WEEKEND BRUNCH MENU
11AM - 6PM

We work closely with our suppliers to source seasonal products, help reduce our carbon footprint, ensure ethical
animal treatment, and celebrate the best of British produce. As a kitchen, we are committed to limiting our food
waste and, where possible, repurposing surplus ingredients in creative and sustainable ways.

Scan the QR code to find out more about who we work with and what they do.

SIE 100% British Produce | @ Ethical Animal Treatment

SATURDAY BOTTOMLESS BRUNCH 49

Order a breakfast or brunch and a side dish and enjoy unlimited drink top-ups for 90 minutes.
Choose from our Other Kitchen cocktails, beer, prosecco, house wine or soft drinks. See full selection overleaf.

Price is per person. Any extra food items or drinks ordered outside the 90-minute period will be charged at an additional cost.

BREAKFAST BRUNCH
THE FULL WORKS ® 22 CROQUE MONSIEUR 17
Clarence Court egg (scrambled, fried or poached), free-range English cheeses, honey roasted Dingley Dell ham, piccalilli
British bacon and sausage, roasted portobello mushrooms, VEGAN REUBEN (ve) 17
roasted tomatoes, baked beans, Wildfarmed sourdough toast .
Roasted aubergine, soy mushrooms, smoked applewood,
THE FULL VEGETARIAN WORKS (v) 21 dill & Dijon mustard vinaigrette dressing, pickles
Clarence Court egg (scrambled, fried or poached), avocado, SEARED BAVETTE CIABATTA 18
vegan sausage, roasted portobello mushrooms, roasted tomatoes, Smoked tomato. rocket. aioli
sweet potato hash, baked beans, Wildfarmed sourdough toast ’ '
EGGS BENEDICT # 16 FREE-RANGE CHICKEN SCHNITZEL 19
Poached Clarence Court eggs, honey roasted Dingley Dell ham, summer slaw
hollandaise, toasted English hi-top muffin BEEF BURGER 19
Pickle sauce, tomatoes, lettuce, English cheddar, red onions,
EGGS ROYALE ® 18 P
Poached Clarence Court eggs, John Ross oak smoked salmon, (add bacon £3)
hollandaise, toasted English hi-top muffin @
EGGS FLORENTINE ‘& 15 GRS LD : : : {3
Bimchies ©arenee Court eaes by ssinzsh hellamtess Baby gem, Caesar dressing, parmesan, garlic crouton, anchovies,
toasted Enalish hi-t - ' ' ' British free-range bacon, poached Clarence Court egg
cesel g iR i (add breaded chicken £7)
CLUIELEY 2 (gff . v 13 GREEK SALAD (v)(gf) 17
Three Clarence Court eggs with a choice of: ) )
Becen | musieems |wreies | Englidh dhzdder Tomatoes, cucumber, yellow peppers, red onions, Kalamata olives, feta
(add breaded chicken £7)
SHAKSHUKA (v) 17
Shakshuka Clarence Court egg, roasted feta, sumac, et e e e e e e ey
Wildfarmed sourdough toast 8
SIDES ;
BREAKFAST BAP = & 12 : 3
Scrambled Clarence Court eggs, streaky bacon, CLARENCE COURT EGGS (V) 5
breakfast sauce, flour bap Poached, scrambled or fried :
AVOCADO TOAST (ve) 13 SMOKED BRITISH FREE-RANGE BACON (gf)s=#6 :
Wildfarmed sourdough toast, chilli, mixed cress 8 .
! BRITISH FREE-RANGE SAUSAGE == & 5.5 :
CHORIZO & SWEET POTATO HASH (gf) ‘@ 16 : :
Sweet potato, chorizo, Clarence Court egg (poached), ROASTED TOMATO (Ve) (gf) 5
coriander, spring onions : PORTOBELLO MUSHROOM (ve) (gf)
BRIOCHE FRENCH TOAST 15 i BAHARAT SWEET POTATO (ve) (gf)
French toast, mixed berries, Greek yogurt, English hot honey 8
: WILDFARMED SOURDOUGH TOAST (v) ==
PORTOBELLO MUSHROOM ON TOAST (v) 14 1 \ctherend Farm butter
Sautéed mushrooms, créme fraiche, tarragon, truffle,
Wildfarmed sourdough toast KOFFMANN FRIES (gf)
SMOKED SALMON BAGEL 14 i TRUFFLE FRIES (v) (gf)
Dill cream cheese, rocket Black truffle oil, grated Old Winchester
: GREEN LEAF SALAD (ve) (gf)
If you have any dietary requirements, please speak to our team. : Dill & Dijon mustard vinaigrette dressing
A discretionary service charge of 12.5% will be added to your final bill.
A” p’,ices include \/AT .............................................................................
v - vegetarian | ve - vegan | gf - gluten free
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WEEKEND BRUNCH DRINKS

All drinks below can be ordered individually, or you can enjoy unlimited top-ups for 90 minutes

with our Bottomless Brunch - available every Saturday from 11am to 6pm.

COCKTAILS WHITE 175ML  500ML
BELAFONTE (ve) 15 RIESLING ‘EINS ZWEI ZERQO’, LEITZ (ve) 7 20
Campari, gin, Drambuie, tonic water 0.0% | NV | Germany
SPICED DRAUGHT (ve) 14 CHENIN BLANC, STORMY CAPE (ve) 8 23
Pale ale, Pimento Dram, pineapple 13% | 2024 | South Africa
LIMONCELLO SPRITZ (ve) 14
Homemade limoncello, vodka, prosecco, soda water R E D 175ML  500ML
L’AVVENTURA (ve) 14
Vodka, Campari, orange SHIRAZ, STORMY CAPE (ve) 9 26
13.5% | 2023 | South Africa
NON-ALCOHOLIC COCKTAILS
SPARKLING 175ML 750 ML
VIRGIN MARY 0% 12
Tomato juice, capers, Worcestershire sauce, OWL & MONKEY. PROSECCO 9 39
horseradish, chilli, coriander 13.5% 12023 | South A,frica
ESPRESSO MARTINI 0% (ve) 13
Seedlip spice, tonka beans, espresso, salted caramel
SOFT DRINKS
BEER & CIDER STILL WATER 3.5
750ml
CAMDEN HELLS DRAUGHT (ve) 7 SPARKLING WATER 3.5
Pint| 4.6% 750ml
CAMDEN HELLS (ve) 7  COKE (ve, gf) 4.5
330ml| 4.6% 330ml
CAMDEN PALE ALE (ve) 7  DIET COKE (ve, df) 4.5
330ml| 4% 330ml
PERONI (ve) 7 DOUBLE DUTCH SODA (ve, gf) 3.5
330ml|5.1% Premium Soda | 200ml
Pint| 4.2% CRANBERRY & GINGER
GUINNESS (ve) 7 POMEGRANATE & BASIL
440ml | 4.2% CUCUMBER & WATERMELON
CURIOUS APPLE CIDER (ve, gf) 7.5
330ml|5.2%
LOW & NO ALCOHOL
LUCKY SAINT (ve) I
330ml | 0.5% FIND OUT MORE
GUINNESS 0.0% (ve) 6
440ml|0.0%
ALLERGENS SUPPLIERS
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