
 
  
  

B R E A K F A S T  M E N U 
 Until 12pm 

  
J U I C E   &   M A T C H A 

    
 

 

Type to enter text

F R U I T   &   G R A I N S 
  

Vanilla Greek Yoghurt  8 
Honeycomb, raspberries & honey 

  
Gluten free Porridge *  8 

Scottish heather honey & seasonal plums 

Homemade Hazelnut Granola *  7 
seasonal fruits, yoghurt 

B R E A D   &   P A S T R Y 
   

Almond Croissant  5 
  

Pain au Chocolaté  4 
  

Croissant  4 
Charred Sourdough Toast *  4 

whipped butter, homemade jam 

Avocado & Sourdough *  14  
crumbled feta, spring onion salsa, poached eggs 

- add smoked salmon 4 
- add bacon 3 

Cafe Calton Breakfast  15 
 grilled smoked bacon, sausage, poached egg 

tomato, potato hash, portobello mushroom, toast 
- add Stornaway black pudding  2 

- add haggis  2 

Scottish Mushrooms on “Toast” *  15  
garlic & parsley butter, poached egg & hollandaise 

“Benedict” 
toasted muffin, poached eggs, hollandaise 

- honey roast ham  15 
- Scottish smoked salmon  16 

- Kale 14 

Seasonal Pancakes  14  
seasonal berries, maple syrup, vanilla yogurt 

Morning Salad *  12 
curly kale, apple, walnuts, spelt, feta, cranberry 

Haggis Toastie  8 
“broon” sauce 

“Gran’s Roll”  6 
sausage or grilled smoked bacon 

Selection of Coffees 
Café Illy

Selection of Artisan Tea 
Dammann

CC Matcha  4.5 
- add vanilla .5 

iced or hot

Fresh juice & daily Kombucha 
available

Please inform us of any allergies and intolerances. Whilst we do all we can to accommodate food intolerances & allergies,  
we are unable to guarantee that dishes will be completely free of traces 
Please note a discretionary 10% service charge will be added to the bill

* = can be catered for vegan dietary requirements


