


Our Champagne Breakfast comes 
with a glass of Champagne  

or 2 glasses of Prosecco

Along with your choice of Tea, 
Coffee or Hot Chocolate

Enjoy 2 courses followed by 
pastries to finish 

It is important that you notify us of any allergies or intolerances.  
All weights are approximate prior to cooking, and all dishes are 

prepped in an environment that is not free from nuts, seeds, lactose 
or other allergens.

A 10% discretionary service charge is added to tables of six or more.  
100% of all our gratuities are distributed amongst all the staff.

 Vegetarian   Vegan    Gluten Free  

  Dairy Free   Gluten Free available (please ask) 
  Vegan available (please ask)    Contains Nuts

S T A R T E R S

Toast with Jam    
Selection of preserves

Fruit Granola   
Greek yogurt, berry compote

Fresh Fruit Salads   
Chia seeds, coulis 

Toasted Bagel  
Crème fraiche, cucumber, dill

M A I N S

XII Full English   
Sausages, bacon, tomato, mushroom, black pudding, 
baked beans, eggs, hash browns, toast

Veggie Full English     
‘Sausage’, mushrooms, tomatoes, baked beans, eggs, 
avocado, hash browns, toast

Steak, Egg & Frites  
Seasoned rump steak, fries, fried egg 

Smashed Avo on Toast  
& Poached Egg    
Pumpkin seeds, chilli flakes, lemon, poached eggs

Chicken & Waffles 
Buttermilk chicken strips served on a waffle with hot 
honey drizzle, fresh chilli & spring onion 

Baked Chorizo Shakshuka  
Chorizo, mushroom

Scrambled Eggs with Salmon 
Sourdough bread, smoked salmon, chives

Eggs Benedict 
Poached eggs, ham, English muffin, hollandaise

P a s t r i e s  t o  F i n i s h
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C H A M PA G N E  
B R E A K F A S T

Our Champagne Breakfast is 
served Thursday & Friday  

10am - 11.30am  
& Saturday 9.30am - 11.30am   

32 per person


