Zengarra Country House & Pavilions

Breakfast Menu.

We try always to have everything but freshness and the seasonal nature of some of our items may mean we have to
suggest a substitute.

Fresh Fruit Juice
featuring Zengarra’s own citrus and passion fruit

Fresh Fruit Platter
A Selection of the finest our orchard and the local market had to offer

Cereals
Scottish Style Porridge Oats
with
Pineapple Honey Zengarra Orchard Honey Real Maple Leaf Syrup Milk Cream

Grape Nuts.
Imported specially from America. The only one eaten by the Chef herself

Weetbix Bran Kellogg’s Assorted Muesli

Eggs

2 or 3 as you wish. All eggs are cooked per person so they reach you at the peak!
Fried, sunny , set, over, over easy
Finest Scrambled  Perfectly Poached Soft Boiled

Omelets, filled as you wish, Open, Closed or Ajar

Meats
Thin Sliced Crispy Bacon, smoked by our butcher personally.

Finest Boonah Pork Sausages entirely free of the Supermarket texture.

Accompaniments
Blazing Saddles Baked Beans Fresh Mushrooms Sliced and Sautéed in Butter  Fried Potatoes
Roma Tomatoes with Mike’s Basil Zengarra Mango & Tamarillo Chutney Zengarra Fresh Salsa

Multi-Grain Toast served Hot in a blanket

Fassiferns Finest Jams
A selection of the jams produced by the various little old ladies who live nearby

Drinks
Teas
Ceylon Supreme  Emperors Green Tea Moroccan Mint Earl Grey Fruit Teas
Coffee
Douwe Egberts The Dutch Ground Coffee Caffe Aurora Medaglia D’Oro Espresso
Ovaltine Hot Chocolate

N.B. if you are a Bed & Breakfast or Restaurant and you downloaded this menu, you may copy it for your guests but only in
its entirety, no extracts and the source must be named. ©Zengarra Country House 2009



