
 

 

 

 

 

 

 

 

 

BREAKFAST MENU 

 
 

 

All hot breakfast dishes are served with rustic Campaillou toast, 

gluten free bread or bread free 
 

Poached Clarence Court Eggs, Bacon and Hollandaise 
7.95 

 

Ibérico Ham, Sundried Tomatoes, Figs and Pine Nuts 
8.50 

 

Scrambled Eggs, H. Forman & Son’s Smoked Salmon, 

Dill Crème Fraîche 
8.50 

 

Fried Egg, Spinach and Montgomery Cheddar (v) 
7.95 

 

Crushed Avocado, Cottage Cheese and Piquillo Peppers (v) 
7.95 

 

Skinny Egg White Omelette, Rocket and Sun-dried Tomatoes (v) 
7.95 

 
Greek or low fat yoghurt with your choice of topping 

 

Fresh Berries 
 

Granola and Honey 
 

Banana and Pecan 
 

Pomelo and Puffed Rice 
4.75 

 

 

 
We cannot guarantee the absence of traces of nuts or other allergens. 

Advise a member of staff if you have any dietary requirements. 
A discretionary 12.5% service charge will be applied to your bill, 

all of which goes to the staff. 

 
 

 



 

 

 
 

 

 

 

 

 

RONNEFELDT TEA 

 Breakfast Smoothies             5.00 

           Pineapple, Coconut, Fresh Strawberry and Lime Juice  

           Blueberry, Banana, Honey and Vanilla Soy Milk   

           Fresh Mango, Apple, Raspberry and Almond Milk 

 
          Juice of The Day      5.00 
 

          Juices 
           Fresh Squeezed Orange        3.50 

           Pressed Apple Juice / Pineapple 

           Cranberry / Grapefruit / Tomato Juice       3.00 
  

Caravan Coffee 

          Cappuccino / Latte / Flat White / Iced Latte        3.50 
          Americano / Double Espresso        3.00 
          Single Espresso        2.75 
          Hot Chocolate         3.75 

 

Ronnefeldt Tea 

English Breakfast, Earl Grey        2.75  

Chamomile, Peppermint, Green Angel Tea      2.75  

Mountain Herbs, Caramel Peach, Winterdream Tea     2.75  

Matcha Latte                                                                 3.75   

Fresh Mint Tea                                 3.75 

 

 

 

    The Magazine is available for large party bookings and private hire. 

To make an enquiry for your unique celebration please contact: 
events@magazine-restaurant.co.uk or call us on 020 7903 5117 
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