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“THE PIAND WORKS -

= FARRINGDON =

MAINS
PANCAKES

topped with clotted cream, crispy bacon and maple syrup

VEGAN PANCAKES

topped with berry compote and rolled oats,
maple syrup and finished with icing sugar E

EGGS ROYALE

smoked salmon served on an english muffin with poached eggs
and hollandaise sauce dusted with paprika F, GF*

EGGS FLORENTINE

spinach served on an english muffin with
poached eggs, hollandaise sauce and parmesan | GF*

CUMBERLAND SAUSAGE STACK

served on an english muffin with poached eggs and posh ketchup

BACON STACK

served on an english muffin poached eggs and hollandaise sauce GF*

SMASHED AVOCADO ON TOAST

served with radish and poached eggs V, VE*, GF*

KING 0YSTER MUSHROOMS

served on an english muffin with miso avocado butter
topped with crispy kale and roasted garlic VE, GF*

ALL BRUNCH PLATES WILL BE SERVED WITH A SIDE OF HASH BROWN BITES

DESSERTS
ROCKY ROAD BROWNIE

served with salted caramel and chocolate sauce VS,

CITRUS MERINGUE

with creamy lemon filling in short crust pastry VSN0

STRAWBERRY SWIRL CHEESECAKE

with fruit compote V,0,6F*

COCONUT AND MANGO SORBET

with toasted coconut flakes and chili VE, GF

CHOOSE ONE OF THE FOLLOWING OPTIONS FOR YOUR 2 HOURS OF BOTTOMLESS DRINKS:

Rum Punch | Mojito | Passionfruit Spritz | Prosecco | Beer | Apple Nojito | Soft Drinks

[=] E: V- VEGETARIAN | VE - VEGAN I GF - GLUTEN FREE | N - CONTAINS NUTS | F- FISH 1 D - DAIRY
iil' § - SOYBEAN | SE- SESAME | G- CRUSTAGEAN | M- MOLLUSCS | * - OPTION AVAILABLE ON REQUEST

For health and safety reasons we don't permit food to be taken off the premises or brought onto the premises. For allergy control purposes we do not permit any modification
of dishes. A discretionary service charge of 12.5% will be added to your final bill, inclusive of any prepaid items. All dishes are lovingly prepared in our kitchen where nuts and
peanuts are prepared. Despite great care to ensure no cross contamination takes place any items served may contain traces of nuts. For more allergen information please
speak to your server for our allergen matrix or scan the Kafoodle QR code above. For severe allergens please make our party planners aware ahead of your booking with us.

afoodle
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= WESTEND =

BRUNGH MENU

WWW_.PIANOWORKS. BAR - 0207 889 1966
A7 WHITCOMB ST, LONDON, WG2H 7DH
@THEPIANOWORKS



= WESTEND =

MAINS
PANCAKES

topped with clotted cream, crispy bacon and maple syrup

VEGAN PANCAKES

topped with berry compote and rolled oats,
maple syrup and finished with icing sugar E

EGGS ROYALE

smoked salmon served on an english muffin with poached eggs
and hollandaise sauce dusted with paprika F, GF*

EGGS FLORENTINE

spinach served on an english muffin with
poached eggs, hollandaise sauce and parmesan | GF*

CUMBERLAND SAUSAGE STACK

served on an english muffin with poached eggs and posh ketchup

BACON STACK

served on an english muffin poached eggs and hollandaise sauce GF*

SMASHED AVOCADO ON TOAST

served with radish and poached eggs V, VE*, GF*

KING 0YSTER MUSHROOMS

served on an english muffin with miso avocado butter
topped with crispy kale and roasted garlic VE, GF*

ALL BRUNCH PLATES WILL BE SERVED WITH A SIDE OF HASH BROWN BITES

DESSERTS
ROCKY ROAD BROWNIE

served with salted caramel and chocolate sauce VS,

CITRUS MERINGUE

with creamy lemon filling in short crust pastry VSN0

STRAWBERRY SWIRL CHEESECAKE

with fruit compote V,0,6F*

COCONUT AND MANGO SORBET

with toasted coconut flakes and chili VE, GF

CHOOSE ONE OF THE FOLLOWING OPTIONS FOR YOUR 2 HOURS OF BOTTOMLESS DRINKS:

Rum Punch | Mojito | Passionfruit Spritz | Prosecco | Beer | Apple Nojito | Soft Drinks

(=] 4 (=] V- VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE | N - GONTAINS NUTS | F-FISH I D - DAIRY
[] §- SOYBEAN | SE - SESAME | C- GRUSTACEAN | M - MOLLUSCS | * - OPTION AVAILABLE ON REQUEST
-

Kofoodle

For health and safety reasons we don't permit food to be taken off the premises or brought onto the premises. For allergy control purposes we do not permit any modification
of dishes. A discretionary service charge of 12.5% will be added to your final bill, inclusive of any prepaid items. All dishes are lovingly prepared in our kitchen where nuts and
peanuts are prepared. Despite great care to ensure no cross contamination takes place any items served may contain traces of nuts. For more allergen information please
speak to your server for our allergen matrix or scan the Kafoodle QR code above. For severe allergens please make our party planners aware ahead of your booking with us.



