BRUNCH TIME DRINKS

SPARKLING
Gusbourne, Blanc de Blancs 2019 17

Billecart-Salmon, Brut rosé N.V. 29

COCKTAILS

Paloma
Casamigos Reposado, grapefruit sour mash, lime, Franklin & Sons Soda 19

Tommy’s margarita
Casamigos Blanco, lime sour mash, fresh lime 19

Dovetale’s frozen margarita
Create your perfect sip from the iconic Knickerbocker Glory trolley 16
with handcrafted sorbets, Casamigos tequila & delightful toppings.
Flavours include: Sweet strawberry, fresh apricot & tart cherry

JUICE

Cold pressed juice 8
Orange, pineapple, cranberry, grapefruit or apple

Feel good juice 8
Field of greens (apple, cucumber, pear, avocado, rocket, spinach, lime)
Rise & shine (apple, carrot, ginger, turmeric, lemon)
Forest berries (apple, pomegranate, grape, blueberry, strawberry)

HOT BEVERAGES

Coffees
Espresso 5.5
Macchiato 5.5
Americano 5.5
Cappuccino 6
Latte 6
Flat white 6
Mocha 6
Matcha latte 6

Selection of Camellia tea 7
The 1 Hotel Mayfair blend, English breakfast, earl grey, assam,
sencha green, peppermint, fresh mint, lapsang souchong,
chamomile, very berry & jasmine

Should you have any food allergies, intolerances or dietary restrictions please let our team know
when placing your order. A discretionary service charge of 15% will be added to the total bill. All our

prices are inclusive of VAT.The paper used here is fully recycled and biodegradable.
Illustration: Nina Fuga.

CLASSICS SUMMER
Eggs Florentine, Royale, or Benedict 18
Stack pancakes, whipped cream & summer berry compote 18
Dovetale veggie English 22
Dovetale full English 25
BRUNCH
Achill Oysters £4.5 ea [ £26 for 6 [ £52 for 12
Tabasco, lemon & mignonette dressing
Umai Modern caviar 08 - 90 /508 -1
N25 Kaluga Hybrid caviar 30879 1/2555 6(:?3
Shakshuka
Moroccan style baked eggs 17
Bibb lettuce salad
Shallot, avocado & green herb dressing 17
Beef cheek potato hash
Fried duck’s egg & mojo verde 18
La Latteria English burrata
Green goddess sauce 19
Avocado everything bagel
Poached eggs & seeds 50
Hot smoked salmon
Potato rosti, cream cheese & herbs 22
Portobello katsu curry burger & fries 23
Fried crab omelette
Shredded slaw & Nam Jim 24
Buttermilk fried chicken
Waffle & hot sauce butter 24
Croque madame & fries
Iberico ham, truffle fondue & fried quail’s egg 29
Wagyu cheeseburger & fries 29
ON THE SIDE
Fries 7
Onion rings, ranch dressing 7
Green herb salad 7
DESSERTS
Amalfi lemon ‘sherbet’
Lemon verbena & créme fraiche ice cream 9
English strawberries
Saffron custard & tarragon 9

White peach sorbet
Yoghurt & chamomile 9



