
‘BRUNCH’
last orders at 11am 

Eggs ‘Royale’ – ‘Severn & Wye’ smoked salmon, poached free range egg Hollandaise sauce,                     
                          toasted Hambleton Bakery muffin     £22

Crushed Avocado – with or without chilli – sourdough toast, poached free-range egg     £19

Lobster ‘Benedict’ – half lobster, wild rocket, avocado, soft poached free-range egg, 
                                  hollandaise sauce, toasted Hambleton Bakery muffin     £32

‘Severn & Wye’ Smoked Salmon and Scrambled Eggs     £19.50

Three Egg Herb Omelette    £15

Eggs ‘Benedict’ – ‘House’ cooked ham, soft poached free-range egg, Hollandaise sauce, toasted                                 
                             Hambleton Bakery muffin     £18

Please advise The Team of any food allergies
VAT is included, gratuities are at the discretion of the guest 

Coffee – Cafetière, Cappuccino, Decaffeinated – complimentary refills    £5.80   

Espresso      £3.60

Iced Coffee    £5.80
‘Shaken’ Iced Double Espresso    £5.80

FORTNUM & MASON Loose Leaf Teas and Infusions     £5.80
Afternoon Tea Blend, Royal Blend, Assam, Darjeeling, 

Earl Grey, Royal Blend Decaffeinated, Chai, Jasmine Pearls, 
Camomile, Green Tea and Elderflower, Ginger and Sicilian Lemon, 

Rhubarb Raspberry and Nettle Leaf, Elderflower Strawberry and Rose

Hot Chocolate – Zuma Fairtrade Dark Chocolate     £6 

General Manager Petros Psyllakis   Executive Chef Mark Tomeo  Head Chef Gareth Phillipson    
Restaurant Manager Sarah Woolf 19.I.24

Or a delicious glass of . . .                                 
                   125ml             175ml

Bin 3      CHAMPAGNE TAITTINGER, Brut Réserve          £14.25 

Bin 56    2021 SAUVIGNON BLANC, ‘Annabel’, Staete Landt, Marlborough       £8.75        £13.00

Bin 51    2021 VIOGNIER, The Foundry. Stellenbosch, South Africa         £9.50        £14.25

Bin 257  2022 MIRAVAL ROSÉ. Côtes de Provence        £10.00      £15.00 


