
Sample Menu

All prices and menus are subject to seasonal changes

V i e n n o i s e r i e s

Fr u i t s  &  G r a i n s

s k e t c h  S i g n a t u r e s

Croissant cookie   £6 

Pistachio pain au chocolat   £6 

Apple-&-rice-pudding brioche feuil letée   £7 

Croffle with mascarpone Chantil ly & chocolate / caramel sauce   £16 

Danish basket   £18 
Assortment of sourdough bread, brioche & Danish of the day 
Served with preserves, butter & a homemade hazelnut spread

Tropical fruits in a lemongrass infusion   £9

Porridge with coconut, banana & blueberries   £10

Warm apple crumble ser ved with caramel sauce & custard cream   £11 

Granola bowl with Greek yoghurt, plums & London honey   £11

French toast with blood orange & crème fraîche   £17

9 Conduit Street: two pan-fried eggs, smoked streaky bacon, Cumberland sausage,   £21 

black pudding, tomato, Portobello mushrooms, baked beans

Eggs Benedict: two St Ewe’s poached eggs, smoked streaky bacon, English muffin, hollandaise sauce   £19  

Truffle Galette Bretonne: two pan-fried eggs, mushrooms, truffle cream, Montgomer y cheddar   £15 

Smoked salmon with a poached egg, guacamole, egg mousse & sour cream   £17

Smashed avocado on toast with tenderstem broccoli, watercress & sketchup  / add two tempura eggs   £12 / £16 

Two St Ewe’s free-range eggs ser ved scrambled with feta cheese & fried mushrooms  / add truffle    £11 / £14 

Omelette Arnold Bennett, smoked haddock & béchamel sauce    £18

Please inform us of any allergies or dietary requirements.  
A discretionary 15% service charge will be added to your bil l . 

G o o d  M o r n i n g


