
Please inform us of any allergies or intolerance before placing your order, we are always happy to help.   

A discretionary service charge of 13.5% will be added to your final bill. All prices are inclusive of 20% VAT.

ALLERGENS

C – Crustaceans, CE – Celery and Celeriac, E – Eggs, F – Fish, G – Cereals containing Gluten, L – Lupin,  
P – Peanuts, M – Milk, MO – Molluscs, MU – Mustard, N – Nuts, S – Soya Beans, SE – Sesame,  
SD – Sulphur Dioxide, V - Suitable for vegetarians, VE - Suitable for vegans 

Scan to explore  
our trusted suppliers

Full English Breakfast 1270 kcal 	 £24

Two Burford Brown Eggs any style (E, SD),  
Blythburgh Pork (MU, S, SD) or Chicken Sausages  
(G, MU, S, SD) 
smoked streaky bacon, Clonakilty black pudding, 
plum tomato, Portobello mushroom, baked beans,  
hash browns (G, SD)

Full Vegan Breakfast 630 kcal (VE)	 £22
vegan sausage, scrambled tofu, hash browns,  
Portobello mushrooms, baked beans, plum tomato (G, S, SD)

Two Burford Brown Eggs 260 kcal (V)	 £16 
cooked any style with choice of toast  
(E, G, SD)

Shakshuka	 £19
baked eggs, dukkha, coriander
(CE, E, SD) (V) 550 kcal

Steak & Egg	 £30
sirloin steak, Burford Brown fried egg,
Gochujang chimichurri
(CE, E, G, M, S, SD) 915 kcal

Warm Buttermilk Pancakes	 £18
berry compote, chantilly cream, maple syrup
(E, G, M) (V) 862 kcal
 
Crushed Avocado & Poached Eggs 685kcal (V)	 £18 
on grilled sourdough  
(CE, E, G, SD, may contain MU)

Fried Chicken Waffle 	 £22
Burford Brown fried egg, sweet cured bacon
(CE, E, G, M, S) 1030 kcal

Confit Wild Mushrooms on French Toast	 £20
maple syrup, leeks
(CE, E, G, M, SD) (V) 720 kcal

Duck & Potato Hash 	 £20 
fried duck egg, chorizo
(E, G, M, MU, SD) 770 kcal

COCKTAILS	 £12 each

Espresso Martini, Margarita,  
Negroni, Cosmopolitan, Old Fashioned

BLOODY MARY	 £12

NON VINTAGE CHAMPAGNE  
BY THE GLASS	 175ml

Taittinger Brut Réserve | NV 	 £21

Billecart-Salmon Blanc de Blancs | NV 	 £40

ROSÉ CHAMPAGNE BY THE GLASS	 175ml

Taittinger Prestige Rosé | NV	 £26

Billecart-Salmon Rosé | NV	 £35 

ENGLISH SPARKLING BY THE GLASS 	 175ml

Nyetimber Classic Cuvée Multi Vintage | NV 	 £17

WHITE WINE	 175ml	 Bottle	

Château du Poyet Muscadet Sèvre-et-Maine	 £12	 £52  
Loire Valley | France | 2023

Ken Forrester, Chenin Blanc	 £13	 £58 
Stellenbosch | South Africa | 2024 

Rapaura, Sauvignon Blanc	 £15	 £65 
Marlborough | New Zealand | 2023 

Cantine Giacomo Ascheri, Gavi di Gavi 	 £16	 £75 
Piedmont | Italy | 2024

Olivier Tricon, Chablis	 £18	 £82 
Burgundy (Bourgogne) | France | 2023

“Le Petit Broux”, Cave de Sancerre Blanc 	 £20	 £85 
Loire Valley | France | 2023

Unlimited cold buffet with a choice of one hot dish

£49 per person

BRUNCH MENU

SIDES

Dry Cured Crispy Streaky Bacon | Sausages - Blythburgh Pork (MU, S, SD), or Chicken (G, MU, S, SD) or Vegan (G)	 £4 each  

Clonakilty Black Pudding (G) | Sliced Avocado | Spinach | Grilled Plum Tomato | Portobello Mushrooms




