
↗  hot drinkShot drinkS →

↗ SMOOTHIESSMOOTHIES →

↗ juicESjuicES  →

↗  breakfast & brunchbreakfast & brunch →

↗ EGG� → 

Served the way you like

extrasextras

Traditional and Vegetarian (supplement: 2) and Browns Lobster Benedict (supplement: 4)

100  Arabica, Rainforest Alliance 
Certified blend, containing coffee 

from territories where the Lavazza 
Foundation supports various 

communities of coffee producers.

�C A N TO V I EW C A LOR I E I N FOR M ATION

Adults need around 2000kcal a day.
An optional 10% service charge will be added to all 
tables, all of which is shared fairly amongst the team 

in this restaurant.

TO �HARE

COCKTAILSCOCKTAILS

Cumberland Sausage  

Maple-Cured Back Bacon 

Smoked Salmon  

Poached Heritage Hen Egg (v)  

Portobello Mushrooms (ve)  

Toasted Sourdough (v)  

TR A DITION A L  

Maple-cured back bacon, Cumberland 
sausage, two heritage hen eggs, 

cherry vine tomatoes, Portobello 
mushroom, potato rosti, baked beans,

 toasted sourdough.

V EGETA R I A N (v)  

Grilled halloumi, two heritage hen 
eggs, cherry vine tomatoes, Portobello 
mushroom, potato rosti, baked beans, 

toasted sourdough.

BROW N� BR E A K FA�T BR IOCHE  

�oft brioche bun, maple-cured back 
bacon, Cumberland sausage, 

fried heritage hen egg.

BROW N� V EGETA R I A N 
BR E A K FA�T BR IOCHE (v)  

�oft brioche bun, Portobello mushroom, 
fried heritage hen egg, grilled halloumi, 

tomato relish.

�M A�HED AVOC A DO ON TOA�T (ve) 
Toasted sourdough, 

pomegranate seeds, chilli oil.
Add feta (v) 

Add poached heritage hen eggs (v)  

BIRCHER MUE�LI (ve) 

Overnight oats, maple syrup, 
blueberries, toasted coconut flakes, 
pumpkin seeds, dried raspberries.

�TR AW BER R IE� & CR E A M 
FR ENCH TOA�T (v)   

Golden brioche, fresh whipped cream, 
caramel, strawberries.

M A PLE BACON FR ENCH TOA�T 
Golden brioche, pancetta, 

maple syrup.

BROW N� LOB�TER BENEDICT  

Lobster tail, buttered spinach, two 
poached heritage hen eggs, free-range 

hollandaise, toasted English muffin.

EGG� ROYA LE 

�moked salmon, two poached heritage 
hen eggs, free-range hollandaise,

 toasted English muffin.

EGG� BENEDICT 

Ham, two poached heritage hen eggs, 
free-range hollandaise, toasted 

English muffin.

EGG� FLOR ENTINE (v) 

Buttered spinach, two poached heritage 
hen eggs, free-range hollandaise, 

toasted English muffin.

�CR A MBLED EGG� & 
�MOK ED �A LMON 

Toasted sourdough.

↗ ENJOY ANY DELICIOU� BRUNCH DI�H, JUICE & HOT DRINK  →

BROW N� FRUIT PL ATTER (ve)  

Fresh berries, orange, apple, banana, figs. 
FR E�HLY BA K ED PA�TR IE� (v) 

�trawberry jam, Netherend Farm butter. 

A MER IC A NO  

C A PPUCCINO 

E�PR E��O 

L ATTE   

FL AT W HITE  

ICED COFFEE 

HOT CHOCOL ATE  

POT OF TE A

Loose Leaf: English Breakfast; 
Earl Grey 

Tea Bags: Peppermint, Green Tea,
 and a selection of fruit teas. 

E XTR A�

Espresso �hot  
�yrups: Caramel; Vanilla 

�wap to a decaffeinated or oat-based 
alternative drink for no extra charge.

GOLDEN GLOW (ve)  

Mango, pineapple, passion fruit, 
apple juice.

BER RY BOO�TER (ve)  

�trawberry, raspberry, blackberry, 
apple juice.   

GR EEN V ITA LIT Y (ve)  

Kale, apple, spinach, mango, 
apple juice.  

OR A NGE    

A PPLE 

CR A NBER RY 

PINE A PPLE  

BROW N� MIMO�A  

Browns Champagne, orange.
 

BLOODY M A RY  
Chase Vodka, tomato juice, 

Worcestershire sauce, Tabasco, 
celery stalk.   


