
Brunch



Weekend roast
Please ask your waiter

Avocado on sourdough toast
Poached egg - chilli flakes - lemon olive oil - 
coriander

Grilled Scottish flat iron steak
Frites - béarnaise

Savoury coconut waffle
Scottish smoked salmon - smashed avocado - 
cream cheese - chilli flakes - poached egg

Eggs benedict or florentine

Eggs royale

Lobster sandwich
Brioche bun - remoulade - sweet potato fries - 
wasabi sauce

Radio cheese burger
Tomato relish - brioche bun - fries

Vegan quinoa bowl
Alfalfa sprout - seaweed - sesame soy dressing

Pancakes
Agave syrup - mixed berries

3 eggs omelette
Roasted tomatoes

Bagel croque Monsieur
Aged Cheddar - sweet ham - whole grain mustard
Madame tartine
Fried Egg

Caesar salad
Traditional dressing - soft boiled egg
Grain fed roast chicken

£22
 

£14

£23
 

£20

£14

£15

£25

£19

£12

£10

£14

£15

£16

£15

£19

Brunch
Available Saturday - Sunday
12 noon - 5pm



Prices include VAT. A discretionary service charge of 12.5% will be added to your bill.
Guests with allergies and intolerances should inform a member of the team.

Allergen information is available on request.

Fruit
Sliced fruits

Mixed berries

Pink grapefruit
Demerara sugar

£15

£15

£6

Yogurt
Organic granola bowl

Acai berry bowl

£7

£10

Sides
Tenderstem broccoli

Triple cooked parmesan chips

Sauteed green beans
Olives - pine nuts

Tomato salad
Basil - red onions

Roasted heirloom carrots

£5

£8

£5

£5

£5

Dessert
Crème brulée
Catalan style

Mini churros
Hazelnut chocolate sauce

Woodford bourbon ice cream
Salted caramel - brownie

£7

£6

£12

Brunch Drinks
Ultimate Provence 
Côtes de Provence - France - 2018

Taittinger Brut NV

Taittinger Rosé NV

    £52

     
£95

  £110

£13     

£16    

£19
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