
   All weights are approximate and are taken prior to cooking. VAT is included at the current rate. 
Wheat and nuts are in daily use in our kitchen. If you have a food allergy,   please ask to speak to the duty manager for assistance.

(V) Vegetarian (GF) Gluten free (N) Nuts

BREAKFAST
Saturday & Sunday 10:00 - 11:30

No Substitutions/swaps

Champagne Breakfast - Add a 20cl Moet & Chandon Brut NV 29.95
Full English 13 

Smoked back bacon, butchers sausage, fried egg, bubble & squeak, baked beans, slow roasted 
tomato, black pudding, roasted Portabello mushroom, toast

Full Veggie 12 (v)
Bubble & squeak, Plant sausages, baked beans, fried egg, slow roasted tomato, roasted 

Portabello mushroom, toast

House Smoked salmon 12
Poached eggs, hollandaise, caviar, toast

American Pancakes 9.95 (v)
Maple syrup, mixed berries, chantilly cream

Steak & eggs 21.95 (GF)
In house aged 250g sirloin, two fried eggs 

Smashed avocado 12 (v)
Two poached eggs, Brioche

Kids half English 7 (Children only)
Bacon, sausage, beans, fried egg, toast

Kids half veggie 7 (Children only)
Plant sausage, beans, fried egg, toast

Add
Bacon 3 (GF/DF)

Butchers sausage 3 (DF)
Black pudding 3 (DF)

Fried eggs 3 (V/DF/GF)
Drinks

Americano | Double Espresso | Latte | Flat white | Cappuccino  3.5
Orange | Apple  3.45

Breakfast tea | Earl grey | Chamomile | Peppermint |   3




