
v = vegetarian ingredients / n = contains nuts. For gluten free options ask your waiter.
A discretionary service charge of 12.5% will be added to your bill. This is divided amongst staff. All prices include VAT at 20%.

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients.
 If you have a food allergy or intolerance, please let us know before ordering

Salt beef sandwich on sourdough with rocket and mustard, served with fries

Sweet cured bacon bap with fried duck egg, avocado, feta and fries

Pancakes with streaky bacon and maple syrup or with mixed berry compote and Chantilly cream

Smoked salmon and scrambled eggs with sourdough toast

Eggs Benedict / Royale / Florentine v 

Two poached eggs, avocado & spinach on sourdough toast v

Two poached eggs on courgette & sweetcorn fritters with avocado and tomato & lime salsa v

Smoked haddock and salmon fishcake with Salmorejo sauce, spinach, herb and tomato relish

The Villandry beef burger with mature Cheddar on a brioche bun,  salsa & fries

Grilled halloumi burger with roast peppers & homemade pesto, served with French fries v

Classic grilled chicken Caesar salad

Villandry cake platter v

with a selection of sweet treats from our bakery

St James’s Weekend Brunch £25
Add free flowing Prosecco, Classic Bloody Marys or Bellinis for £15

Please choose one of the above, all with a 2hr pour time

Including:
One tea or coffee, a freshly baked pastry, one delicious brunch dish of your choice

and a Villandry cake platter.

@villandry_stjames

EXTRAS

Tomatoes / Mushroom 1.50

Avocado 2.00

Villandry Baked Beans 2.50

Bacon / Sausage 2.50

Hollandaise / peppercorn sauce  1.00

SIDES

Pail of fries 5.00

Pail of sweet potato fries 6.00

Villandry Aspen fries 6.50
(tossed in white truffle oil with Parmesan)

JUICES

Villandry orange 5.00
carrot, apple, orange, ginger

Green juice 5.00
spinach, cucumber, carrot, lemon

Sweet beet 5.00
beetroot, orange, carrot


