BRUNCH

SERVED DAILY UNTIL 1430

L@ C/’BG Toasted Sandwich. Served with daily salad

V\/ﬂ]ﬁ@5 £119¢ea

Peppered Streaky Bacon, maple syrup
Sussex Goats Cheese, fired peppers, fresh bhasil V

Melba, stewed peach, raspherry & vanilla creme fraiche V

Banoffee, banana, pecan toffee sauce, creme fraiche V

%@M@ﬂ((@jg C&*/N@V@ %ﬂg On toasted Croissant

Monsieur  Carved ham, hechamel, Swiss cheese,

Benedict Carved ham, dijon mustard, spinach, free

range poached eggs, hollandaise sauce e
Florentine V. Spinach, peas, asparagus, free range

. . £12.9
poached eggs, fresh basil, hollandaise sauce
Royal Salmon pastrami, dill pickle, free range

. £14
poached eggs, hollandaise sauce
Crackers Crab, samphire, free range poached eggs, 514
hollandaise sauce
Cocette V. Cream baked eggs, kale, spinach, goats
cheese, croissant soldiers £12.9
Add ham/salmon pastrami £3.5 extra
Meurette  Smoked bacon, mushroom & shallot Ragu, 129

free range poached eggs

Extras Items: Toast, Eggs, Hash Brown £2.50

Comptoir ~ Selection of croissants, Pain au Chocolat,
traditional haguette with butter, spreads, jam & your £ 6.3
choice of hot drink

Declers Nlele

Dijon mustard 23t
Philly  Roast beef, roasted peppers, Chimichurri,
- £10.2
brie
Ruben  House salt beef, cornichons, sauerkraut,
: £10.2
Emmental, grain mustard mayo
Petit Marseillais ~ Grilled fresh sardine, harissa, blus:h£ 99
tomato '
Mighty V. Mushroom, onion marmalade, raclette
. . . £8.9
cheese (vegan option available- just ask)
Sea View Salmon pastrami, lemon cream cheese, dill
. £10.5
pickle
Avo's V' Smashed peas & avocado, spring onions,

. : . £9.9
corriander, jalepeno cornbread, siracha sauce
VE@W’W%MX Grilled Plates
Chop Chop Kitchen bacon chop, house hash brown, 2109
sunny side up eggs '
Full Frenchie Kitchen bacon chop, Toulouse sausage,
houdin noir, charred tomato, Rosemary field £19.2

mushrooms, house hash brown, sunny side up eggs,
‘cassoulet’ beans

Petit Cochon  Sausage meat, smoked bacon &
caramelised onion patty, pantry cider apple mustard, £ 8.9
sunny side up eggs served in a Brioche bun

La Vert V. Courgette, pea & basil fritter, charred
tomato, ‘cassoulet’ heans, Rosemary field £12.9
mushrooms, house hash brown, sunny side up eggs

Petit Vert V. Courgette, pea & hasil fritter, fired
pepper house ketchup, sunny side up eggs served in £ 8.9
a Brioche bun

Yogurt Melba  Natural Greek yogurt, peach, house

: £6.9
raspberry jam, granola

Orchard Oats  Toasted porridge, stewed apple &

: : £5.9
cinnamon, almond streusel topping

A discretionary 10% service charge will be applied

Our food is prepared in a kitchen where nuts, gluten and other known
allergens may be present. Any product may contain traces as all menu
items are produced in the same kitchen. Please speak to your friendly
server if you have any special
food requirements.




