
Granola (v)
coconut yoghurt, chia seeds, honey, berries

Avocado & Tomato Sourdough Toast (v)
feta crumble, chilli, lime, flaxseeds   

Buttermilk Pancakes
maple-cured bacon, maple syrup

Private Room Available  |  A discretionary service charge of 13.5% will be added to your bill  |  All prices are inclusive of VAT  |  (v) vegetarian, (vg) vegan, (gf) 
gluten free

Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed on the 
menu and we cannot guarantee that our food/drinks will be free of any traces of allergens, including peanuts.

3 courses / 55

Fried Chicken & Waffles
chipotle sauce, lime and coconut yoghurt

Wagyu Burger (£5 supplement)
lettuce, tomato, mayo, caramelised onions, dill pickle, 

monterey jack cheese

Huevos California
tortilla, chilli salsa, guacamole, monterey jack cheese, 

fried eggs

Eggs Benedict

Vanilla Bean Pannacotta
spiced plum, pistachio praline

Pecan Pie
salted caramel ice cream, candied pecans

New York Vanilla Cheesecake
honeycomb ice cream, berry compote

Chocolate Brioche French Toast (£10 supplement)
(milk or dark), vanilla ice cream, chocolate sauce

Sides / £6 each
Fries, Hash browns, Tobacco onion rings, Chilli almond 

broccoli

SET  BRUNCH  MENU
A v a i l a b l e  f o r  8 - 1 2  g u e s t s
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