
BREAKFAST FAVOURITES 
served all day 

Classic Breakfast..............................................7.95 
Free-range scrambled or poached eggs, smoked bacon,  

Cumberland sausages, baked beans & toast 
 

Eggs Benedict..................................................7.95 
Two free-range poached eggs, smoked bacon, hollandaise sauce 

on English muffins 

 

Avocado Eggs Benedict.....................................7.85 
Two free-range poached eggs, fresh avocado, hollandaise sauce 

on an English muffin 

 

Alternative Breakfast (v).................................7.85 
Free-range scrambled or poached eggs, grated Croxton Manor 

cheddar, fresh avocado, baby spinach, hummus & toast 
 

Eggs Royale.....................................................7.95 
Two free-range poached eggs, smoked salmon, hollandaise 

sauce on English muffins 

 

Eggs Florentine (v)..........................................7.85 
Two free-range poached eggs, fresh baby spinach, hollandaise 

sauce on English muffins 
 

Classic Smoked Salmon & Avocado...................8.25 
Scrambled egg, smoked salmon, avocado  & toast 
 

Bacon sandwich.................................................3.95 

Bacon & egg sandwich..........................................3.95 

Cumberland sausage sandwich ......................................3.95 

LIGHT DISHES 
served all day 

 

 

Winter Squash & Cheddar Frittata(v)................... 7.25  
Homemade frittata with butternut squash, baby spinach, 

 mushrooms, baby potatoes, Croxton Manor cheddar.  Served with 

salad. 
 

Homemade Welsh Rarebit & Poached Eggs........... 7.75  
Our own Welsh rarebit mix made with Harvey’s IPA served on 

toast with two free-range poached eggs and served with salad. 

 

Spinach, Goats Cheese & Mushroom Lasagne (v).. 7.25  
Homemade baby spinach & mushroom lasagne with Rosary goats 

cheese, béchamel sauce, double cream, Croxton Manor cheddar.  

Served with salad. 

 

Homemade Mac ‘n’ Cheese with Bacon.............7.25  
Our creamy house mac ‘n’ cheese served with salad. 
 

Soup of  the Day &  Homemade Welsh Rarebit..7.25  
Served with our own recipe rarebit mix made with Harvey’s IPA. 

 

Plus, freshly prepared  

sandwiches, toasties, snacks, cakes and  

homemade scones.   
 



Every Real Eating Company Café & Kitchen is like a small working  

restaurant kitchen.  We bake all our croissants, frittatas and home-cooked 

food daily.  We make all our sandwiches, toasties and salads from scratch 

on-site.  

 

Fresh fruit and vegetables are delivered to us every day which we wash, 

prepare, cut and cook including our oranges that we squeeze each  

morning too. We use free-range eggs and sustainable fish in our dishes 

and snacks. Our cakes are baked just for us, fresh, by a small family 

baker.  

 

Our coffee is freshly roasted to our own blend and specification, once a 

week, by a family-owned roaster. Our apple juice is pressed by a  

family-run apple farm close to the South Downs National Park .  Our  

delicious jam and marmalade is also made just for us, by hand, by a small  

company in Sussex. 

 

 

 

 
 

 ABOUT US 

 

We’re an independent, small cafe and restaurant  

business with sites dotted around the South East.   

 

Our independence really matters to us.  We want to 

make the right decisions for the right reasons, not just 

for profit or to make shareholders happy.  We believe in 

using great products and we don’t buy the cheapest 

things to make more money.  Quality really matters us, 

it shapes everything we try to do!  

 

If you haven’t visited a Real Eating Company Cafe & 

Kitchen before, we really hope you’ve enjoyed your visit. 

If you’d like to come and see us in our other locations, 

have a look at our website www.real-eating.co.uk to see 

where you can visit. 


