
Brunch Menu
11.30am - 3pm

B R U N C H 

Ricotta Hot Cakes  14.75  
caramelised banana, rooftop honey 

The Full New York  23.75  
over-easy eggs, salt beef, hash brown, fried dill pickle,  

portobello mushroom, served with toasted rye & caraway bagel 

Grilled 7oz New York Strip  29.50  
cafe de paris snails and a fried duck egg 

Soft Scrambled Arlington Whites  26.50 
toasted brioche, shaved summer truffle

Crushed Avocado and Tomato 
on granary toast  12.25 
add poached egg  14.25

Sourdough Waffles  17.75  
sour cherry compote, clotted cream

S I D E S

Two Arlington White Eggs  8.00 

poached, fried or scrambled 

Smoked Black Treacle Cured Bacon  4.50  

Sourdough Waffle  6.50    Hash Browns  4.00

CBH-001

Please inform the Server if you have any allergies we need to be aware of
Prices include VAT

A discretionary 12.5% Service Charge will be added to your bill
All gratuities are managed by the staff ~ No intrusive or flash Photography ~ No Cheques

A P E R I T I F

‘Pick-Me-Up’ 10.00 
D. R. Harris cocktail bitters, orange juice, carrot juice, soda water

Served alongside the full a la carte menu


