BAKERY — BEVERAGES —
BREAKFAST GOURMAND ——
KIMCHI & HAM ROLL 6 BELLINI / MIMOSA 17
Comté ch
omte cheese CAVIAR RESERVE 30G / 50G 155/ 250 YUZU FIZZ / BLOODY MARY 16
MINI VIENNOISERIE BASKET 3PCS / 5PCS 9/15 E F
. . WAGYU BRESAOLA 22 MOET CHANDON IMPERIAL BRUT NV 18
Selection of freshly baked pastries
PROSCIUTTO HAM 30 MONTHS 18
TOAST 6 JUICES 9
Heritage sourdough / Rye / White / Brown / Granary LOCH FYNE SMOKED SALMON 18 Beetroot, apple, ginger
Carrot, apple, lemon, ginger
MUFFIN 5
. SELECTION OF THREE ARTISAN CHEESES 22
Blueberry crumble / Chocolate chip Seasonal greens
TWO CANELES 6 Watermelon
POPPY SEED BANANA BREAD HOT BREAKFAST
Chocolate ganache 6 HOT BEVERAGE ——
# BREAKFAST 28
Two eggs your way, grilled bacon, black pudding, Espresso / Macchiato 4 Americano 5
pork sal.lsage, rflushroc.)ms, tomato, sourdough toast Latte / Cappuccino / Flat white 5 Matcha latte 7
COLD BREAKFAST Vegetarian option available
Valrhona hot chocolate 6 Fresh tumeric chai 7
PASSION FRUIT PUNCH 13 AVOCADO ON TOAST 19 House mix chai latte 6
) Artichoke pesto, seed tabouleh, pine nut
Seasonal fruits (ve) (gf)
With two poached eggs 25
GREEN HUMMUS 12
. , EGGS BENEDICT / ROYAL / FLORENTINE 24/26/22 LOOSE LEAF TEABY RARETEA ——
Dukkha spice, seed crisp bread (ve) i )
Prosciutto cotto / Smoked salmon / Spinach
OVERNIGHT OAT & CHIA SEED PUDDING 13 English Breakfast >
SMOKED SALMON SCRAMBLED EGGS 26 )
Matcha, yuzu marmalade, coconut, mango (ve) (gf) Lost Malawi 6
Loch Fyne smoked salmon, potato rosti, ikura
FLAX SEED GRANOLA 12 With Oscietra Caviar 46 Rare Earl Grey 6
Mixed berries, yoghurt ) (gf) Tarry Lapsang Souchong 7
SPRING VEGETABLES ON POTATO ROSTI 22
Miso egg plant moutabal (ve) Pipacha Oolong 9
Hwangcha Yellow Tea 10
SWEET —— % BREAKFAST BENTO 38
Salmon teriyaki, glazed mushrooms, spinach salad, Emerald Green 8
YUZU HONEY TOAST 29 onigiri, egg castella, miso soup, sliced fruit & berries Sencha 8
Brioche, whipped ricotta, fresh fruits (v .
PINE NUT & MUSHROOM PORRIDGE 19 Genmaicha 8
GIANDUJA CROFFLE 22 Sesame seed, pine nut purée, spring onion, Gyokuro 12
Hazelnut ganache, fresh berries ) mixed mushrooms, steamed rice, kimchi (ve) English Peppermint 6
With a poached egg 23
Chamomile Flowers 6
Wild Rooibos 9
Lemon Blend 6
SIDES ——
Hollandaise sauce 3 Roasted tomato 5
Yuzu soy mushrooms (ve) 6 Baked beans (ve) 5
Avocado with yuzu salt o) 6 Potato rosti (v) 6
Bacon 6 Chicken sausage / 6
Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to Pork sausage E .\,E.-\.I

your bill. Please inform our team of any allergy or any dietary requirements. Adults need around 2000 kcal a day.

(af) - gluten free, (ve) - vegan, (v) vegetarian Scan & discover Akira Back E f]



