
2 courses and free-flowing Grand Tonic, Prosecco or Bloody Marys £36

B R E A D S  A N D  PA S T R I E S
Complimentary basket of our breads, 
croissants and confit de Provence jams

S TA R T E R S
Bircher muesli ve 
Oats soaked in apple juice, mixed 
seeds, pistachios, dried fruit topping

Chia seed and  
homemade granola pot v 
Granola, quinoa, chia seeds,  
Greek yoghurt, coconut milk,  
soya milk, spiced plum

Duck liver parfait  
Gingerbread crumble,  
port-soaked plum, brioche

Celeriac veloute  
Green apple, truffle

Fruit salad ve

E X T R A S
Add mushrooms	 2.5 
or slow roasted tomatoes ve

Add crispy Alsace bacon	 2.75 
Toulouse sausage or smoked salmon

Half avocado ve	 3.75 

Pomegranate, basil, lemon oil

11am - 4pm Broadgate Circle
11am - 6pm Mayfair

12pm - 4pm Heddon Street & Notting Hill
@aubaineuk    #aubainerestaurant

v - vegetarian    ve - vegan    df - dairy free 
Please let us know if you have any allergies or intolerances. Whilst we take care to minimise the risk of cross-contamination 

in our kitchens, we cannot guarantee the absence of allergens in any of our dishes. A full drinks menu is available and will be 
charged for in addition to the menu price.

F r e e - f l o w i n g  b r u n c h
M A I N S

Eggs Benedict 
Serrano ham, poached eggs,  
toasted brioche, hollandaise sauce

Eggs Florentine v 
Spinach, poached eggs, toasted brioche, 
hollandaise sauce

Eggs Royale 
Smoked salmon, poached eggs,  
toasted brioche, hollandaise sauce

Avocado on our cereal toast v 
Poached eggs, slow roasted cherry 
tomatoes, toasted seeds

French toast brioche v 
Strawberries, blueberries, caramelised 
banana, crème fraîche, maple syrup 

Porcini & Parmesan risotto

Roast turkey breast 
Toulouse sausage & chestnut stuffing, 
braised cabbage, mashed potato,  
truffle cream sauce


