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Served from 9 am till 4 pm

?ﬂé % S; ENGLISH BREAKFAST £14

FARMER'S CHEESE PANCAKES (VG) £12.5 Sousage, Bacon, Eggs, Beans, Fried

Cottage Cheese, Mix of Berries, Sour Cream Cherry Tomatoes, Hash Brown

AVOCADO ON TOAST (VG) £n.5  SHAKSHUKA (VG) £12.5

Feta and Mascarpone, Avocado, Lemon Foam 2 Poached Eggs, Mildly Spiced Roasted
Tomatoes and Red Peppers (add Chorizo or Feta)

MEATY FRENCH TOAST £12

Streaky Bacon, Blueberries EGGS BENEDICT e
2 Poached Eggs, Homemade Hollandaise,

BERRIES FRENCH TOAST (VG) €13 English Muffin

Berries, Feta, Mascarpone - Smoked Salmon

SOURDOUGH, FOCACCIA ORBAGEL  £8.5  ° Portobello Mushroom (VG)

+ Chicken, Pesto, Tomato, Parmesan  Slow Cooked Pork Belly

- Brie, Cranberry, Rocket (VG) Spinach, Green Peas, Green Beans, Pea Shoots
. BOCOD, Lettuce and Tomato 4 ; 5— CHORIZO £35
PORRIGE (VG) £8 o BACON £3
Oatmeal, Parmigiano, Milk, Dill Oil, Truffle BUTTER & JAM £1 SAUSAGE £3
QOil, Pine Nut BEANS £25 AVOCADO £4
CROISSANT (VG) £2.8  HASHBROWN £15  FETA £4
Traditional | Chocolate | Aimond OYSTER MUSHROOM £2 TOAST £15
%&y ; MW +£0.40 EXTRA SHOT
HOT CHOCOLATE £3  AMERICANO | FLAT WHITE £3.2
ORANGE | GRAPEFRUIT JUICE g5  CAPPUCCINO £3.2
Freshly Squeezed ESPRESSO | MACHIATTO £2.8
APPLE | PINEAPPLE JUICE £3.2 LATTE £3.2
CRANBERRY | TOMATO JUICE £3.2 SPECIALITY LATTE £3.4
POT OF TEA | HERBAL INFUSION £3.8  ° CHAI|MATCHA

* MINTY BLUE LATTE
Lucuma, Peppermint, Butterfly Blue Pea flower

* LEMON MERINGUE LATTE
Maca, Lemon peel, Ashwagandha, Turmeric

* PINK FLAMINGO LATTE
Beetroot, Lucuma, Orange peel

- London Breakfast | Earl Grey

+ Green Tea | Jasmine Green Tea
+ Peppermint | Redberry

+ Lemon + Ginger | Camomile

A DISCRETIONARY 12.5% SERVICE CHARGE WILL
PLEASE INFORM STAFF OF ANY ALLERGIES BE ADDED TO YOUR BILL
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Shacks

PITTED GREEN OLIVES £4
Queen Spanish Olives Anchovy Flavoured
BREADBASKET (VG) £4.5

Selection of Artisan Bread & Smoked
or Regular Butter

TENDERSTEM BROCCOLI TEMPURA (VG) £6.5
Satay Dip

BURRATA (VG)

Tomatoes, Rocket, Pesto, Balsamic

CHEESE BOARD (VG)

Roquefort, Tomme Jurassienne with
Truffle

CHARCUTERIE BOARD
Coppa, Lonzo, Saussisson, Tavaillion

£11.5

£8.5

£9.5

CRISPY CALAMARI £10
Lime Dip

FISH BITES £9.5
Homemade Tartar Dip

KING PRAWNS £8.5
Kaffir lime, Herbs, Lemon Foam

BEEF TARTARE £1

Rye and Pumpkin Seed Cracker

Sines

GLAZED BABY POTATO Herbal Butter £4.5
FRENCH FRIES Sea Salt £4.5
MIXED GREEN SALAD Vinaigrette £4.5

PLAICE MEUNIERE (160GR) £14.5
Parsley, Capers, Lemon Butter
SEABASS FILLET £15.5

Bacon, Sautéed Spinach, White Wine,
Lemon Foam

BRAISED BEEF SHORT RIB £18.5
Celery Root Purée
RIBEYE STEAK (250GR) £19.5

Blue Cheese | Peppercorn | Mushroom
Sauce

DUCK BREAST (180GR) £21
Celery Root and Apple Purée

Sutais

POACHED PEAR & CHEESE SALAD (VG) £12.5

Roqguefort, Rocket Leaves, Pecan Nuts

CAESAR SALAD £13

Romaine Lettuce, Garlic Crouton,
Parmesan, Pecan nuts

FRIED AUBERGINE & TOMATO SALAD (v) £12

Rocket Leaves, Cherry Tomatoes,
Pomegranate Seeds, Pumpkin Seeds

Desserdo

BERRY MERINGUE ROULADE (VG) £10.5
BASQUE CHEESECAKE (VG) £11.5
Raspberry & Vanilla lce Cream

APPLE STRUDEL (VG) £9.5
Apple, Cinnamon, dried Raisins, lce-

cream | custard

VEGAN CHOCOLATE BROWNIE £8.5

Vegan Sorbet

PLEASE INFORM STAFF OF ANY ALLERGIES

A DISCRETIONARY 12.5% SERVICE CHARGE WILL
BE ADDED TO YOUR BILL




	Brunch cream
	ACL cream

