
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. Kindly inform us if  you have any food related allergies or intolerance. 

BOXING DAY BRUNCH MENU
26/12/2023 (MONDAY)

SEASONAL EXOTIC FRUIT PLATTER

FRESHLY BAKED DANISH PASTRIES
croissant, pain au chocolate, pain au raisin

HEALTHY SMOOTHIE
mango and strawberry

MIXED SEAFOOD PLATTER
smoked salmon, gravlax, cocktail prawn, capers, pickled radish

ARTISAN BREAD BOARD

 
SELECTION OF DELICACIES

TRADITIONAL COOKED BREAKFAST
TWO FREE RANGE EGGS COOKED TO YOUR PREFERENCE

SMOKED BACK BACON, CUMBERLAND SAUSAGES, BLACK PUDDING, GRILLED TOMATO AND MUSHROOM

EGGS BENEDICT
Poached free range eggs, Parma ham, toasted English muffin, hollandaise sauce

POACHED FREE RANGE EGGS
hash avocado, olive oil, toasted English muffin

ROASTED CHICKEN BREAST
served with potato puree, traditional root vegetables, rosemary sauce

OVEN BAKED SALMON
French green beans, saffron cream sauce

PENNE PASTA WITH MUSHROOM, WHITE WINE AND CREAM SAUCE

SELECTION OF DESSERTS

STRAWBERRY AND RASPBERRY CHEESECAKE
COFFEE OPERA

LEMON CURD TART


