
Market Kitchen

Burford Brown eggs your way on toasted sourdough (v)
With your choice of - Fennel sausage or Smoked bacon or 

Smoked salmon or Avocado (ve) 

Scarpetta
Poached egg, tomato fondue, toasted focaccia

(can be gluten free/vegan)

Braised short-rib Eggs Benedict
Poached egg, nduja Hollandaise, ciabatta

Avocado Florentine / Royale
Poached eggs, baby spinach, crushed avocado/ smoked 

salmon, chive Hollandaise

Caesar salad
Soft egg, pancetta, anchovies, croutons, Parmesan 

Add crispy chicken  5.5
 

Beef burger
Marinara sauce, mozzarella, aioli, fries

Steak sandwich
Onion marmalade, goat’s cheese & sage butter, fries

Pepperoni pizza
Pepperoni, mozzarella Fior di Latte, chilli, crispy sage 

(can be gluten free, vegan option available) 

£20
Enjoy unlimited Prosecco, 

Aperol Spritz or House 
Wine for the time of your 

reservation*

E G G  D I S H E S L A R G E  P L A T E S

S T A R T E R S

S I D E S D E S S E R T S

Vegetarian (v) Vegan (ve) Gluten free (gf). A discretionary service charge of 12.5% will be added to your bill. The service charge you pay today is fully and fairly distributed among 
our employees. Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 

100% allergen free. All prices include VAT. * Reservation time is 90min. Bottomless drinks begins from the start time of your reservation. Any additonal pre and post drinks will be added to your bill.

M A N A G E D  B Y  R H C

Brunch
B O T T O M L E S S

B R U N C H
C O C K T A I L S

Mimosa  10
Orange juice, Prosecco

Classic Bloody Mary  12.5
Absolut vodka, Bloody Mary spice 

mix, tomato juice, lemon

Campari spritz  12
Campari, Prosecco, soda

Chilli & passion fruit margarita 12.5
Spicy Olmeca blanco tequila, 

passion fruit, lime,
agave, chilli salt rim

Fried artichokes, aioli (v)

Truffle arancini, marinara sauce, Parmesan

Crespelle with Prosciutto & formaggio

Whipped parsley cannellini bean dip,fried pane 
carasau (ve)

Truffle fries (ve,gf)  5.5

Rocket & Parmesan (gf)  4.5

Caponata (ve,gf) 4.5 

Pandoro bread & butter pudding  7.5
Pistachio gelato

Panna cotta (gf)  7.5
Blackberries & smoked hazelnuts

Tiramisu  7
Marscapone & coffee



WHITE		  175ml	 250ml  	 Bottle	

Agredo White, Veneto, Italy, NV		  6.8	 9	 26

La Cavea, Pinot Bianco, Veneto, Italy, 2023		  7.5	 9.75	 28

Le Paradou Viognier, Chaudiere, Languedoc,		  8.75	 12	 35
France, 2022

Lestrille Sauv./Semillon, Bordeaux, France, 2022 		  9.75 	 13.5	  39

		

ROSÉ	

La Cavea, Rosata, Veneto, Italy, 2022		  7.65	 10.5	 29.75

RED	

La Cavea, Merlot/Pinot Nero, Veneto, Italy, 2022		  6.9	 9	 26.5

Bernardo Farina Tempranillo Joven, Castilla		  7.5	 10	 29.75
y Joven, Spain, 2022

Lestrille Cab Sauv/Merlot, Bordeaux, France, 2022		  9	 12.5	 35.5

SPARKLING WINE		  175ml		  Bottle

Ca’ di Alte Prosecco Spumante Extra Dry, Veneto, Italy, NV	 9.5	 -	 36

M A N AG E D  BY  R H C
Vegetarian (v) Vegan (ve) Gluten free (gf). A discretionary service charge of 12.5% will be added to your bill.

The service charge you pay today is fully and fairly distributed among our employees. Food allergies and 
intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we 

cannot guarantee dishes are 100% allergen free. All prices include VAT. 

COFFEE
Espresso	 2.6
Americano	 3.2
Flat White / Cortado	 3.9
Latte / Cappuccino	 4
Matcha Latte	 4.5
Turmeric Latte	 4.0
Mocha	 4.2

TEA & HOT CHOCOLATE
Tea	 2.95
English Breakfast, Earl Grey, Fog Green, 

Chamomile, Darjeeling, Goji and Cranberry, 

Lemon and Ginger

Hot Chocolate	 3.95

T E A  A N D  C O F F E E

A S K  O U R  T E A M  F O R  T H E 
F U L L  D R I N K S  L I S T .

D R A U G H T  B E E R
Birra Moretti	 7.5

Guinness	 6.85

ELB Twist Pale Ale	 6.75

Umbrella Apple Cider 	 6.9

ELB Beyond the Tower IPA 	 6.9

B O T T L E D  B E E R
Lucky Saint 0.5% 330ml	 5.75

Heineken Zero 0.0% 330ml 	 4.5 

Asahi 5% 330ml 	 5.8
 
Estrella Damm 5.4% 330ml 	 5.8

Aspall Cider 4.5% 330ml 	 5.8

Old Mout Cider 	 7.5
 Strawberry & Lime | Kiwi & Lime

J U I C E S
Orange, Apple or Pineapple 	 3.5

Virgin Mary	 7

S O F T  D R I N K S
Coke / Diet Coke 330ml	 3.2

Pepsi / Pepsi Max / 7Up / Tango	 2.8

San Pellegrino Limonata / Aranciata	 3.2

Lipton Ice Tea Lemon / Peach	 3.7

London Essence Sodas	 2.75
Pink Grapefruit, Aromatic Orange & Fig, 
White Peach & Jasmine, Blood Orange & 
Elderflower Tonic, Ginger Beer, Ginger Ale, 
Lemonade, Soda.

S M O O T H I E S
£ 6   

Berrie Go-Round

Strawberry, raspberry,
blackberry

Detox Zing

Ginger, courgette, carrot, blueberry, 
banana

Pash ‘n’ Shoot

Mango, passionfruit, pineapple

P L E N I S H  S H O T S
£ 3 . 7

Ginger Immunity
Each shot provides 100% of your 
daily Vitamin C to help support 

your immune system.

Turmeric Recovery
Each shot helps provides 100% of 
your daily Vitamin B12 to support 

energy levels + your immune system.

Berry Gut Health
Full of potent pomegranate, 

raspberry, apple-cider vinegar, 
each shot contains millions of live 

cultures to support your gut health.

Market Kitchen
Brunch


