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H O U S E F OC AC C I A V *VE  |  £ 6 
caramelised onion with black truffle hummus

M U S H ROOM A R A N C I N I  VE |  £10 
with truffle & confit garlic aioli 

H A M H OC K C ROQ U E T T E S |  £12 
with cranberry jam & Brie cheese

F R I ED C H I C K E N B I T E S |  £12 
with ranch dip 

F O R  T H E  T A B L E

BRUNCH  
12 – 4PM

F R E E - F L O W I N G 
Enjoy 1.5 hours of unlimited drinks

MIMOSAS 29  PROSECCO 29 NON-ALCOHOLIC SPARKLING WINE  22 BLOODY MARYS  29

B U R F O R D  B R O W N  B E N N I E S

Our take on the egg classics, made with Clarence Court Burford Brown eggs and served on 
a rich croissant base. Clarence Court eggs come from an exclusive line of pedigree hens, 
who enjoy a life of privilege roaming freely on acres of land. These birds lay at their own 

natural, slow speed, resulting in distinctively richer eggs.

ROYA L |  £19

smoked salmon,  
hollandaise, Burford  

Brown eggs, topped with caviar  
served on a croissant base

B E N ED I C T |  £17

cooked ham, hollandaise, 
Burford Brown eggs,  

served on a  
croissant base

M U S H ROOM  
FLORENTINE V | £16 

spinach, hollandaise, Burford 
Brown eggs, truffle, served on a  

croissant base

O U R  M A S T E R P I E C E S
AC A I  G R A N O L A  V *VE  |  £13 

Açaí yoghurt, house granola, seasonal fruit  
with toasted coconut flakes 

AVOC A DO & B U R R ATA O N TOA S T V *VE |  £18 
sourdough, pickled onion with mixed seed. Add egg +£2

T U R K I S H EG G S V |  £17 
garlic yoghurt, crispy chilli oil, mixed herbs with focaccia.  

Add chorizo +£4  |  halloumi +£4

 S U P E R F OOD S A L A D VE |  £ 2 2  
beetroot hummus, sweet potato, avocado, quinoa, pomegranate, cabbage  

with leaves & seeds. Add halloumi +£4  |  grilled chicken +£4

S C H N I T Z E L C A E S A R S A L A D |  £ 24  
breaded chicken, Caesar dressing, lettuce, croutons,  

radish with onsen egg

C H I C K E N C L U B S A N DW I C H |  £18  
cabbage slaw, chipotle mayo, Applewood Cheddar, house pickles, bacon, crisps

S M A S H ED B U RG E R |  £ 27 
lettuce, tomato, burger cheese, house pickles, comeback sauce with fries 

Add fried egg +£2  |  bacon +£2

M U S H ROOM B U RG E R VE |  £ 27 
lettuce, mushroom, vegan Cheddar, house pickles,  

confit garlic aioli with French fries

Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which goes to the team. If you have any dietary requirements or are concerned about food allergies, e.g. 
nuts, you’re invited to ask one of our team members for assistance with menu selection.

S I D E S
F R I E S & H O U S E S P I C E M I X  GF VE |  £7   

plain or truffle also available

M I X ED S A L A D GF VE |  £ 6

C H A R R ED B ROC C O L I  GF V |  £7 
ranch labneh with puffed wild rice

S W E E T
BIT TER CHOCOL ATE CRÉMEUX V  |  £10 

hazelnut praline, cranberries with salted milk ice cream 

APPLE TERRINE V | £11 
calvados caramel, feuilletine crumble with  

brown butter ice cream

CHESTNUT & VANILLA CHEESECAKE V GF | £10  
with mulled wine poached plums

TONK A BE AN PANNA COT TA VE GF | £8 
spiced pear with flaked almonds 

V vegetarian VE vegan GF gluten-free DF dairy-free *VE vegan on request

S I R LO I N S T E A K (20 0 G )  GF |  £ 3 4  
Café de Paris sauce with French fries. Add fried egg +£2

THIS WEEK’S  ICE CRE AM GF | £4   SORBET GF VE | £4 




