
 

If you have any food allergies or intolerances, please speak to your waiter before ordering. 
Please be aware that traces of allergens used in our kitchen may be present. (VG) -suitable for vegan requirements / (V)- suitable for vegetarian requirements. 

12.5% discretionary service charge will be added to your bill. Prices include VAT. 

 

BRUNCH MENU 
Two courses 28 / Three courses 32 

Add free-flowing bubbles to your meal for £23 
(Available for 90 minutes) 

 

BENEDICT honey roast ham, poached Arlington White egg, muffin, hollandaise 

ROYALE smoked salmon, poached Arlington White egg, muffin, hollandaise 

CRUSHED AVOCADO poached Arlington White egg, sourdough coriander & lime salsa   V 

FRIED POTATO HASH poached Arlington White egg, Gruyère cheese, apricot harissa   V 

PANCAKES fried Arlington White egg, bacon, maple syrup 

BAKED RUBY BEETROOTS wild bilberries, aged balsamic, goat’s curd   V / VG on request  

--------------------------------- 

AVENUE CHEESEBURGER house sauce, lettuce, cheddar, crispy onions, French fries 

AVENUE BUTTERMILK CHICKEN BURGER house sauce, brioche bun, lettuce, crispy onions, French fries 

STEAMED FILLET OF SEA BREAM Charlotte potato, Tarama, preserved lemon  

STEAK FRITES hanger steak, bearnaise, paprika fries (served Medium Rare) 

CREAMED TOMATO FREGOLA grilled aubergine caviar, pine nuts, baby herb salad VG 

NATIVE LOBSTER ROLL avocado, basil, house sauce, French fries (£10 supplement) 

MACARONI & CHEESE Montgomery cheddar, garlic breadcrumbs V 
 

--------------------------------- 

BAKED CHERRY PLUMS, plum & chamomile sorbet, almond crumble VG  

CARAMELISED “EGGY BREAD” malted barley ice cream 

PANCAKES blueberry compote, crème fraiche 

FIG BAKEWELL TART fig leaf ice cream 

ADD ONS 

Smoked Salmon £3.5 / Bacon £2 / Crushed Avocado £2 / Egg £1.5 

COCKTAILS 

Espresso Martini                             £10 

Porn Star Martini                            £10 

Lychee Martini        £10 


