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Hot Breakfast

Grilled Kipper with Mustard Butter (746)                                                      16.75

Sausage and Egg Hash Brown with Sauce Diable (742)                           17.75

Fried Haggis and Duck Eggs with a Whisky Sauce (1041)                       19.75

Trio of Salmon with Sourdough Toast (397) 
   gravlax, gin & juniper cured, oak smoked                                                        22.50

The Wolseley Fishcakes with Poached Eggs and Hollandaise (1325)  22.50

Kedgeree, with a Poached Egg (587)                                                           24.75

The English 23�75
choice of: Fried (295), Poached (48) or Scrambled Eggs (298) 

with bacon, sausage, baked beans, tomato, black pudding and mushroom 

Specialities

Toast
white or wholemeal bloomer, sourdough, gluten free: white or seeded (125) 3.00  

butter, homemade preserves 2.50 lemon curd and nutella (435) 3.00

 Eggs 

Fried (295), Poached (48) or Scrambled Eggs (298) (v)  from 7.50
Eggs Benedict small (591) 13.50 large (1095) 21.00 

Eggs Florentine small (545) (v) 14.25 large (1090) (v) 21.75 
Eggs Royale small (606) 15.00 large (1215) 23.00 

Omelettes: aux fines herbes (610) (v) 12.00 gruyère (898) 13.75 jambon (610) 14.50
Smoked Salmon and Scrambled Eggs with sourdough (860) 23.00

Available until 11 30am Monday to Saturday 

Classic Porridge (630) (vg)                                                                     7.50 

Creamed Porridge Oats, Fruit Compote (874) (v)                                   9.75

Crispy Bacon Roll (870)                                                                      10.75

Crispy Bacon and Fried Egg Roll (905)                                               13.25

Mashed Avocado with Confit Tomato on Wholemeal Toast (489) (vg)      13.75 

Buttermilk Pancakes (v)                                  canadian maple syrup (851) 14.00   
     �     �     �     �     �     �     �     �     �     �     �     �     �    cured streaky bacon (1107) 16.50 
     �     �     �     �     �     �     �     �     �     �     seasonal berries & crème fraîche (950) 18.75
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shellfish

1/4 Pint of Atlantic Prawns (444) 10.50  

Prawn & Avocado Cocktail (386) 19.50

Dressed Dorset Crab (242) 23.50 

Café Menu

Jersey Rocks (8) 5.00 ea Poole Rocks (8) 5.50 ea

oysters

Sturia Oscietra ~ 30g (507) 110�00 or 50g (583) 185.00 
served with blinis and sour cream

caviar

Cream of Leek Soup with a Cheddar Cheese Straw (155) (v)                     9.75
Chicken Soup with Matzo Dumplings (386)                                                 10.25

Heritage Beetroot, Fennel & Orange Salad (vg)   small (306) 12.75 large (312) 19.25
Endive, Fourme d’Ambert & Moscatel Grape Salad   small (390) 14.75 large (587) 22.25
Chopped Chicken & Avocado Salad       small (577) 16.50 large (640) 24.25

 Soups & Salads  

Plateau de Fruits de Mer

A selection of A selection of Oysters, Atlantic Prawns,  
Tuna Tartare, Mussels, Whelks (927) 45.00

add: Dressed Crab supplement (299) 22.50   

Available from 3pm to 5pm Monday - Friday

Tankard of ‘Black Velvet’ (95) 15.50

Crisps (213) (vg) 3.25 Green Olives (65) (vg) 3.25 ~ Salted Almonds (93) (vg) 3.25

Lincolnshire Poacher Cheese Straws (353) 5.50

Bar Snacks
Available from 11 30am

Crustacea & Caviar




