
THE CHINOISERIE BUFFET    39

Indulge in a wide variety of local produce, homebaked pastries & breads, served with a fresh juice & tea or coffee

FRESH JUICE  
 

Valencia Orange  11

Freshly squeezed in house 

Grapefruit, Apple, Pineapple 10 

Detox Juice  12
Apple, kale, cucumber, pineaaple, lime 

& mint 

Booster Juice  12

Carrot, ginger & apple

ILLY COFFEE  

Espresso, Lungo,
Ristretto or Macchiato  7 

Americano, Cappuccino, 
Latte, Flat White, 

Mocha  8

Hot Chocolate  8

‘MARIAGE FRÈRES’ TEA  

English Breakfast, 

Earl Grey, Marco Polo,  

Fuji Yama, Chamomile, 

Verbena or Mentha Piperita  7

‘Full English’   29
Two free range eggs, grilled tomato, baked 

beans, mushroom, puddings, bacon 
 & pork sausage (895 kcal)

Baked Shakshuka (v)   26

Two free-range eggs baked with spicy bell 
pepper & tomato sauce (440 kcal)

Eggs & Avocado (v)   24
Two free range poached eggs, avocado  

& sourdough  (378  kcal)

Eggs Royale   26

English muffin topped with smoked salmon, 
chives & Hollandaise sauce (737  kcal)

Eggs Florentine (v)   19
English muffin topped with baby spinach 

& Hollandaise sauce  (660  kcal)

Scrambled Tofu (vg)  22

Turmeric, rye bread, coriander & chilli
 (210 kcal)

SPECIALTY EGGS

SWEET TREATS

THE CARLTON TOWER BREAKFAST   51

The Chinoiserie with a choice of a Specialty Egg or a Sweet Treat

Organic Porridge  12

Cooked with milk or water 
Enhance your porridge with bananas, 

berries or peanuts (+4) 
 (with milk 185  kcal; with water 150 kcal)  

Açai bowl (vg)  16

Served with bananas, berries and 
coconut (208 kcal)

Sides  7
Chicken (140 kcal) or pork (240 kcal) or vegetarian sausage (50  kcal), turkey bacon (82 kcal), streaky or back bacon (130 kcal), black & 

white pudding (80 kcal), smoked salmon (120 kcal), hash brown (vg) (150 kcal), grilled tomato (vg) (34 kcal), baked beans (vg) (88 kcal), 
portobello mushrooms (vg) (22 kcal), salmon (210 kcal), beans (88 kcal), vegetarian sausage (50 kcal)

Pancakes  16

Served with berries & your choice 
of vanilla Chantilly or maple syrup 

(230 kcal)

French Toast “Crème brûlée”  16

Homemade brioche soaked 
in crème anglaise, 

caramelised in brown sugar, 
served with vanilla Chantilly (430 kcal)

(v) Vegetarian, (vg) Vegan,  Sustainable,   Locally sourced,  Signature Dish

Should you have any allergies or dietary requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.


