
D E S S E R T

rosé & pistachio basque cheesecake, chantilly 
cream  8  289 cal  e g m n

trio of chocolate, feuilletine crunch  8  310 cal  e m g

cinnamon peach crème brulee  8  286 cal  e m

                      

M A I N S 

smashed avocado on toast with tomato &           
chilli salsa  12.5  214 cal   g su                                                                                                                 
add poached egg  1.5  |  smoked salmon 2.5                                                                                                             

rake’s nutty granola, greek yogurt, wild berries & 
berry compote  11.5  546 cal   g m n su                 

ham & cheese toastie, served with fries  13.5   
451 cal   e g m mu su                                                                                                                    

raised vanilla waffles, lemon creme fraiche, 
seasonal berries & rose fennel syrup  11.5                    
540 cal   e g m n su 

burrata pugliese, strawberry  & tomato, pesto, 
balsamic pearls & extra virgin olive oil  12.5   
155 cal   m su                                                                           

crispy buttermilk chicken burger, tomato & chipotle 
mayonnaise fries, brioche bun  16  1564 cal c e g m s su 

rake’s rainbow salad, pomegranate, avocado, corn, 
beetroot parsley & lemon vinaigrette  14  250 cal  c mu  
add chicken 3.5 | smoked salmon 3.5  

rake’s benedict, cured ham, poached egg, fresh 
truffle, caviar & hollandaise on artisan muffin  13.5                                                                                                                                         
253 cal   e g m mu su

rake’s hangover burger, beef patty, mushrooms, 
chipotle mayo, fried egg, cheddar cheese, bacon, 
caramelized onion, mustard, lettuce & tomato  16   
1130 cal  c e g m s

S I D E S

skin on fries & rosemary salt  6.5  285 cal  g su 

mixed leaf salad  4.5  186 cal  su

sweet potato fries  6.5  259 cal  g su

A discretionary 13.5% service will be added to your bill. VAT is inclusive at the current rate. 
If you have any food allergies or intolerances please speak to our team before you order.

vegan vegetarian

S C A N D A L  B R U N C H
every saturday 12pm-2.30pm & 3pm-5.30pm                                                                                

top up your bottomless drinks with 1 main, 1 side & 1 dessert for only £20 per person

GO BOTTOMLESS                                                                        
available for 1.5 hrs                                                                                                                                         
to have a bottomless option, you need to order a main dish

MÖET & CHANDON   65                                                                                            

VIA VAI PROSECCO   35

COCKTAILS   35                                                                                                                                          

c – celery  g – gluten    cr – crustacean    e – eggs   f – fish     l – lupin    m – milk    mo – molluscs    
mu – mustard    n – nuts    p – peanuts       s – sesame    so – soya    su – sulphites



 

                                                                                             

BUBBLES                                             150ml /btl 
pere ventura cuvée especial, brut, nv, spain  9.5 / 45 
ruggeri, argeo, italy                                                    8.5 / 42   
gusbourne, brut, reserve, u.k.          110 
                     
 
BEER & CIDER     
sol | asahi    7.25                       
aspall’s cider   6.5

 
MOCKTAILS   8.5 
 
SARAH YOUNG   
everleaf mountain, hibiscus & cranberry 
 
NICK SHADOW   
everleaf forest, pineapple, black pepper & ginger   

SILLY TOM   
everleaf marine, orange & rosemary

CRANBERRY FLOWER   
cranberry juice, elderflower cordial & lemonade 64  cal    
 

 

SOFTS 
homemade elderflower lemonade 4 cal   6 
homemade peach ice tea  20 cal    6 
coca-cola  139 cal | diet coca-cola  1 cal   3.5 
lemonade  70 cal                                                   3.5                                         
tonic  60 cal | slimline tonic  30 cal | soda  0 cal 3.5 
ginger ale  68 cal | ginger beer  107 cal   3.5 / 4 
small | large still or sparkling water   2.5 / 5.5                                                                          

JUICES                                                                                
fresh orange  90 cal    4.5 
fresh pink grapefruit 172 cal | fresh apple 133 cal 4                                                                                                                                
cranberry 88 cal | tomato 67 cal | pineapple 189 cal 3

COFFEE & CHOCOLATE   5
espresso 3 cal

double espresso 6 cal

americano 6 cal

flat white 90 cal

cappuccino 90 cal

café latte 90 cal

mocha 270 cal

hot chocolate 244 cal 

SELECTION OF JING TEAS  5
assam breakfast
earl grey
milk oolong
rooibos
whole chamomile flowers
green tea                       
whole peppermint leaf
blackcurrant & hibiscus                    
                                                                          

MILK CHOICES                                                                         
oat 30 cal | coconut 33 cal

hazelnut 29 cal | almond 24 cal

soy 42 cal | semi skimmed 50 cal | full fat 63 cal

A discretionary 13.5% service will be added to your bill. VAT is inclusive at the current rate. 
If you have any food allergies or intolerances please speak to our team before you order.

D R I N K S

 BOTTOMLESS                                                                        
available for 1.5 hrs                                                                                                                                          
to have a bottomless option, you need to consume a main dish         
add 1 main, 1 side & 1 dessert for only £20 per person

MÖET & CHANDON   65                                                                                            

VIA VAI PROSECCO   35

COCKTAILS   35                                                                                                                                          

   SCANDAL                                                                                    
   ciroc vodka, st.german, lemon & basil

   LEVEE                                                                                                                                              
    an uplifting combination of gin mixed with  
    refreshing earl grey tea, peach, lemon & hibiscus

   MIMOSA                                                                                                                                             
    a classic


