
 

 

Breakfast menu 
  

To drink… 
 

 

Glass of Fifteen Prosecco £6 

Freshly squeezed fruit juices; orange or pink grapefruit  £3.50 

Fruit juices; cranberry juice, pineapple juice or Cornish Orchard’s apple £2.50/£3 

Made to order fresh fruit smoothie of the day – just ask!  £3.50/£2  

Fifteen Revitaliser (a delicious mix of fresh mint, spinach and orange juice) £3.50 

Pot of Indonesian Takengon Aceh Single Estate ground coffee – roasted in Cornwall! (enough for 4 plenty for 2)   £7.00 

Origin’s amazing in season espresso blend coffee - roasted in Cornwall!  

Americano, espresso, macchiato 

Latte, cappuccino, mocha 

 

£2 

£2.50 

Tregothnan Estate Cornish tea; Classic, Afternoon or Earl Grey 
Owned by the same family since 1335, Tregothnan is the UK’s first tea producer. 

£2.50 

Suki tea; English breakfast, blue flower Earl Grey, Darjeeling and more…  £2 

 
Something sweet to get you started… 
 

 

Rolled oat porridge with whisky and brown sugar  
Porridge oats cooked in milk topped with soft brown sugar and whisky finished under the grill 
 

£5.50 

A selection of all butter pastries from Baker Tom, a local Cornish boy. Ask what he’s baked today…. 
 

£2.00 

  

The main event… 
 

 

Fifteen fry up; fried Cotswold Legbar egg, grilled field mushrooms, beef tomato, smoked streaky bacon, Cornish old 
sausages, hogs pudding and toast 
Where do we start with this one; Baker Tom supplies our bread, then we simply grill the Cornish field mushrooms with butter, bake the 
beef tomatoes seasoned with Cornish sea salt and pepper, Angus Trotter (he’s in Redruth) dry cures and smokes our streaky bacon, 
Warren’s produce our fantastic old Cornish sausages and the delicious hogs pudding, our chefs love it....  
 

£9.75 

 

Veggie fry up; Cotswold Legbar eggs, grilled field mushrooms and oven baked beef tomatoes on toast 
Take toast and top it with a couple of fried Cotswold Legbar eggs followed by some of our tasty Cornish field mushrooms and our whopping 
great beef tomatoes, all beautifully seasoned with Cornish sea salt and black pepper. 
 

£7.00 
 

Tregida smoked salmon on toasted sourdough with creamy scrambled eggs 
Baker Tom’s sour dough topped with Tregida Smokehouse salmon who are based in Trelash, Launceston and produce, in our opinion, the 
best smoked products around. Served with creamy free range scrambled eggs. 
 

£9.25 

The ultimate breakfast sarnie on the Fifteen stone baked bread; dry cure smoked streaky bacon, free range hen eggs, old 
Cornish sausages, grilled field mushrooms or beef tomatoes  
Doorsteps of bread filled with Cornish produce of your choice to make your ultimate sandwich. 
 

1 filling   £4.50 
2 fillings  £5.50 
3 fillings  £7.00 

Fifteen French toast (eggy bread) Angus Trotters smoked streaky bacon and maple syrup  
We take Baker Tom’s bread, soak it in egg and seasoning, lightly fry and top it with Angus trotters home smoked streaky bacon and    
grade “A” amber maple syrup…delish! 
 

£7.00 
Kids £3.50 

Kids only… 
 

 

Mini brekky available for kids; bacon or sausage with a fried egg and toast 
The same stuff as the big people get, just smaller portions. 

Kids  £4.50 
 

  

Just to finish… 
 

 

Baker Tom’s bread with Rodda’s butter and a choice of Rogers strawberry jam or thick cut marmalade   
Rodda’s (a Cornish institution) lightly salted butter, with a choice of local strawberry jam and Roger’s great thick cut marmalade (he owns 
the post office and teashop at St Mawgan). 

£3.50 

  

 
 

If you suffer from a food allergy please ask our staff for advice about what dishes contain. 
 

If you’d like to change bits and pieces of your dish there may be a supplement 

 


