
The Stables full English — 17.50
your choice of fried, poached or scrambled eggs with crispy bacon, 

Cumberland sausage, black pudding, baked beans, tomatoes and mushrooms

Eggs Benedict — 12.00
toasted muffin with poached eggs, 

cooked ham and Hollandaise sauce

Smoked salmon — 14.50
served with scrambled eggs

with cream cheese on a bagel — 11.00

Dishes marked with        are vegetarian or can be prepared vegan. Many of our dishes can be adapted to meet any dietary needs. 
If you have a food allergy or special dietary requirement, please inform a member of the hospitality team prior to ordering. 

An allergen menu is available upon request.

All dishes are subject to change. All prices are inclusive of VAT. A 12.5% discretionary service charge will be applied to your bill.

BREAKFAST MENU

Sourdough with avocado — 10.00
toasted with poached eggs 
and cracked black pepper

American buttermilk pancakes — 8.50
with mascarpone and seasonal berries 

or bacon and maple syrup

Omelette Arnold Bennett — 13.50 Omelette jambon — 10.50 Omelette gruyère — 10.50

Arbroath smokies — 10.00
with mustard parsley butter

Bubble and squeak — 10.50
with fried duck egg and watercress

Fresh fruit salad — 7.00
with mascarpone and honey

House-made Bircher muesli — 7.50
with apples and pears

Porridge — 6.50
with oats, dried fruit, apples, pears, 

almond milk, toasted almonds and honey

Crispy bacon or Cumberland 
sausage bap — 6.50

Selection of breakfast 
cereals — 5.00

Selection of Flourish bakery 
toasts and preserves — 4.00

EXTRA ITEMS
Smoked salmon — 8.00 Avocado — 3.00 Bacon or sausage — 2.50

Poached, fried or 
scrambled eggs — 2.50 Black pudding — 1.00 Tomatoes or mushrooms — 1.00

Tea — 4.95
English breakfast • Earl Grey • Green

Peppermint • Fresh mint leaves
Chamomile • Red berries

TEA & COFFEE

Coffee — 4.95
Espresso • Cappuccino • Latte

Macchiato • Mocha • Americano

Hot chocolate — 5.00

Fruit juices — 4.50

Available Monday to Sunday from 7am to 11am.



 

George Stubbs, the 18th Century artist, was a 
regular visitor to these old stables. He didn’t come 

for the beef, chicken or fish, but the horses.

Leaving his home in Edgware, George would walk 
the leafy lanes of Hertfordshire until he arrived at 
The Grove. Here, inspired by the fine mares and 

stallions, he would spend hours at his easel.

Today, of course, the horses have been replaced by 
golf carts, the horseshoes have given way to soft 

spikes. We like to think, however, that some of the 
Stubbs magic remains. Like George, our chefs create 

one masterpiece after another.


