
Brunch Favourites

carlingford rock oysters / traditional accompaniments / 2.5 each
bbq-spiced crispy pig ears / 4

cherry tomato & goat cheese bread/ caramelised onions / basil / 5
add n’duja sausage / 3

smoked finnan haddock / spring onion hash / poached hen egg / english mustard cream / 11
bitter leaf salad / stilton / orange / hazelnut / 8

foie gras ‘all day breakfast’ / nutella / 13
roasted house sausage / crispy potatoes / spinach / mustard gravy / 10.5

bacon wrapped dates / linguiça sausage / dandelion salad / 7.5
fillet of icelandic cod / new england clam chowder / smoked bacon / 16

roasted essex beetroot / goat curd / honey / watercress / 8
artisanal meat & cheese plate / home baked flatbreads / roasted almonds / dried figs / pickles / 16

english breakfast / pork & herb sausage / two eggs, any style / streaky bacon /
grilled tomato / field mushroom / hash browns / scottish black pudding /

trotter-braised beans / sourdough toast / 12
smoked scottish salmon / caper salad / lemon / flat bread / 11

Eggs

duck egg en cocotte / wild mushrooms / gruyère / truffle / soldiers / 10
colombian eggs / toast / avocado / 7.5
add chorizo or smoked salmon / 3.5 each

steak ‘n’ eggs benedict / braised ox cheek / charred sourdough / hollandaise / 9
3 egg omelette / pancetta / wild mushroom / cheddar / 8

duck egg in a brioche basket / gruyère / truffle / watercress / 9

Sweets

greek yoghurt / granola or fresh fruit salad / 4.5
selection of homemade pastries / homemade jam / marmalade / nutella / 4.5

belgian waffles / berries ‘n’ cream or banana ‘n’ nutella / 7.5
spicy ox cheek doughnut / apricot jam / 8

Large Plates

duck & waffle / crispy leg confit / fried duck egg / mustard maple syrup / 15
300g bone on angus sirloin / seasonal garnish / 28

whole roasted sussex chicken / ratte potatoes / wild mushrooms / truffle / 32
angus burger / onion jam / gruyère / french fries / 15
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All prices include 20% VAT. A discretionary 12.5% service charge will be added to the bill.



Champagne Crusta / 14
Cognac, home-made orange and lemon thyme liqueur, 
lemon juice, sugar syrup. Topped with champagne and 

garnished with candied thyme crust

Champagne Flip / 14
Home-made marshmallow and nut infusion, Cognac, 

duck egg, walnut bitters. Champagne charge

Negroni Spagliato / 12
Martini Rosso, Campari, fennel and Prosecco espuma

Mimosa / 11
Freshly squeezed orange juice, orange liqueur and 

champagne are thrown together in this brunch-time favourite

‘All About Mary’ / 10
Our house recipe of spices, thyme and rosemary are added to 
lemon and truffle and cooked, sous-vide style so that all of the 
flavours combine to give a rich and creamy texture to the tomato

There is Something About Mary... / 10
Ketel One Vodka

Maria / 11
tequila

Virgin / 6

Winter in Manhattan / 11
Woodford Reserve, Luxardo tonic, mace and 

tobacco bitter, fall spice liqueur

Roasted Cosmopolitan / 12
Grey Goose Citron, triple sec, cranberry conserve 

and lime, roasted bone marrow seasoning

Gin & Tonic / 11
gin, tonic, yuzu

Dark & Stormy / 12
dark rum, homemade ginger beer - bottled and bagged

Winter Negroni / 12
Bombay Sapphire Dry, Martini Rosso, Campari and Antica Formula, 

raisin, date and roasted chestnut - rested, bottled and capped

Whiskey Sour / 12
Monkey Shoulder Whiskey, lemon, sugar, syrup, rosemary, truffle

Sazerac / 13 
Pierre Ferrand Cognac, Woodford Reserve Bourbon, 

Amaro and bitters

Belo Martinez / 12
Plymouth Navy Gin, Antica Formula, maraschino, 

‘belo’ bitters, lemon

3
Freshly Squeezed Orange / Freshly Squeezed Pink Grapefruit /

Pressed Apple / Pressed Tomato / Cranberry

COFFEE
CAFFÉ MUSETTI

Espresso / 2.5

Macchiato / 2.5

Caffé Latte / 3

Cappucino / 3

Mocha / 4

Freshly Brewed Coffee served in a pot / 2.5
please note all coffees are available decaffeinated

TEA
JING TEA

English Breakfast / 4

Earl Grey / 4

Jasmine / 4

Lapsang Souchong / 4

Chamomile / 4

Mint / 4

Sencha Green Tea / 4


