
All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill. If you 

have any dietary requirements or food allergies, please inform one of the team. 

(V) - vegetarian (VG) - vegan (GF) - gluten-free (GF)* - can be made gluten-free on request.
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BRUNCH MENU

 

EGGS BENEDICT, ROYALE OR FLORENTINE                                                                        

Poached free-range eggs and hollandaise served on a toasted English

muffin, with your choice of Parma ham, Scottish smoked salmon or wilted 

spinach

 

SMASHED AVOCADO & POACHED EGGS (V) (GF)*                                                               

Smashed avocado and poached free-range eggs on toasted Notting Hill 

Bakery sourdough, finished with pumpkin seeds and Aleppo chilli

 

THE FULL ENGLISH (GF)*                                                                                                                       

Free-range eggs cooked your way, treacle-cured bacon, Cumberland 

sausage, hash brown, Portobello mushroom, roasted tomatoes, baked 

beans and toasted Notting Hill Bakery sourdough

 

THE FULL VEGGIE (V) (GF)*                                                                                                                  

Free-range eggs cooked your way, grilled halloumi, veggie sausage, hash 

brown, Portobello mushroom, wilted spinach, roasted tomatoes, baked 

beans and toasted Notting Hill Bakery sourdough

SHAKSHUKA (V) (GF)*                                                                                                                  

Free-range eggs baked in a rich, spiced tomato and pepper sauce, served 

with charred flatbread

AÇAÍ BOWL (V) (GF)                                                                                                                   

Açaí and Greek yoghurt topped with peanut butter, seasonal berries, 

sliced banana and Rollagranola

BELGIAN WAFFLE                                                                                                                          

A warm Belgian waffle served with your choice of seasonal berry compote 

and lemon mascarpone, or maple syrup and treacle-cured bacon


