
B R U N C H  

4.25

10.95

9.95

9.55

K E Y  T O  A L L E R G E N S

* V E -  V E G E T A R I A N ,  * V G - V E G A N  C -  C E R E A L S  C O N T A I N I N G  G L U T E N ,  C E - C E L E R Y  A N D  C E L E R I A C ,  C R -  C R U S T A C E A N S ,  E -  E G G S ,

F -  F I S H ,  P -  P E A N U T S ,  M -  M I L K ,  M O -  M O L L U S C S ,  M U - M U S T A R D ,  N - N U T S ,  S E -  S E S A M E

 A L L  O F  O U R  D I S H E S  M A Y  C O N T A I N  T R A C E S  O F  N U T S  D U E  T O  T H E  S U P P L I E R S  T H A T  W E  U S E .  I F  Y O U  H A V E  A N Y  S P E C I F I C  D I E T A R Y  R E Q U I R E M E N T S  O R  A L L E R G I E S ,  

P L E A S E  S P E A K  T O  A  M E M B E R  O F  S T A F F .

S I D E S
ADD POACHED EGG/FRIED EGG (E) 1.50
ADD SMOKED SALMON (F) 2.50
ADD BACON 2.00
ADD BUTTER (M) 0.50

ADD HASH BROWN 1.50
ADD SAUSAGE 1.50
ADD AVOCADO 1.50
ADD MUSHROOMS 1.50

s e r v e d  t i l l  1 : 0 0 p m

Plain Croissant (E, M) 
with berry compot and butter. 

Paris-Style Eggs Benedic (C, E, M)
Baked croissant, two poached eggs and
hollandaise sauce.
BACON 9.55/ SMOKED SALMON(F)  9.95/ 
SPINACH *VE       8.55

Crème Brûlée
Brioche French Toast
(C, E, M, N)
Served with chantilly cream and berry
compote

Croque Monsieur (C, E, M, MU)
Toasted French sandwich of ham, cheese
and dijon mustard topped with a creamy
Bechamel sauce served with pickled
gherkins.

Vegetarian Croque Monsieur
*VE (C, E, M, MU)
With caramelised onion.
 ADD FRIED EGG (E) ON TOP FOR A
“CROQUE MADAME” +1.50 

Home made bread, home made pesto,
ricotta cheese,  avocado, poached egg,
cherry tomatoes, sun dried tomatoes,
rocket drizzled with Truffled oil.
ADD SMOKED SALMON (F) 2.50/
ADD BACON 2.00

Avocado Toast (C, E, M, N) 

Prawn Toast (CR, M, E, C)
Poached prawn, cucumber, herb yoghurt
aioli, lemon and quince gel, poached egg
on toasted brioche bread.

Aumonieres de Crepes *VE (M, E, C)

Fillled with mushroom, buttered leeks and
goat cheese.

8.95

Pancakes (C, E, M, N)

Bacon and maple syrup.                       
Raspberry and pistachio cream, roasted pistachio
and dried edible rose petals. *VE                    10.75

English Breakfast (M, C, E)
Two eggs, sausage, dry cured bacon,
mushrooms, roast tomato, baked beans,
hash brown, home made bread and butter.

10.95

8.95

Vegan English Breakfast (C) *VG
V. sausages, mushrooms, roast tomato, baked
beans, hash brown, rocket and toast.
ADD FRIED EGG (E) 1.50 

10.75

Mushroom Toast (C) *VG

Toasted home made bread, creamy
mushrooms, rocket drizzled with Truffled oil.
ADD POACHED EGG (E) 1.50

8.55

Smashed Croissant with
mashed avocado (E, M, C)

Sun dried tomatoes, poached egg, rocket
and Parmesan.
ADD BACON 2.00/ ADD SMOKED (F)
SALMON 2.50

Pork belly and French omlette 
(M, E, C) 

Served on a cheese toasted home made
bread.

12.95

9.25

11.75

9.75

Asparagus Poached Eggs (M, E) *GF 

Pan fried asparagus served with poached
eggs, hollandaise sauce and crispy
pancetta.

10.25



C O F F E E

T E A  

M O R N I N G  
C O C K T A I L S

ME
NU

E S P R E S S O  S I N G L E  2 . 9 5
D O U B L E  3 . 2 5
A M E R I C A N O  3 . 1 0
C A F É  V I E N N O I S  3 . 6 5
C A F F E  L A T T E  3 . 4 5
C A P P U C C I N O  3 . 4 5
H O T  C H O C O L A T E  3 . 8 5
M O C H A  3 . 7 5
M A C C H I A T O  3 . 2 5
F R A P P E   3 . 8 5
A F F O G A T O  4 . 9 5
B U M B L E  C O F F E E  5 . 7 5

A D D  S Y R U P  0 . 5 0

E N G L I S H  B R E A K F A S T ,  P E P P E R M I N T
W I L D B E R R Y ,  G R E E N

C U P  O F  T E A               2 . 1 5
P O T  F O R  1  P E R S O N     2 . 7 5
P O T  F O R  2  P E R S O N S   4 . 7 5

P R O S E C C O  6 . 5 5
E S P R E S S O  M A R T I N I  9 . 5 0
M I M O S A  7 . 9 5
B L O O D Y  M A R Y  9 . 5 0
A P E R O L  S P R I T Z  8 . 9 5

O R A N G E  J U I C E  4 . 7 5
G R E E N  I M M U N E  B O O S T E R  5 . 5 0
V I T A M I N  C  B O O S T  5 . 2 5

F R E S H  
J U I C E

Marseille

M I L K S H A K E S  C H O C O L A T E  4 . 9 5
S T R A W B E R R Y  A N D  B A N A N A  4 . 9 5

M A T C H A M A T C H A  L A T T E  4 . 2 5
I C E D  R A S P B E R R Y  
M A T C H A  L A T T E  4 . 7 5


