
FRESH PRESSED JUICES 

ORANGE 4 

PINK GRAPEFRUIT 4 

COX APPLE 4 

 

COLD PRESSED JUICES 

BEETROOT, APPLE, GINGER, CARROT 5 

SPINACH, BEETROOT, APPLE 5  

 

SMOOTHIES 

BLUEBERRY, RASPBERRY, STRAWBERRY 5.5 

MANGO & PASSION FRUIT 6 

MATCHA GREEN TEA, AVOCADO, PINEAPPLE 6 

For dietary requirements and food allergies, please ask one of our team members for assistance.  

All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill.  

LONDON 

GBR BRUNCH COCKTAILS 
 

VIRGIN MARY 7 

BLOODY MARY 12 

PASSION FRUIT MIMOSA 14 

MAKE IT BOTTOMLESS 

 

ADD FREE FLOWING BUBBLES  

£15 PER PERSON  

For 2 hours from booking time 

BRUNCH 
Every Sunday between 12pm – 4pm 

 

GRILLED RADICCHIO  

Raisins, salted walnuts, baked goat’s cheese  

 

ENGLISH BURRATA  

Rosemary roasted peaches, smoked bacon and basil 

 

WOODALL’S CURED MEATS 

Black pepper salami, Black Combe ham, spicy sausage, 

relish and pickles 

 

EGGS BENEDICT  

Leicestershire baked ham 

 

EGGS ROYALE  

H. Forman & Son London Cure smoked Scottish salmon 

 

HAGGIS SCOTCH EGG  

Bramley apple and whiskey sauce 

 

SMASHED AVOCADO  

Duck Egg, Chilli Pepper 

 

RUMP OF LAMB 

Smoked eggplant, pine nuts and rainbow chard 

 

FISH AND CHIPS  

Beer battered haddock, minted peas, tartare sauce 

 

THREE GRAIN RISOTTO   

Buckwheat, quinoa, barley, mushroom broth, charred 

leeks 

 

FRENCH TOAST 

Sweet Cured Bacon, Maple Syrup 

 

WAFFLES  

Caramelised Banana, Sticky Toffee Walnuts 
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MENU FOR THE LITTLE-ONES 

AVAILABLE 
 

BOTTOMLESS MOCK-PUNCH 7 

For 4 hours from booking time 


