


If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill. 
Vegetarian dishes are marked with (v). All prices are inclusive of VAT.

BREAKFAST  JUICES 
Made daily using the freshest market fruit and vegetables

Beetroot Energiser 8 
Beetroot, carrot, orange and ginger

Green Cleanser 8 
Granny Smith apple, cucumber, celery blended with Matcha green tea 

The May Fair Reviver 8 
Pineapple and coconut water with lime and mint

BREAKFAST  SMOOTHIES 
Freshly blended to order

Avocado and Ginger 8 
Avocado, raspberries, ginger and apple juice

Banana Blueberry 8 
Banana, blueberries, natural yoghurt, apple juice, agave syrup and cinnamon

Fresh Berry 8 
Strawberries, pineapple juice, coconut milk and vanilla

Coffee  selection
Filter coffee 5.25

Latte  5.25

Decaffeinated  5.25

Macchiato 5.25 

Espresso 5.25

Mocha 5.25

Cappuccino  5.25

Double espresso 5.75

Rococo chocolate 7 
( Award-winning organic drinking 
chocolate with a creamy finish)

loose  leaf  Tea 
selection
English Breakfast  5.25

Jasmine 5.25

Earl Grey  5.25

Fresh mint and lemon 5.25

Green Sencha  5.25

Rosehip & Hibiscus 5.25



breakfast
Warm French baguette (v) 6 
Served with chef Matt’s fig jam and unsalted Lescure butter

Crushed avocado on French baguette (v) 8 
Served with chillies and lime

Freshly baked pastry basket (v) 9 
Beurre d’Isgny croissant, pain au chocolat and almond croissant, served warm 

Fresh seasonal berries (v) 10 
Served with Greek yoghurt and manuka honey  

Organic Scottish porridge (v) 8 
Served with toasted almonds and blueberries

Toasted lobster bagel 20 
George’s Bank pot-caught Lobster and pesto cream cheese bagel

The May Fair breakfast  14 
Scrambled Burford Brown eggs, toasted ciabatta bread with crispy pancetta,  
chorizo sausage, roasted vine tomato and baked beans 

Arnold Bennett omelette 12 
Smoked haddock, aged Parmesan and parsley 

Eggs Benedict  12 
Toasted sourdough bread, San Daniele prosciutto, poached Burford Brown eggs  
and hollandaise sauce 

Eggs Royale 11 
Toasted sourdough bread, Scottish smoked salmon, poached Burford Brown eggs  
and caper hollandaise sauce

Eggs Florentine (v)  10 
Toasted sourdough bread, sautéed baby spinach, poached Burford Brown eggs  
and hollandaise sauce

Our signature cinnamon French toast (v)  8 
Warm caramel-glazed brioche, Canadian maple syrup and blueberry compote


