BREAKFAST AT THE ROXBURGHE

Both our Scottish and Continental Breakfasts are served with Brown and White Toast, Oatcakes, Honey, Home-made Marmalade and Preserves; Freshly Brewed Coffee and A Selection of Teas, including Herbal and Fruit Teas.

As we offer Healthy Choices within our breakfast range, cooking with light rapeseed or extra virgin olive oil if requested in advance.   In addition, we offer low salt and freshly ground sea-salt if preferred.

Traditional Scottish Choices

Orange or Tomato Juice   Seasonal Fruits including fresh half Grapefruit

Traditional Scots Porridge, Selection of Breakfast Cereals

Eggs – fried, poached, scrambled, boiled or French Toast

Auchtertool Original Pork Sausages, Perthshire Venison Sausages,

 Highland Beef Lorne Sausage, Vegetarian Quorn Sausages, Bacon,

 Highland Black Pudding, Mushrooms, Clootie Dumpling, Potato Scone

Fish Dishes

Grilled Kipper             Pan-fried Mealy Herring

Finnan Haddock poached in milk        Arbroath Smokie baked with Butter

Smoked Salmon with Scrambled Eggs

Continental Selection 

[Variety offered may change according to availability]

Boiled Eggs

Marinated Orkney Herring

 Honey Roast Ham, Smoked Highland Beef, Marinated Perthshire Venison, Spanish Salami, German Sausage, Pastrami, Italian Dry Cured Sausage, Parma Ham

Selection of Cheeses  

[Some cheeses may be made from Unpasteurised Milk]

Scottish Cheddar, Highland Caboc, Arran Oak Smoked, Soft Aberfeldy Smoked, Dutch Edam, Swiss Gruyere, Norwegian Jarlsberg

We use fresh local produce in our menus wherever possible, but some dishes may contain nut products or food substances, produced from genetically modified Soya or Maize or both.
