
v vegetarian � vg vegan 

Please let us know about any dietary and allergy requirements and we’d be happy to help.  
As our dishes are prepared in a kitchen where allergens and animal products are present, there might be some cross contamination. 

A discretionary service charge of 12.5% will be applied to your bill

BRUNCH
Avai lable unt i l  12.30pm

CROISSANT  2.5 

CROISSANT, BUTTER & JAM  4

SOURDOUGH & SPREADS vg  5 

Sally Clarke sourdough or gluten free toast.  

Raspberr y jam, strawberr y jam or bitter orange marmalade 

GREEK YOGHURT & FRESH BERRIES v  6

CINNAMON SUGAR CHURROS v  6.5 

Extra thick, Spanish-style hot chocolate dip

THE FULL PARISIAN two fr ied Clarence Court eggs , smoked bacon, cr ispy panko mushroom,  

baked beans, Cumber land sausage, sourdough toast  14

FULL MEDITERRANEAN sumac fr ied eggs , gr il led halloumi, panko mushroom, avocado, sourdough toast  14

SMASHED AVOCADO vg chive oil , pea shoots , sourdough toast  10  

ADD poached Clarence Court eggs or smoked bacon  2

EGGS ROYALE BENEDICT smoked salmon, hollandaise  14

AVOCADO & BACON BENEDICT  13.5

B R A S S E R I E

SOFTS +  JUICES
BERRY BOOST

Strawberr y, apple, lemon, mint  5.5

SWEET CITRUS
Orange, lemon, tangerine, grapefruit, turmeric , cayenne  5.5 

CLEAN CARROT
Carrot, orange, apple, ginger  5.5 

PURE APPLE · PURE ORANGE
100% Cold pressed juice  5

KINGSDOWN WATER STILL ·  SPARKLING 
750ml  5.5 

/ /   Icon 330ml  4.25

COFFEE + TEA
Full, skimmed, oat or almond milk

TURMERIC OR BEETROOT COCONUT LATTE  4

ESPRESSO· MACCHIATO  2.5  Double +1

CAPPUCCINO· FLAT WHITE· AMERICANO· LATTE  4

ICED COFFEE with vanilla ice cream   5.5

LIQUEUR COFFEES  FRENCH· IRISH  6

POT OF TEA 
English Breakfast, Green, Earl Grey, Fresh Mint, Chamomile  4

HOT CHOCOLATE  Whipped cream  4.5


