EGGS
ALL DUR EGGS ARE GLARENCE COURT ESTATE EGGS
SCRAMBLED EGGS V - 9
POACHED EGGS V - 9
FRIED EGGS V - 9

WEEKEND BRUNCH MENU

UNTIL 3.30PM

HOLLANDAISE POACHED EGGS
SERVED ON SOURDOUGH MUFFIN
FLORENTINE SPINACH V - 12
BENEDICT ROASTED HAM - 13
ROYALE SMOKED SALMON - 15

BARBARY DUCK CONFIT - 18

OMELETTES

PLAIN OMELETTE V - 9
ROASTED HAM & EMMENTAL - 12.5
SPINACH, PORTOBELLO MUSHROOMS &
EMMENTAL V - 12.5

WAFFLE

BLUEBERRIES V - 7.5
NUTELLA, BANANA, PECANS V- 10
ALSACE BACON, MAPLE SYRUP,
CREME FRAICHE - 11

SMASHED AVOCGADO ON TOAST

WITH ROASTED CHERRY TOMATOES
& CHILLI FLAKES VG - 9.5
+ADD A POACHED EGG - 2.5

LE PAIN PERDU

FRENCH TOAST & MAPLE SYRUP V - 10

ADDITIONS

CLARENCE POACHED - FRIED EGG V - 2.5
POILANE SOURDOUGH TOAST VG - 3.75
SMASHED AVOCADO VG - 4
ALSACE BACON -4
PORTOBELLO MUSHROOMS VG - 4
SCOTTISH SMOKED SALMON - 6
EMMENTAL V - 2.5
TOULOUSE SAUSAGE - 6

Ack

ANTOINETTE’S CROQUE
MADE WITH POILANE BREAD
CROQUE MONSIEUR
HAM, CHEESE & ONION CONFIT
13.5
CROQUE MADAME
HAM, CHEESE & ONION CONFIT & FRIED
EGG ON THE TOP
15.5
CROQUE PROVENCAL
MOZZARELLA, TOMATO & BALSAMIC V
13

SOUP & SALAD

FRENCH ONION SOUP
SOURDOUGH, EMMENTAL - 11.5

SOUP OF THE DAY

WITH BAGUETTE V/GF - 8.5

CHICKEN CAESAR SALAD

BOILED EGG, CROUTONS, ANCHOVIES,

PANCETTA, PARMESAN - 18

ICEBERG SALAD
PEAS, BEANS, RANCH DRESSING, PICKLED

ONIONS V/GF - 16

MAINS

HARISSA BAKED AUBERGINE
PIQUILLO SAUCE, ALMONDS VG - 19
BEEF BAVETTE

FRIES, PEPPERCORN SAUCE GF - 23
CORNFED CHICKEN SUPREME
PEAS “A LA FRANCAISE”, PANCETTA GF - 26
ANTOINETTE BURGER
BEEF, FOURME D’AMBERT, DIJONNAISE,
FRITES -19
PAN-FRIED SCOTTISH SALMON
PURPLE POTATOES, BOK CHOY, WILD
GARLIC SALSA GF - 25

SIDES

BREAD AND BUTTER V/GF - 3
FRENCH FRIES VG - 4.5

ROASTED CHERRY TOMATO VG - 3
SPINACH V - 3

N

ROASTED HAM - 4

HOUSE MIXED SALAD VG/GF - 6
HARICOTS VERTS,
CONFIT SHALLOTS VG/GF - 6
DUCK FAT NEW POTATOES GF - 6

FOR ANY ALLERGEN REQUIREMENTS PLEASE ASK YOUR WAITER / AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED
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WEEKEND BRUNCH MENU

UNTIL 3.30PM

[ HOT DRINKS ]

COFFEE

ESPRESsSO - 2.6
BABYCCINO - 2.5
DOUBLE ESPRESSO - 3.2
ESPRESSO MACCHIATO - 3
AMERICANO - 3.2
CAPPUCCINO - 3.8
LATTE - 3.8
FLAT WHITE - 3.9
MOCHA - 4
HoT CHOCOLATE - 4

TEA

ENGLISH BREAKFAST TEA - 3.7
- 3.7
MOROCCAN MINT - 3.7
CHAT TEA LATTE - 3.8

MARIAGE FRERE TEA - 4.5
FRENCH BREAKFAST
ROOIBOS BOURBON VANILLA
MARCO POLO BLACK
JASMIN
CHAMOMILE
DARJEELING
THE A L’OPERA - GREEN
VERBENA

EARL GREY

EXTRA
0.5

COFFEE SHOT
OAT MILK
ALMOND MILK
WHIPPED CREAM
HONEY

El

MONIN SYRUP
GINGERBREAD
CARAMEL
VANILLA
HAZELNUT

COCKTAILS

CHAMPAGNE MIMOSA - 14.5
CHAMPAGNE AYALA BRUT MAJEUR -14.5
BLooDY MARY - 12.5
APEROL SPRITZ - 12.5

SOFT DRINKS

BELU STILL WATER 33CL - 3.2
EVIAN STILL WATER 75CL - 4.8
PERRIER SPARKLING 33CL - 3.2
SAN PELLEGRINO SPARKLING 75CL - 4.8
FEVER TREE GINGER BEER 20CL - 3.5
COKE - 4
COKE ZERO / DIET - 4
ORANGINA - 4
GRENADINE / MINT MONIN SYRUP - 2.5
FRESHLY SQUEEZED ORANGE JUICE - 5.5
FENTIMANS LEMONADE - 4.8
VICTORIAN, ROSE, ELDERFLOWER
FROBISHERS JUICE 25CL - 4.7

APPLE, PINEAPPLE, TOMATO JUICE

DESSERTS

ANTOINETTE’S CHOCOLATE CAKE -7
APPLE CRUMBLE -7
CREME BRULEE -7

LEMON MERINGUE - 7
PLEASE SEE THE DELI FOR DAILY SPECIALS

\\“MW\ADE PASTRI[S

CROISSANT - 3
PAIN AU CHOCOLAT - 3
BRIOCHE - 3.5
SUGAR, PRALINE OR CHOCOLATE

PAIN AUX RAISINS - 3.75
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FOR ANY ALLERGEN REQUIREMENTS PLEASE ASK YOUR WAITER / AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED

VE : VEGAN -V : VEGETARIAN - GF : GLUTEN FREE



