
For any allergen requirements please ask your waiter / An optional 12.5% service charge will be added
VG : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

SMASHED AVOCADO ON TOAST
with roasted cherry tomatoes

& chilli flakes vg - 9.5
+Add a Poached Egg - 2.5

SIDES
bread and butter v/gf - 3

french fries vg - 4.5
house mixed salad vg/gf - 6

haricots verts,
confit shallots vg/gf - 6

duck fat new potatoes gf - 6 

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

LE PAIN PERDU
French Toast & maple syrup v - 10

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

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

EGGS
ALL OUR EGGS ARE CLARENCE COURT ESTATE EGGS

 scrambled eggs v - 9
Poached eggs v - 9

Fried eggs v - 9

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

Roasted Cherry Tomato vg - 3
Spinach v - 3

Roasted Ham - 4

WAFFLE
Blueberries v - 7.5

Nutella, Banana, Pecans v - 10
Alsace Bacon, Maple Syrup,

Creme Fraiche - 11

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

Weekend brunch menu
until 3.30pm



TEA
English Breakfast tea - 3.7

Earl Grey  - 3.7
Moroccan mint - 3.7
Chaï Tea Latte - 3.8

Mariage Frère tea - 4.5
French Breakfast

Rooibos Bourbon Vanilla
Marco Polo black

Jasmin
Chamomile
Darjeeling

Thé à l’Opéra - Green
Verbena

extra
0.5

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

COFFEE
Espresso - 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

HOT DRINKS

Coffee shot
Oat milk

Almond milk
Whipped cream

Honey

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

desserts
ANTOINETTE’S CHOCOLATE CAKE - 7

APPLE CRUMBLE - 7 
CREME BRULEE - 7

LEMON MERINGUE - 7
PLEASE SEE THE DELI FOR DAILY SPECIALS

croissant - 3
pain au chocolat - 3

brioche - 3.5
sugar, praline or chocolate 

pain aux raisins - 3.75

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE
For any allergen requirements please ask your waiter / An optional 12.5% service charge will be added
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