
I N C L U D E S

A glass of Champagne

Tea, Coffee and Juices

Unlimited continental offerings

Your choice of dish from the a la carte menu







R A C E  D A Y  B R U N C H

£ 3 5  p e r  p e r s o n

1 1 a m  -  1 p m

C O N T I N E N T A L  S E L E C T I O N

Carved Fresh Fruit

Assorted Danish Pastries

Roasted Tiger Prawn, Mango, Ginger & Soya Bean Salad

Assorted Leaves

Fluffy Quinoa Salad with Preserved Lemon, Pomegranate &

Asparagus

Muhmarra & Vegetable Crudities

Lemon Meringue Tart

Bitter Chocolate Brownie
Some of our menu items may contain al lergens and traces thereof. Please speak to

a team member for further information in relation to any al lergies or special dietary

requirements you may have.  

A discretionary service charge of 12.5% wil l  be added to the total bi l l .  




A  L A  C A R T E

Avocado on Sourdough Toast
Crushed Avocado & Tahini Spread, Beetroot Hummus, Dukkah,

Coriander, Gem Lettuce & Heir loom Tomatoes



Shakshuka

Baked Eggs, Sweet Peppers, New Potatoes, Cumin, Onions,

Gaufrette Potato, Tomatoes, Chil l ies & Rocket

 
Smoked Salmon & Scrambled Eggs

Toasted Multigrain Bread, Steamed Asparagus, 

Chive & Lemon Mayonnaise

 
Black Pudding Hash & Poached Hen's Eggs

Gril led Asparagus, Fr isée Lettuce & Li l l iput Caper Mayonnaise



Poached Eggs Benedictine

Poached Eggs, English Muffins, Ham, Hollandaise

Gri l led Portobello Mushrooms & Tomato



Sir loin Steak Sandwich

Toasted Sourdough Bread, Mushroom Deuxelle, Fr ied Egg,

Hand-Cut Potatoes, Watercress, Bloody Mary Ketchup




P l e a s e  s e l e c t  o n e


