
But First Brunch!

The weekend beckons, and the Flatmates can’t wait to 

celebrate with a few breakfast cocktails, some great food, and even 

more fun and games. 

FEELING INDULGENT? 
Add Bottomless Prosecco & Our House Special Punch for only £17 extra pp!

Add Bottomless “Pale Fox” Prosecco for only £40 extra pp!

COLD PLATE
9.50 

Selection of Teas, Coffees, Colourful Salads, Fritattas, 

Pastries, Fruit Salads and Home Made Granola

FRESH JUICES AND SMOOTHIES 
Daily specials w/wo a shot of Vodka ;)

4.50 / 8.50

HOT PLATE
15.50 

All of the above + our delicious hot offering served
from the egg station in our open plan kitchen.

Daily Specials Might Include anything from Shakshuka 

to Huevos Rancheros with Chorizo Verde.

TheThere’ll always be some good ol’ Eggs on Toast with your faves such as Avocado,

Smoked Salmon and Bacon as well!
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A discretionary 12.5% service charge will be added to all food and drinks bills

HUNTER̓S SPECIAL - The Best F***ing Chocolate
Pudding

Salted – Peanut - Caramel - Chocolate Fondant  served with Ice Cream & a Reese’sBiscuit

5.50



Brunch Cocktails
THERE̓S SOMETHING ABOUT MARY

Something bloody… like Cameron Diaz, our spicy blend is guaranteed to 

make your hair stand on end. Just remember the recipe’s a secret…

Reyka Vodka, House Bloody Mary Mix, Sherry

served in a highball with spiced celery

9.75

PADDINGTON BEAR
Our childhood hero loves marmalade, we love gin, a winning combination to 

give you a fruity head start in the morning. No Toast Required. 

Bombay Sapphire Gin, Carolyn Warrender’s 

Award Winning Marmalade, Lemon Juice

served in a flute with a physalis

8.758.75

BREAKFAST AT TIFFANY̓S
Wake up and smell the coffee... hair of the dog or cafétière? Anything to get 

you down fifth avenue for breakfast! Don’t keep Audrey waiting... 

Chai Infused Eristoff Vodka, Kahlua and Milk  

Served in the classic style - dark and milky. 

8.75

CASANOVA
Bold, romantic and hailing from the infamous canals of Venice, our take on a 

Bellini shares a lot with history’s favourite lover.

Artigianale Prosecco, Peach, Apricot

 served in a champagne flute with a hibiscus sugar kiss

8.00

A BIGGER SPLASH
Refreshing, simple and somewhat of a crowdpleaser - everything a love 

triangle isn’t! Our naughty twist on iced tea is perfect for any summer holiday. 

Whether it’s an innocent bit of childhood nostalgia or a dip into the unkown, 

there’s no need to stir!

Martini Bitters, Grapefruit, Orange and Tea

 served long and cold served long and cold

7.80

A discretionary 12.5% service charge will be added to all food and drinks bills.
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