
BRUNCH

B A R L E Y  &  R Y E  P O R R I D G E
macerated apricot  £8 (pb)

S T .  E W E ’ S  E G G S
cooked any style, seeded toast  £9 (v) 

N E S S A  S A U S A G E  &  E G G  M U F F I N                      
hot sauce, American cheese  £9.5

C A M P F I R E  B E A N S  O N  T O A S T
Montgomery cheddar  £11 (v)

N O T  A V O C A D O  O N  T O A S T
crushed broad beans, chilli, herbs  £12 (pb) 

add Poached eggs  £4 (v)

B L A C K  P U D D I N G  B R I O C H E
brown butter noisette  £13.5 

E G G S  R O Y A L E
smoked salmon, St. Ewe’s poached egg, 

bearnaise, English muffin  £14

M I X E D  G R I L L  B R E A K FA S T
bacon chop, Oxford sausage, St. Ewe’s egg, 

hash brown, fresh black pudding  £18

B E N E D I C T  O F  T H E  D A Y
ask your server for details

FROM MIDDAY - SNACKS

R O L L E D  O A T  S O D A  B R E A D 
cultured butter  £6 (v)

C H E E S E  &  O N I O N  C R O Q U E T T E S
grape mustard mayo  £8 (v) (gf )

C H A R R E D  S W E E T C O R N  C R U M P E T
old bay butter  £10 (pb)

FROM MIDDAY - LUNCH

S M O K E D  S A L M O N  C R U D O
citrus, olive, mint  £12 (gf )

H E R I T A G E  T O M A T O  P A N Z A N E L L A
black pepper croutons, jalapeno  £12 (pb)

G R I L L E D  P E A C H E S
yoghurt, jalapeño & almond salsa  £12.5 (v,gf )

A G E D  B E E F  T A R T A R E
beef fat, charred sourdough  £12 / £18

C A E S A R  S A L A D
pickled shallots, silver skin anchovies  £12

with Fried Chicken  £18

C E L E R I A C  C A R B O N A R A
pancetta, confit egg, truffle, Spenwood cheese  £18 (gf )

H A L F  D O Z E N  O Y S T E R S
fermented jalapeno, hibiscus mignonette, 

spiced Ritz crackers  £24

SWEET

M A L T  P A N C A K E
strawberries, creme fraiche, maple syrup  £13 (v)

B A N A N A  F R E N C H  T O A S T
maple butter, caramelised pecans  £12 (v)

B A K E D  A L A S K A
mint choc chip ice cream, custard, 

chocolate crumb  £8.5

D A R K  C H O C O L A T E  T A R T
pistachio, malted yoghurt  £8

N E A P O L I T A N  I C E  C R E A M
strawberry, chocolate, vanilla  £7 (3 scoops)

SIDES

B A C O N  C H O P   £6.5
O X F O R D  S A U S A G E   £4.8
C A M P F I R E  B E A N S   £5 (v)

F R E S H  B L A C K  P U D D I N G   £5.5
S T .  E W E ’ S  E G G  £2.5 (v)

G A R L I C  M U S H R O O M S  £7.5 (v)

G R I L L E D  T O M A T O  £5 (pb) (gf )

H A S H  B R O W N  £3.5 (pb)

S M O K E D  S A L M O N  £7.5 (gf )

F R E N C H  F R I E S  £4.5 (pb) (gf )

B E E F  D R I P P I N G  C H I P S  £6.5 (gf )

T E N D E R S T E M  B R O C C O L I   £8.5 (pb) (gf )

All prices include VAT. 
A discretionary 13.5% service charge will be added to your bill.

(v) Vegetarian (pb) Plant-based (gf ) Gluten Free

BRUNCH MENU
WEEKENDS

86 BREWER STREET
LONDON W1F 9UB



All prices include VAT. 
A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian (pb) Plant-based (gf ) Gluten Free

BUBBLES

 
P R O S E C C O  D O C  S P U M A N T E  A D A L I N A

Veneto, NV, Italy   £9

T H E   P E F R I O G  -  B I O D Y N A M I C  F I Z Z
Ancre Hill Estates, 2018, UK   £13

N Y E T I M B E R  C L A S S I C  C U V É E
Sussex, NV, UK   £14

N Y E T I M B E R  R O S É
Sussex, NV, UK   £16

D E VA U X
Coeur des Bar Blanc de Noirs, 
Champagne, NV, France   £14

BRUNCH COCKTAILS

BLOODY MARY 
East London Vodka, tomato juice, Worcester sauce, 

Tabasco sauce, celery, olives   £13

F O R C E D  B R E A K FA S T                                                
East London Gin, Grand Marnier, lemon, 
forced rhubarb, orange marmalade   £14

C U R R A N T L Y  S P R I T Z
East London Vodka, redcurrant & cranberry puree, 

hibiscus syrup, London Essence blood orange & 
elderflower tonic   £14

ST CLEMENCE  (non alcoholic)
3 Spirits Livener, lemon, orange & lemon oil, 

London Essence pomelo & pink peppercorn tonic   £9

COLD PRESS JUICES

O R A N G E  / A P P L E  /  G R A P E F R U I T  £4.5

D A I L Y  G R E E N S
spinach, apple, cucumber, ginger £6

B E R R Y  B O O S T
strawberry, apple, lemon, mint £6

ORIGIN COFFEE

E S P R E S S O   £2.5

M A C C H I A T O   £3

A M E R I C A N O   £3

F L A T  W H I T E   £4

C A P P U C C I N O   £4

L A T T E   £4

M O C H A   £4

We serve oat milk 

as a dairy alternative                

HOT DRINKS

M A T C H A  L A T T E   £5

H O T  C H O C O L A T E   £4

TEAS

E N G L I S H  B R E A K FA S T   £4

H U N A N  G R E E N   £4

J A S M I N E  P R I N C E S S   £4

C H A M O M I L E   £4

R O O I B O S  O R A N G E   £4


