/S BREAKFAST MENU "0\D

WARM CROISSANTS, GRANARY & FARMHOUSE SOURDOUGH TOAST / 10
Local preserves, salted Devon butter

WEST COUNTRY CREAMY NATURAL YOGHURT '/ 8.50
Honey, fruit compote & granola crumb

OVERNIGHT OATS (SERVED COLD) {GF} {v} / 8.50
Oat milk, flaked almonds, sultanas, honey, fruit compote & granola crumb

THE FULL WEST COUNTRY ENGLISH {Av/AVG/AGF} / 16
Free range local fried hens egg, West Country pork sausage, smoked back bacon,
black pudding, grilled tomato, mushrooms, bubble & squeak and vegetable cake,
baked beans, granary or farmhouse sourdough toast

CRUSHED AVOCADO ON FARMHOUSE SOURDOUGH TOAST {AGF} / 14
Poached Devon free range hens eggs & chilli flakes

SHAKSHUKA {AGF}

Slow-simmered tomatoes with olive oil, peppers, onions and garlic, gently spiced with cumin, smoked
paprika and fresh chilli. Served on a bed of sautéed spinach, topped with a locally sourced poached
hen’s egg, finished with a light drizzle of sour cream. Accompanied by toasted sourdough / 16

LEY BENEDICT {aGFE} / 15
Poached Devon free range hens eggs, hand cut ham,
Farmhouse sourdough toast, Hollandaise sauce
Pair with The Ley Bloody Mary, with a splash of Sherry! / 12

LEY ROYALE {AGF} / 15
Poached Devon free range hens eggs, smoked Scottish salmon,
Farmhouse sourdough toast, Hollandaise sauce

Pair with a Mimosa; Prosecco & Orange juice / 12

All our dishes are made to order using fresh ingredients from local suppliers.

Please note dishes may contain allergens, please mention before ordering.
{VEGAN**VG, GLUTEN FREE ; GF, DAIRY FREE " DF, VEGETARIAN AV V}

{A = AVAILABLE} options might be available, please advise
us upon ordering, because alternative ingredients need to be used.
A service charge is not included in your final bill.

Please remember to book a table via our website www.theleyarmskenn.co.uk, our FB page,
call us 01392 832341 or you can also email us on bookings@theleyarmskenn.co.uk




/@ RESIDENTS BREAKFAST O\0

TO START AT YOUR TABLE - YOUR CHOICE OF:

FRESH ORANGE JUICE - LEY ARMS FILTER COFFEE,
ENGLISH BREAKFAST TEA - EARL GREY - HERBAL TEA

YOUR CHOICE OF:

WARM CROISSANTS, GRANARY & FARMHOUSE SOURDOUGH TOAST
Local preserves, salted Devon butter

WEST COUNTRY CREAMY NATURAL YOGHURT
Honey, fruit compote & granola crumb

OVERNIGHT OATS,FLAKED ALMONDS, SULTANAS {GF}
Served cold with honey, fruit compote & granola crumb

TO ORDER, YOUR CHOICE OF:

THE FULL WEST COUNTRY ENGLISH {AV/AVG/AGF}
Free range local fried hens egg, West Country pork sausage, smoked back bacon,
black pudding, grilled tomato, mushrooms, bubble & squeak and vegetable cake,
baked beans, granary or farmhouse sourdough toast

CRUSHED AVOCADO ON FARMHOUSE SOURDOUGH TOAST {AGF}
Poached Devon free range hens eggs & chilli flakes

SHAKSHUKA {AGF}
Slow-simmered tomatoes with olive oil, peppers, onions and garlic, gently spiced with cumin, smoked
paprika and fresh chilli. Served on a bed of sautéed spinach, topped with a locally sourced poached
hen’s egg and finished with a light drizzle of sour cream. Accompanied by toasted sourdough

LEY BENEDICT {AGF}
Poached Devon free range hens eggs, hand cut ham,

Farmhouse sourdough toast, Hollandaise sauce
Pair with The Ley Bloody Mary, with a splash of Sherry! / 12

LEY ROYALE {AGF}
Poached Devon free range hens eggs, smoked Scottish salmon,
Farmhouse sourdough toast, Hollandaise sauce
Pair with a Mimosa; Prosecco & Orange juice / 12

All our dishes are made to order using fresh ingredients from local suppliers.
Please note dishes may contain allergens, please mention before ordering.
{VEGANY’ VG, GLUTEN FREE § GF, DAIRY FREE _ DF, VEGETARIANYV}
{A = AVAILABLE} options might be available, please advise us upon ordering,
because alternative ingredients need to be used. A service charge is not included in your final bill.




