
BEGINNING

Sir Malcolm Continental  14´

Chef's selection of fresh-baked item or
toast, seasonal fruit, and cereal served
with choice of coffee or juice.

Steel Cut Oatmeal  8´uR

Served with Dried fruit, brown sugar,
House made griddled banana bread

Raspberry Fool  8´u

Whipped vanilla yogurt, granola, berries,
raspberry sauce

SIGNATURE

Toast Selection - white, wheat,  rye,
sourdough or English muffin  Meat

selection- bacon, country sausage or
Canadian bacon Gluten free bread

available, additional $2

Chislehurst Breakfast  17ªu

House-made corned beef hash, poached
eggs, grain mustard hollandaise sauce,
choice of toast and meat

Miss Whippets Eggs  16ªu

Two eggs any style, choice of meat, skillet
potatoes and toast

Rear View Mirror Omelet  16u

Two egg or egg white- Choice of three
ingredients- tomato, onion, mushroom,
spinach, bell pepper, chopped bacon, ham,
cheddar or Swiss, skillet potato, choice of
meat and toast

Blue Bird Benedict  16ª

Toasted English muffin, Canadian bacon,
poached eggs, hollandaise sauce, skillet
potatoes

Bourbon Orange French Toast  16
Fresh berries, maple syrup, choice of meat

Broken Yolk Egg Sandwich  15ª

Sourdough, smoked bacon, block cheddar,
tomato jam, skillet potatoes

Malcolm's Pancakes  15
Choice of buttermilk or blueberry, maple
syrup, berries, choice of meat

SIDE

Seasonal fruit and berries  6uR´

House made griddled banana bread  5

Fresh baked muffin or croissant  5

Bacon or country sausage  5

Skillet potatoes  5´

Side egg  4ª

V=vegetarian, GF=gluten friendly,
DF=dairy free

EXECUTIVE CHEF-JASON WARD

*Consuming raw or under cooked meat,
poultry, seafood or shellfish, may increase
your risk of foodborne illness, especially  if

you have a medical condition.


