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English Breakfast
Two eggs your way, grilled bacon, black pudding, pork sausage, 
mushrooms, roasted tomato, sourdough toast

Vegetarian Breakfast V
Two eggs your way, potato rosti, mushrooms, roasted tomato, 
sourdough toast

Eggs Benedict / Royal V, H
Prosciutto cotto / Smoked salmon

Eggs & Salmon H
Scottish smoked salmon, scrambled eggs

Omelette
Choice of filling: Prosciutto cotto / Chilli / Comté cheese / 
Mushrooms / Tomato / Peppers / Onion

Two Eggs of Your Choice V
Poached, boiled, scrambled or fried

Orange
Beetroot, Apple, Ginger
Carrot, Apple, Lemon, Ginger
Seasonal Greens

Espresso / Macchiato
Americano
Flat White
Latte / Cappuccino
Matcha Latte
Valrhona Hot Chocolate

Mimosa
Yuzu Fizz / Bloody Mary
Moët & Chandon, Grand Vintage, 2016

Sautéed Mushrooms V, H
Avocado VE
Bacon
Baked Beans VE
Herb Roasted Tomato
Grilled Halloumi V
Potato Rosti V
Chicken Sausage / Pork Sausage
Spinach V
Crispy Bacon
Smoked Salmon

English Breakfast
Earl Grey
English Peppermint
Wild Rooibos
Tarry Lapsang Souchong
Emerald Green
Sencha
Golden Chai
Hwangcha Yellow Tea

Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your bill. Our ingredients, including tea and 
coffee, are sustainably sourced. Please inform our team of any allergy or any dietary requirements. Adults need around 2000 kcal a day. 

GF - gluten free, VE - vegan, V - vegetarian, H - Halal
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Avocado Toast V, H
Olive bread, tomato, arugula, salsa verde, pine nuts  
With a poached egg

Breakfast Bowl V, H
Broccolini, kale, avocado,pumpkin, honey roasted
carrot, chickpeas hummus
With a poached egg

Baked Shakshuka V, H
Aromatic tomato sauce, confit pepper, marinated feta, baked eggs, 
za’atar focaccia

Includes freshly baked pastries and continental counter, freshly pressed juices, coffee or tea and one dish from the à la carte selection.
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Seasonal Berry Granola V, GF, H
Greek yoghurt

Oatmeal Porridge V
Caramelised banana, blueberries

Matcha & Chia Seed Pudding VE, GF, H
Mango, coconut, pomegranate 

Buttermilk Pancakes V
Vanilla clotted cream, apricot & peach compote, matcha dust,
toasted almond

French Toast V
Berry coulis, vanilla cream

Espresso Mascarpone Croffle V
Raspberry, coffee mascarpone cream
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