
FLOR EN TINE v ....................................................11
spinach, poached egg & sou rdough

ROYA LE ................................................................. 14
smoked salmon, poached egg & sou rdough

SCR A MBLED EGG v ........................................... 7
sou rdough toast, but ter

CERV ELLE DE C A N U T ................................. 8.5
sof t cheese, herbs, garlic, pine nuts

PA IN AU CHOCOL AT v ...................................... 2 .7

A LMOND CROIS SA N T v .................................. 3.75

BA K ERY BA SK ET v ............................................14.5
pain au chocolat, pain au raisin, croissant, 
bag uet te, jam & but ter

COOK IES ................................................................ 3.5

BENEDICT ......................................................12 .5
roast ham, poached egg & sou rdough

BAR BARY ............................................................ 17
conf it duck, poached egg & sou rdough

POACHED EGG v .................................................... 7
sou rdough toast, but ter

AVOC A DO v ......................................................... 12
sou rdough toast, poached eggs

M A DELEINE v ........................................................ 2 .7

CROIS SA N T v ......................................................... 2 .7

PA IN AU R A ISIN v ................................................ 3.5

BLU EBER RY FINA NCIER v ...............................2 . 8

PR A LINE BR IOCHE v ..............................................3

CROQU E FOR ESTIER v ...............................15.5
roasted Portobello mushroom, goat cheese & truff le

CROQU E T U R K EY............................................ 14
t u rkey breast, candied chest nuts, red ber ries

CROQUE MONSIEUR....................................... 13.5
t wo cheeses, roasted ham, onion jam

CROQU E M A DA ME........................................15.5
t wo cheeses, roasted ham, onion jam, fried egg

HOUSE GR ANOLA v ...........................................8.5
coconut yoghu r t, honey, ber ries

TOA ST & BU T TER v ........................................... 2

AVOC A DO vg .........................................................4

BACON ...................................................................4

POACHED EGG v ................................................. 2.5

SMOK ED SA LMON ...........................................5.5

HOLL A NDA ISE SAUCE v ................................2 .5

B R E A K FA ST  M E N U

More options available on request. For any dietary requirements please ask your waiter. An optional 10% service charge will be added to your bill.

v : vegetarian  vg: vegan  g f: non-gluten containing recipe

by



More options available on request. For any dietary requirements please ask your waiter. An optional 10% service charge will be added to your bill.

v : vegetarian  vg: vegan  g f: non-gluten containing recipe

ESPR ES S0 ........................................................... 2 .6
DOU BLE ESPR ES S0 .........................................3.2
ESPR ES S0 M ACCHI ATO ................................... 3
A MER IC A NO ......................................................3.2
C A PPUCCINO ....................................................3.8

L AT TE ..................................................................3.8
FL AT W HITE .....................................................3.9
MOCH A .................................................................. 4
HOT CHOCOL ATE ............................................. 4
CH A Ï TEA L AT TE ............................................... 4

WHIPPED CREAM & MARSHMALLOWS ... 0.7
MONIN SY RU P ................................................ 0.5
Vanilla • Caramel • Hazelnut • Gingerbread 

COFFEE SHOT .....................................................0.5
OAT/A LMOND MILK ...................................... 0.7

ENGLISH BR EA K FA ST.................................... 3.7

EA R L GR EY ........................................................ 3.7

PEPPER MIN T ..................................................... 3.7

M A R I AGE FR ÈR E TEA ..................................4.5
M a r c o - P o l o  •  C o v e n t  G a r d e n  •  C h a m o m i l e  • 
Jasmin • Himalaya Green Tea

M ATCH A L AT TE ...............................................4.2
HOT CHOCOL ATE GOU R M A NDE .............4.5

BLU EBER RY M ATCH A...................................4.7

MIN T SY RU P 33cl.................................................... 3
COC A COL A 33cl ..................................................... 4
COK E Z ERO 33cl...................................................... 4
SLIMLINE TONIC 33cl .......................................... 3
GINGER BEER 33cl .............................................. 3.7
FEN TIM A NS V ICTOR I A N ................................4. 8
Rose • Elder f lower • L emonade 

EV I A N STILL WATER 75cl .................................4. 8
SA N PELLEGR INO 75cl .......................................4. 8
OR A NGE J U ICE 33cl ................................................5
A PPLE J U ICE 33cl .....................................................5
PINE A PPLE J U ICE 33cl ...........................................5
TOM ATO J U ICE 33cl ................................................5
GR ENA DINE SY RU P 33cl .......................................3

FRENCH MARTINI.............................................. 13
Fair Quinoa Vodka, pineapple juice, Briottet Framboise 

BLOODY M A RY .................................................10
Fair Quinoa Vodka, homemade spicy tomato juice

CITRUS SPRITZ................................................... 9.5
orange & g rapefr u it ju ice, soda, g renadine

FR A MBOISE ROYA LE .....................................9.5
Lyre’s Classico 0.0%, raspberr y, lemon

M ATCH A LEMONA DE .................................. 9.5
Matcha, sugar syrup, lemon juice, soda


