
Step into the dark and dramatic world of Mémoires of Moët,  
a Peter Street Kitchen brunch experience where day is night  
and a refined Japanese aesthetic complements a rich colour  

palette and live sets by our resident DJs.  ​
​

In an exclusive partnership with the Maison of Moët & Chandon,  
our Mémoires of Moët brunch includes free-flowing Moët 
Champagne cocktails for the perfect way to celebrate the 

weekend, alongside an exquisite selection of dishes from the 
critically acclaimed and award-winning Peter Street Kitchen.  



Signature  
Cocktails
Yuzu & Coconut Mojito  
Havana 3-year rum, coconut 
purée, Moët & Chandon  
and yuzu syrup, mint, lime  
and Fever-Tree Soda 

Lychee Martini 
Tanqueray gin, Kwai Feh, 
Moët & Chandon and  
elderflower cordial, violette, 
lemon and cranberry

Passionfruit Royale 
Skyy vodka, vanilla, passionfruit, 
raspberry purée and Moët & 
Chandon Brut 

Champagne  
by the bottle
Moët & Chandon	 60  
Brut Impérial NV                      

Moët & Chandon	 80  
Grand Vintage 2012                          

Moët & Chandon	 85  
Rosé Impérial NV                    

Moët & Chandon	 170  
Rosé Impérial Magnum NV      

To Start 
Edamame  
with lemon butter and chilli sea salt 

Yellowtail sashimi 	 15  
with spicy yuzu soy  

Beef tataki 	 16 
with truffle ponzu

 

Signatures and Robata 

Please select one dish of your choice 

Robata-grilled stone bass 
with charred kale and crushed Andean chilli lime sea salt 

Crispy chicken and waffles 
Buttermilk baby chicken with maple butter, waffle and chilli maple syrup 

Champagne and eggs 
Moët & Chandon-infused eggs with shichimi rib-eye beef, spinach, 
melted Monterey Jack cheese and crispy kale 

Charred asparagus risotto 
with ibuki rice, shichimi broth and garlic-roasted kale 

Japanese soufflé pancakes 
with salted miso toffee butter and caramelised nashi pear

Japanese A4 Wagyu beef	 55 
with wasabi yuzu kosho, smoked sea salt and black pepper  
(per 75 grams)  

Desserts 

Please select one dessert of your choice 

Bentō 
Chocolate bento box with genmaicha ice cream 

Dōnatsu 
Crispy layered doughnut with milk chocolate, matcha green tea  
and dulche de leche crème

Brunch Experiences 
 

Inclusive of a signature Moët & Chandon cocktail on arrival 
£30.00 per guest 

 
Inclusive of free-flowing Moët & Chandon cocktails throughout 

£55.00 per guest 

Cocktails are free flowing for 90 minutes from your arrival booking time. Terms and conditions apply. 

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. All prices are inclusive of VAT.


