
W E E K E N D  B R U N C H
F R O M  9 A M  -  3 P M

8 6  B R E W E R  S T R E E T
L O N D O N  W 1 F  9 U B

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

B R U N C H  C L A S S I C S

F R O M  N O O N

D R Y  A G E D  B E E F  T A R T A R E
smoked bone marrow, pickled shallots, cured egg yolk £24

F R I E D  C H I C K E N  B U R G E R                     
hash brown, hot sauce, american cheese, pickles £18 

S T E A K ,  E G G S  &  C H I P S                      
flat iron steak, fried Cacklebean egg, whole leaf                      

salad, french fries £29 (gf )

R O A S T E D  S A L T  M A R S H  L A M B
spring carrots, broad beans and sea beets  £32

A V O C A D O  O N  T O A S T
Crushed avocado, sundried tomatoes, toasted           

sourdough & crispy chilli oil £13
add Poached Eggs £5 (v)

E G G S  R O Y A L E                                        

Smoked salmon, Cacklebean poached egg,                   
bearnaise, English muffin £17.50 

F U L L  E N G L I S H  B R E A K F A S T                                        

Bacon chop, Oxford sausage, your choice of eggs,             
hash brown, campfire beans £22.50

S A U T É E D  W I L D  M U S H R O O M S O N  T O A S T                                                               

Poached duck egg, summer truffle £24 (v)

B L U E B E R R Y  P A N C A K E S                                                            

Chantilly cream, strawberry compote £15 (v)

W E S T  C O U N T R Y  B E E R                       
B A T T E R E D  C R I S P Y  C O D                   

Triple cooked chips, mushy peas, bone broth                                            
curry sauce & caviar tartar £29

N U T B O U R N E  T O M A T O                     
ricotta, torn croutons, basil, nasturtium £16 (v)

S U S S E X  C R O W N  P R I N C E  S Q U A S H        
spiced chickpeas, young garlic sauce  £24 (v)

B R A I S E D  S P E L T  R I S O T T O                 
grilled onions, peas, whipped lemon cheese  £18 (v) 

N E S S A  D O U B L E  S A U S A G E  &  E G G  M U F F I N                                                               

Hot sauce, American cheese £14.50                                                              
Make it veggie - just ask your server

E G G S  B E N E D I C T                                    
Bacon chop,  Cacklebean poached egg, bearnaise, English muffin  

£16.50

S C O T T I S H  S M O K E D  S A L M O N 
A N D  S C R A M B L E  E G G  B A G E L                                                               

Plain or multi seed bagel £18    

B A N A N A  F R E N C H  T O A S T                                                            

Maple syrup, caramelised pecans £14.50 (v)

S W E E T

E X T R A S

N E W L A N D S  S T R A W B E R R Y                                
E T O N  M E S S

pink peppercorn meringue & strawberry caviar  £10.50 (pb, gf )

C U S T A R D  T A R T
hazelnut praline ice cream  £11 (v)

H A S H B R O W N S  £5.50  (pb, gf )

H O N E Y  G L A Z E D  C A R R O T S  £7.50  (v, gf ) 

S M O K E D  S A L M O N  £9.50  (gf ) 

S T I C K Y  T O F F E E  P U D D I N G
salted caramel & madagascan vanilla ice-cream  £10.50 (v, gf )

F R E N C H  F R I E S  £6  (pb, gf )

C A C K L E B E A N  E G G S  £5.50  (v, gf )

B A C O N  C H O P S  £7.50  (gf )


