
If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide 

this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk 

of cross contamination by other ingredients. 

 

 

 

 

B R E A K F A S T 
Served from 10 am – Last orders 11:30 am 

 
All our eggs are free range and come from Lycroft Farm 

 

Full English breakfast 11 
Pork sausage, bacon, Hampshire black pudding, eggs your way, 

baked beans, mushrooms, roasted tomato, hash brown & toast 

 

Vegetarian Breakfast (v) 8.5 
Eggs your way, baked beans, spinach, 

mushrooms, roasted tomato, hash brown & toast 

 

Greek yoghurt, house granola, forest berries compote (v) 5.5 
 

Butter fried brioche (v) 7.5 
Thyme & honey roasted plums, labne, lemon balm 

 

Crushed Avocado & Lime on Rye Toast (vg) 8.5 
Coriander, chilli & tomato salsa 

 

Truffle & Porcini Salami on Homemade English Muffins 9 
Wild mushrooms, poached eggs, hollandaise sauce 

 

London Porter Hot Smoked Salmon on Homemade English Muffins 9 
Spinach, poached eggs, hollandaise sauce 

 

Chorizo & Potato Hash 8.5 
Peperonata, grilled goat’s cheese, fried egg 

 

Toast, butter & jam (v) 3.5 
 

 

Raw Juices 4.35 
Wake Up Shake, apples, carrots, ginger 

Ultimate Detox, kale, celery, apple, lime, cucumber 

Pears & Greens, pear, kale, lime, cucumber, ginger 

Super Juice, carrot, beetroot, cucumber, kale 
 

 

It is our policy to start a tab with your card for table service on our lower deck and terrace, We take 

NO money and your details are encrypted and only used should you forget to pay your bill & leave. 

A discretionary service of 12.5% will be added to your dining bill. This is shared fully between our team. 


