BRUNCH

Saturday

11 am - 3pm

THREE COURSES £32.00

Three courses with a glass of Mimosa £37
Three courses for children £21

Tables are available for up to eight guests.

All prices are in Pounds Sterling inclusive of VAT at the prevailing rate.
Please note a discretionary service charge of 12.5% will be added to your bill.



STARTERS FROM THE BUFFET

FREE RANGE SCRAMBLED EGGS WITH THE GARNISH OF YOUR CHOICE :
royal botargo from Greece
taggiasche olive tapenade
pesto
spring onions and chives
confit tomatoes
Bellota de Bello cuit blanc ham

SMOKED SCOTTISH SALMON WITH THE TRADITIONAL

shallots, capers chives, dill Jersey cream

CHOICE OF DELICATESSEN SLICED ON THE ANTIQUE BERKEL MACHINE
Italian mortadelle
Basque andouillette
jésus
ham

country-style paté

HOMEMADE BAGEL WITH THE GARNISH OF YOUR CHOICE:

roast beef, prawn cocktail, smoked salmon, cuury sauce, sour cream and chive,

avocado, tomato, cucumber

ROCKET SALAD WITH STILTON AND NUTS

FROM PERIGORD

CHEESE SELECTION OF MAITRE ANTONY

SELECTION OF HOME-MADE BREADS



MAIN COURSES

BLACK AND CREAMY CARNAROLI ACQUARELLO RICE
sautéed squids with chorizo and confit tomatoes,

Reggiano parmesan foam

or

ROASTED SCOTTISH SCALLOPS WITH TANDOORI SPICES
citrus and carrot mousseline,

spring onions reduction with fresh coriander

or

CLASSIC CAESAR SALAD
with cogollos and grilled chicken from Les Landes

or

HOMEMADE BURGER
stuffed with braised Aberdeen Angus beef ox cheek
and duck foie gras from Les Landes



PASTRIES FROM THE BUFFET

CHOICE OF HOME-MADE VIENNOISERIES
croissant
pain au chocolat
raspberry brioche
chocolate brioche

FONDANT CHOCOLATE CAKE

SEASONAL FRUIT SALAD

HOMEMADE BLEND OF CEREALS WITH ORGANIC FROMAGE FRAIS

WAFFLES WITH THE GARNISH OF YOUR CHOICE
chocolate sauce
chantilly

homemade seasonal jam

CHOICE OF FRESH JUICES
orange

pomelos
apple

SELECTION OF HOUSE BLEND COFFEE, TEA OR INFUSIONS



