
Brunch



Festive roast 
Please ask your server

Caesar salad
Traditional dressing - soft boiled egg
Grain fed roast chicken

Grilled Scottish ribeye steak
Chips - béarnaise, red wine jus or peppercorn sauce

Turkey eggs benedict
Poached eggs - turkey - muffin - hollandaise

Wild mushroom benedict
Poached eggs - mushrooms - muffin - hollandaise

Eggs royale
Poached eggs - smoked salmon - muffin - hollandaise

Savoury coconut waffle
Chivas whisky cured salmon - avocado
cream cheese - chilli flakes - poached egg

Pancakes
Cinnamon syrup - forest fruit compote 
fresh berries 

Cheese burger
Tomato relish - brioche bun - chips

Lobster sandwich
Brioche bun - remoulade - sweet potato fries 
wasabi sauce

Gem squash salad
Mix salad - confit pears - walnut - honey dressing

Avocado on sourdough toast
Poached egg - chilli flakes - lemon olive oil - coriander

Baked eggs shakshuka
Tomato - peppers - coriander - sourdough toast

Brunch
Available Saturday - Sunday
12 noon - 5pm
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All prices are in pounds sterling and include VAT. 
A discretionary service charge of 12.5% will be added to your bill.

Guests with allergies and intolerances should inform a member of the team.
Allergen information is available on request.

Sides
Tenderstem broccoli

Triple cooked parmesan chips

Sauteed green beans
Olives - pine nuts
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Dessert
Crème brulée
Catalan style

Mini churros
Hazelnut chocolate sauce

Woodford bourbon ice cream
Salted caramel - brownie
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Winter is Coming
17

Grey Goose espresso martini
Grey Goose La Vanille - Maestro cafe - espresso

Alpine slope
Sweetgrass infused Grey Goose - Muyu jasmine verte 
honey & chamomile cordial - tonic water

Apres ski martini
Grey Goose - fig & rosemary vermouth - Manchego

Winter warmer - Served hot 
Martini Fiero - pear cider - mead - spices
For two - 30

Top of the hill
Grey Goose L’Orange - hibiscus - Cava 
guava & raspberry cordial
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