
CO N T I N E N TA L  
 

S E L E C T I O N
YOGHURT & GRANOLA BOWL  
Fruit compote with toasted oat granola & yoghurt 5.95   V 
 
FRESH FRUIT SALAD  
Seasonal chopped fruit 5.95   V 
 
CEREAL BOWL  
Choice of Weetabix, Coco Pops, Cornflakes or Granola 2.95

PASTRY 
Choice of Danish pastry, plain croissant  
or chocolate croissant 3.95   V 

C L AS S IC S
THE FULL SCOTTISH PLATE  
Bacon, Lorne sausage, haggis, black pudding, tattie scone,  
fried egg, roast tomato, mushrooms & slow‑cooked beans, 
served with sourdough 14.25

LIGHT BREAKFAST  
Bacon, sausage, egg & sourdough 9.25

THE VEGGIE PLATE  
Veggie sausage, tattie scone, mushrooms, spinach, halloumi, 
avocado, roast tomato, beans & poached egg 12.05   V

HIGHLAND PORRIDGE BOWL  
Oats, double cream, seasonal berry compote, honey 8.95   V

FREE-RANGE SCRAMBLED EGGS 
Choice of salmon, bacon or mushrooms  Served with toasted 
sourdough 10.75

T OAS T E D  S OU R D OUG H
SOURDOUGH BENNY 
Choice of bacon, smoked salmon, haggis or mushroom  
with silky hollandaise, poached egg & lemon 10.75 
 
SALMON & AVOCADO  
Smashed avocado, Scottish smoked salmon,  
poached egg, lemon & sourdough 12.75 
 
WILD MUSHROOM TOAST  
Garlic & thyme mushrooms on sourdough, 
poached egg & Scottish hard cheese 11.75 
 
AVOCADO & TOAST 
Smashed avocado, poached egg & lemon 10.75   V 

S CO T T I S H  
 

M O R N I NG  RO L L S
FILLED BREAKFAST ROLL 4.95 
Choice of Lorne sausage, bacon, egg, mushroom, haggis,  
black pudding, veggie sausage or tattie scone  
Add an extra item 1.75

PA NCA K E S  O R 
 

B R I O C H E 

HONEY & BERRY  
Blacketyside farm berries, yoghurt,  
heather honey & toasted granola 10.75   V 
 
MAPLE BACON  
Crispy bacon & maple syrup 10.75 
 
CHOCOLATE & HAZELNUT  
Warm chocolate sauce, hazelnuts  
& vanilla cream 10.75   V

L I T T L E  O N E S 

BEANS ON TOAST 3.95   V

KIDS BREAKFAST 
Choose any four breakfast items: Bacon, pork sausage, 
haggis, black pudding, tattie scone, beans, roasted tomato, 
chestnut mushrooms, your choice of egg 4.95

PANCAKES 3.95   V

FRUIT & BERRIES 3.95   V

T E A ,  CO F F E E  &  J U IC E
BREAKFAST TEA 3.55

JENIER HERBAL TEA 3.65 
Camomile / Earl Grey / Apple & Cinnamon /  
Fruit & Blossom / Lemon & Ginger / Peppermint /  
Jasmine Blossom Green / Delicious Berry

AMERICANO 3.70  
BROWN COFFEE 3.70 
BLACK COFFEE 3.70 
ESPRESSO 3.10 
DBL ESPRESSO 3.90 
ESPRESSO CON 
PANNA 3.60 
MACCHIATO 3.60 
WHITE COFFEE 3.90 
CAPPUCCINO 3.90 

LATTE 3.90 
MOCHA 4.30 
 
GO LARGE 0.80 
 
EXTRA SHOT 0.80 
 
ADD SYRUP 0.80 
Caramel / Hazelnut / 
Vanilla

E X T R AS

B R E A K FA S T

FOOD ALLERGENS & INTOLERANCES:  

For our guests with food sensitivities, allergies or special 
dietary needs: We prepare and serve products that contain  
all 14 major allergens. Although we and our suppliers take every 
care in preparing your meal, regular kitchen operations across  
our supply chain involve shared cooking and preparation areas, 
and food variations may occur due to ingredient substitutions, 
recipe revisions, and/or preparation at the restaurant.  
For these reasons, we cannot guarantee that any menu  
item will be completely free of allergens. Please ask to  
speak with a manager if you have any queries about  
any dietary or allergen requirements. 

 

V   = VEGETARIAN     VE   = ASK FOR VEGAN  

We apply a discretionary optional 8% service charge  
to the bill for parties of 6 or more. 100% of all service  
charge goes to our staff. 

SEASONAL • LOCAL • COOKED FRESH EVERY MORNING

TWO RASHERS  
OF BACON 1.75 
 
PREMIUM LORNE 2.25 
 
SMOKED SALMON 2.95 
 
HAGGIS 1.95 
 
TATTIE SCONE 1.45   VE 

BEANS ON TOAST 2.45 VE 
 
SMASHED  AVOCADO 2.45   VE 
 
SOURDOUGH  TOAST 2.45   VE 
 
WHITE OR BROWN TOAST 
2.45   VE 
 
EXTRA EGG 1.25   V

facebook @themillhousestewarton      
instagram @themillhouse_stewarton

JUICE 2.95 
Orange / Apple / Pinapple / Tomato
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