
Resident’s Breakfast @ The Argyll Hotel 

 

Monday to Sunday:  7am to 930am 
 

All of our breakfasts are prepared and cooked to order so 

may take a little time to serve. 

 

If you are in a hurry please let us know, also you can pre-order 

your breakfast the night before if you would like to eat at a 

certain time. 

 

Gluten free breakfasts are available – all dishes can be 

adapted to gluten free (**) - please let us know your dietary 

requirements. 
 

To Start: 
 

Get yourself going with: 
 

Fresh ground Italian coffee or a pot of tea (plus one refill) 

(other drinks not included with breakfast,  charged at menu 

prices) 

 

Orange or Apple Juice 

 

Choice of cereals or granola 

 

Yoghurt – please ask the team for flavours of the day. 

 

Laird’s porridge ** - with cream, home-made jam and 

blueberries on the side. 

Mixed toast and home-made jams and marmalade. 

 

 

 

 

 



Move on to your cooked breakfast.  Choose from.. 

Something light: 
 

 Morning Eggs ** - creamy yellow yoked free range eggs cooked 

as you like: 

◦ boiled eggs and soldiers 

◦ poached eggs on toast 

◦ scrambled eggs on toast 

 

 The Morning Muffin ** - toasted muffin stacked with your choice 

of: 

◦ Scrambled egg and cheddar (V) 

◦ Scrambled egg and smoked salmon 

 

 Avocado Eggs ** - toasted brioche stacked with sliced avocado, 

poached eggs drizzled with balsamic glaze. 
 

Something Substantial: 
 

 The full Scottish ** - choose from: 

◦ free range eggs (as you like them), smoked bacon, pork 

sausage, Stornoway black pudding, baked beans, mushrooms, 

potato scone, grilled tomato… or have the works! 

 The Vegetarian ** - choose from: 

◦ free range eggs (as you like them), vegetarian sausag00e, 

McSweens of Edinburgh Vegan Haggis, baked beans, potato 

scone, mushrooms, grilled tomato …. or have the works! 
 

Something Fishy: 
 

 The Fisherman ** - Scottish Smoked Haddock poached, served 

on a toasted muffin with poached eggs and Ian’s Spinach, 

Lemon and Cheese Sauce. 

 Green Eggs Royale ** - Ian’s take on the classic… toasted 

crumpets, stacked with wilted spinach, Scottish smoked salmon, 

poached eggs and Ian’s Spinach, Lemon and Cheese Sauce. 
 

Something Green: 
 Green Eggs and Ham ** - Toasted muffin topped with smoked 

bacon, poached eggs and Ian’s Spinach, Lemon and Cheese 

Sauce. 



 Green Eggs ** (V) - Toasted muffin topped with poached eggs 

and Ian’s Spinach, Lemon and Cheese Sauce. 

 

Vegan Breakfast 

 

Coffee/ Tea with Soya Milk 

 

Toast served with vegan butter and preserves 

 

Lairds Soya Porridge – vegan version of porridge made with 

soya milk served with home-made jam and blueberries. 

 

The Full Vegan Breakfast 

 

Cooked to order, the full vegan breakfast consists of: 

Vegan Sausages, vegan haggis, potato scone, tomato, 

mushrooms, baked beans, vegan cheese and home made 

chutney – order any combination or order the works. 

 

 

 

 


