
SELECTIONS OF JUICES  � � � � � � � � � � � � � � � � � 2.5

BELVEDERE BLOODY MARY  � � � � � � � � � � � � � � � 10

PROSECCO � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7     

TAITTINGER CHAMPAGNE  � � � � � � � � � � � � � � � � 10

TAITTINGER ROSE CHAMPAGNE  � � � � � � � � � � � 13

D R I N K S

S N A C K S

M A I N S

B R E A K F A S T

E X T R A S

S U N D AY  B R U N C H  M E N U  •  1 1 A M - 7 P M

BUCK’S FIZZ  � � � � � � � � � � � � � � � � � � � � � � � � � � � 10

BELLINI  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10

OYSTERS � � � � � � � � � � � � � � � � � � � � � � � � � � 2.5 each 

Colchester native oysters / Red wine vinegar / Shallots

STONE BAKED ESSEX SOUR DOUGH  � � � � � � 3.5 

Artisan sour dough / Whey butter / Cod roe

OLIVES � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.5 

Marinated gordal and nocellara olives

HOT OLIVES � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4 

Crisp gordal olives / Spiced lamb / Local ricotta

CHARCUTERIE AND CHEESE  � � � � � � � � � � � � � � 10 

Artisan British meats / Cheese from the British Isles / 

Sour dough / Crackers

HIMALAYAN SALT AGED GLENARM SHORTHORN BEEF 
COOKED OVER CHARCOAL 

CÔTE DE BOEUF . . . . . . . . . . . . . . . . . . . . . . . . . .68  (For Two)

PICANHA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20

Served with beef dripping chips / Sauce bois boudran/Bone 
marrow / Horseradish 

LOBSTER OMELETTE  � � � � � � � � � � � � � � � � � � � � �10 
Poached lobster / Caviar / Lobster glaze

WILD MUSHROOMS  � � � � � � � � � � � � � � � � � � � � 7.5 
Sautéed mushrooms / Heritage breed copper maran 
egg / Stone baked sour dough

SMOKED HADDOCK  � � � � � � � � � � � � � � � � � � � � 8  
Toasted muffin / Poached Heritage breed copper 
maran egg / Seaweed hollandaise sauce

BEEF DRIPPING FRIES � � � � � � � � � � � � � � � � � � � � � � 3

BEEF DRIPPING FAT CHIPS  � � � � � � � � � � � � � � � � � 3

7SEVEN BEEF BURGER   � � � � � � � � � � � � �  12 
Glenarm shorthorn beef patty / Dill pickle /  
American cheese / Onion / Toasted bun

ENGLISH BREAKFAST  � � � � � � � � � � � � � � � � � � �8.5 
Dingley dell sausage / Treacle bacon / Grilled tomato 
/ Field mushroom / East Anglia black pudding / 
Heritage breed copper maran egg /  
7Seven potato hash

AVOCADO  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 
Sliced avocado / Rose harrisa / Coriander / Stone 
baked sour dough

LONDON CURE SMOKED SALMON  � � � � � � � � 9 
Scrambled copper maran eggs / Sour dough toast

COPPER MARAN EGGS   � � � � � � � � � � � � � � � � � 2.5 

Poached, scrambled or fried

LOBSTER ROLLS � � � � � � � � � � � � � � � � � � � � � � � � � 15 

Steamed lobster / Sriracha mayonnaise /  

Seaweed / Espelette

LONDON CURE SMOKED SALMON � � � � � � � � � 11 

Gin and tonic smoked salmon / Capers / Gherkins / 

Crème fraiche / Sour dough 

HAKE   � � � � � � � � � � � � � � � � � � � � � � � � � �  14 
Battered hake in beef dripping /  
Triple cooked chips / Rapeseed tartare 

BACON AND COCKLES  � � � � � � � � � � � � � � � � � � � 6 
Dingley dell bacon / Leigh cockles / Seaweed butter / 
Potato bap

SUGAR PIT BACON  � � � � � � � � � � � � � � � � � � � � � 8.5 
Grilled sugar pit bacon chop / Heritage breed duck egg 
/ Grain mustard

BUTTERMILK PANCAKES  � � � � � � � � � � � � � � � � � � 6 
Gerry compote / Vanilla yoghurt

CREAM POTATO  � � � � � � � � � � � � � � � � � � � � � � � � � 3

Please inform us of any allergies or dietary restrictions� All prices are inclusive of VAT�
A discretionary service charge of 10% will be added to your bill�

SUNDAY ROAST . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 
Himalayan salt-aged Glenarm shorthorn sirloin beef / Yorkshire pudding / Beef dripping roast potatoes / 
Cauliflower cheese / Purple sprouting broccoli  / Heritage carrots / Beef gravy
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