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(v) Vegetarian. Should you have any allergen 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.

Smoked Salmon Bagel 10
Finest salmon from H. Forman & Son, 
tarragon, mustard & cucumber 

Truffle Egg Muffin 12
Turkey bacon & cream cheese

French Toast       16 
Home-made brioche soaked in crème anglaise 
& pan-fried in butter with brown sugar for a 
rich caramelized finish

Home-made Pastries & Bread 14

Pancakes & Waffles      16
Berries topping 
Served with whipped cream, maple syrup                  
or chocolate

Home-made Granola (v) 12

Greek yoghurt & berries

Parma Ham Croissant 8
Baby gem & horseradish mayonnaise

Seasonal Freshly Sliced Fruit 14

Breakfast Specialties

Eggs & Sides 

Coffee & Hot Drinks 
 

Espresso, Lungo, Ristretto 7

or Macchiato
 

Americano, Cappuccino, Latte, 8 
Flat White or Mocha 
Decaffeinated Available
 

Matcha Latte, Chai Latte      9
 

Triple Indulgence       9 
Hot chocolate, caramel & espresso

‘Mariage Frères’ Tea  

Classics 7
English Breakfast, Dragon Well,  

Earl Grey d’Or or Jasmin Beauty 

Special Selection 12
Blanc & Rose or Gyokuro Kansai       

Herbal Infusion 7
Verbena, Chamomilla or Mentha Peperita    
   

Selection of Beverages

Free-Range Eggs     12
Fried, scrambled or poached  
Served with your choice of toast 

Free-Range Egg Omelette 16
Served with your choice of fillings

Your Choice of Sides  7
Chicken sausage, vegetarian sausage,  
pork sausage, black pudding, turkey ham, 
turkey bacon, pork bacon, hash brown, 
grilled tomato, baked beans or portobello 
mushrooms

Juices 
 

Valencia Orange         9
 

Detox Juice          9 
Celery, kale, spinach, apple
Freshly squeezed in house

Grapefruit, Cranberry, Apple, 7 
Mandarin or Pineapple  

Cold Pressed by Squish


