a fried egg, served

Greengrocer’s Choice @ | 12.50

Black pudding and crispy streaky bacon 684 kcal 12.00 ; :
Veggie sausages, garlic & herb
Smoked salmon, wilted spinach and pickled shallots 628 kcal 14.75 mushrooms and crushed avocado,
served with hash browns 715 kcal
Garden Omelette @ 12.00
Roasted butternut squash, red onion, garlic & herb mushrooms and Barber’s Vintage
Reserve Cheddar in a creamy omelette, served on sourdough toast with an agave &
mustard dressed salad 1039 kcal
Farm Omelette 12.00
Thick-sliced Wiltshire ham and Barber’s Vintage Reserve Cheddar in a creamy omelette, FRENC H TOAS T
served on sourdough toast with an agave & mustard dressed salad 1051 keal
Brioche bread soaked in warm
; vanilla flavoured egg custard,
Make your omelette gluten free by swapping sourdough for gluten free toast @ -43 kcal oee Wil e eheles o
Eggs on Toast @ 10.00 Streaky :arzonGZQS Tr:ozle(;gavoured
Deliciously simple - your choice of fried egg 578 kcal or scrambled egg 569 kcal served yrup e :
on sourdough toast Chocolate sauce, clotted cream and sour
Add Streaky bacon +122 kcal 3.50 cherry compote @ 908 kcal | 12.00
< FRESH & LIGHT ==
Spiced Tomato & Avocado Toast @ 12.00
B A K E RY Crushed avocado and spiced tomato salsa on toasted sourdough, topped with omega
seeds and chilli flakes 471 keal
Toast & Preserve ) 4.25 Mushrooms & Avocado Toast @ 10.00
Two slices of toast ahd butter, with a Garlic & herb mushrooms, feta and fresh cherry tomatoes on toasted sourdough, with
preserve of your choice - ask for the chilli oil and pickled shallots 498 keal
selection available when ordering
Crumpet loaf @ 317 keal
Sourdough toast @ 604 keal Make your topped toast gluten free by swapping sourdough for gluten free toast @ @ -43 kcal
Gluten free toast @ @& 305 keal
: . Fruit & Nut Crumpet Loaf @ 8.50
Daily Pastries 3.90
Fres)P(wa baked g/ery morning - ask your Sliced banana with rich and toasty Wowbutter® soya spread on thick-sliced crumpet loaf,
server for the selection available today sprinkled with fruit & nut granola 687 kcal
Coconut Granola Bowl @ 8.50

Peach & apricot compote, fresh berries, coconut yoghurt and pomegranate seeds
topped with our fruit & nut granola 474 kcal

<> HOT DRINKS =

Americano 13 kcal 3.95
Flat White 97 kcal 4.25
Cappuccino 189 kcal 4.25
Caffé Latte 193 kcal 4.25
Espresso 1 kcal 3.50
Double Espresso 2 kcal 3.95
Macchiato 5 kcal 3.75
Double Macchiato 11 kcal 4.25

COCKTAILS

Mocha 254 kcal 4.75

Hot Chocolate 293 kcal 4.75 Bloody Mary | 13.50 L
The savoury breakfast cocktail with

Syrup Shots 0.50 a kick - vodka, tomato juice, Tabasco,

Vanilla 84 keal | Caramel 81 keal Worcestershire sauce, lemon and celery

Gingerbread &6 kcal Pomflower Bellini | 12.00

Yorkshire Tea 3.60 Prosecco, pomegranate and

A champion brew! o kcal elderflower cordial

Teapigs Speciality Teas 0 kcal 3.75 Mimosa | 12.00

Ask your server for the selection available Prosecco and orange juice

Oat, coconut milk alternatives and decaf options are available

© These dishes are made from ingredients that do not contain meat or fish.  These dishes are made from ingredients that do not contain animal products. @ These dishes are made from ingredients which do
not contain gluten However, we do not have dedicated preparation or cooking areas within our kitchen for vegetarian, vegan or gluten free food. Not all ingredients are shown in the dish descriptions. We follow
good hygiene practices in our kitchens, but as our food is prepared & freshly cooked to order in our busy kitchen and due to the presence of allergenic ingredients in some products there is a small possibility
that allergen traces may be found in any item. We advise you to speak to a member of staff if you have any food allergies or intolerances. For full details visit www.restaurantallergens.com/thecurator. * Our fish
is a natural product & may contain small bones. We are happy to provide you with allergen guidelines for all our menu items. For more detailed information please ask one of our crew. TRG Concessions only use
RSPCA Assured™ shell eggs in our restaurants. This means we use suppliers and farmers that adhere to the RSPCA welfare standard and have been checked by RSPCA assessors. Adults need around 2000 kcal
a day. The calorie information for our menu is calculated from recipes, however, as all our dishes are prepared by hand, some variation may occur. Guidance permits a +/-20% variance on published calorie values.

For the latest calorie information please visit our website. 1124




