
to start
appetizers from the chef’s table
a selection of unlimited hors d’oeuvres, Caesar salad, Caprese salad, 
hand carved serrano ham, honey roast gammon, smoked fish, patés 
and terrines, a selection of artisan bread + cheeses

omelettes + waffles
3 organic eggs cooked with your choice of ingredients, ham,  
gruyère, feta, cheddar, mushroom, spinach, onion, tomato

mains
the lobster omelette (+5)
3 organic eggs with fresh lobster meat + herbs

the english 
organic eggs as you like them, sausage, sweet cured bacon,  
mushroom + beef tomato

poached salmon
with spinach + hollandaise sauce

stripbar signature (+5)
180g usda prime steak, pan fried with beef tomato,  
flat cap mushroom + 2 organic fried eggs 

stripbar burger
prime NY strip with tomato, lettuce, onion, pickle + fries

all prices are inclusive of vat. a discretionary service charge  
of 12.5% will be added to your bill.

the strip brunch

add unlimited bubbles for 15
enjoy unlimited prosecco whilst you dine  

from the adult strip brunch menu

adults – 20       children – 8



all prices are inclusive of vat. a discretionary service charge  
of 12.5% will be added to your bill.

the strip brunch

add unlimited bubbles for 15
enjoy unlimited prosecco whilst you dine  

from the adult strip brunch menu

adults – 20       children – 8

stripbar roast
usda prime slow roast rib, yorkshire pudding + all the trimmings 

eggs benedict
warm poached organic eggs with a choice of smoked salmon,  
bacon or spinach + hollandaise sauce

stroganoff
usda prime strip steak sautéed in shallots, brandy, paprika,  
sour cream + pilaf rice

risotto primavera
asparagus, peas, beans, herbs + extra virgin olive oil

desserts
sticky toffee pudding

crêpes suzette

vanilla crème brûlée

hot chocolate sundae

ice cream 
vanilla, chocolate or strawberry

sorbet
lemon or raspberry

mains cont’d


