Brunch Menu

(Served every weekend 11-14:00 in our Pimlico Pantry, book online or via our reception)

Drinks

Bottomless Bubbles 20
(Galanti Prosecco Extra Dry, Glera, Italy)

Boozy Brunch Cocktails Super Smoothies
6 3.5

Passion Coffee
Nespresso Lungo Forte, Passion Fruit
Syrup, Milk Foam and Gin

Grape Escape
Grapes, strawberries, blueberries, banana,
apple
Beetroot & Cherry

Baileys Irish Coffee Almond milk, beetroot, cherry, lemon

(Nespresso Lungo Forte, Baileys and

Whipped cream) Tropical Berry

Pineapple, kiwi, mango, strawberry
Amaretto Coffee

(Nespresso Lungo Forte, Hazelnut syrup,
Amaretto liqueur, Double cream)

Berry split
Blueberries, raspberries, banana, apple

Bloody Mary
Classic vodka cocktail with tabasco &

JumbleBerry

Raspberry, strawberry, blackberry
tomato juice, the perfect hangover cure!

Something Hot

Full English Burger 12
Paul Rhodes brioche bun with Egg, Bacon, Musks sausage, Hash brown, Portobello Mushroom
& homemade cheddar cheese sauce (GF available)

Avocado & Eggs 9
Poached Old Dairy Farm free-range eggs, smashed avocado & sundried tomatoes on toasted
Paul Rhodes bread GF available

Sloppy Joe’s 8
Ground British minced beef with sautéed onions & paprika in a beef stock & tomato sauce
served with crunchy pickles & crisps GF available




Eggs Benedict 8 Royal 9 Florentine 8
Two Poached Old Dairy Farm free-range egg, toasted Paul Rhodes English muffin with a choice
of honey roast ham, Scottish smoked salmon or wilted spinach, homemade Hollandaise sauce,
rocket salad GF available

Hot Huevos 10
Baked tortilla with refried cannellini beans, tomato salsa, chorizo sausages with fried eggs.
Topped with homemade guacamole, fresh coriander & drizzled with sour cream GF available

Something Sweet

Japanese Souffle Pancakes 7
With whipped maple cream & fresh fruit

Cream Cheese Cheesecake Glass 7
Vanilla cheesecake with homemade forest fruit compote & pretzel crumble

Bacon Waffles GF 9
Crispy maple bacon waffles with pouring syrup

Muffin of the Day 3
Freshly baked in house each morning, please ask a team member for the flavours available

Sides

Savoury Avocado & Ham muffin 3
Freshly baked in house savoury avocado breakfast muffin

Savoury Spinach & Feta muffin 3
Freshly baked in house savoury spinach breakfast muffin

Paul Rhodes Croissant 2.5
British Baker of the Year 2018 Paul Rhodes croissant

Cheese Platter 6.5
A delicious selection of locally sourced artisan cheese from High
Wield Dairy and Bookham Harrison Farms

Meat Platter 6.5
A selection of hand carved Danefarm ham & a selection of
continental cold cut meats




