
BREAKFAST MENU



BOWLS 

Oatmeal porridge (v) 286 kcal				    16 
Hampshire honey, mixed berries
Choice of dairy or plant based milk

Chia seed & coconut pudding (ve) 138 kcal		  18 
Exotic fruit compote 

Bircher muesli (v, n) 353 kcal			   16 
Overnight oats, hazelnut, seasonal berries

Mixed seasonal berries (ve) 73 kcal			   19  

Homemade granola, Greek yoghurt, seasonal berries (v, n) 666 kcal	 22 

Low-fat, natural or Greek yoghurt (v) 60/80/176 kcal		  8 

SWEET	

Sliced seasonal fruit plate (ve) 59 kcal	 			   26

Pancakes (v) 239 kcal	 	 24 
Berry & raspberry coulis

SAVOURY	

The full English breakfast 846 kcal		 35
Eggs any style, Cumberland sausage, black pudding, Hampshire cured 
back & streaky bacon, grilled tomato, field mushroom, baked beans

Grilled goat halloumi, baked pepper & moutabel 1014 kcal		  24 
Confit tomatoes, toasted pine nuts, pomegranate, pitta

The full vegan breakfast (ve) 425 kcal		  29 
Aromatic scrambled tofu, avocado, sautéed spinach, grilled tomato, 
hash brown potato, fresh herbs  

Crushed avocado on toast (ve) 268 kcal		  19
Confit cherry tomatoes, coconut feta, corriander 

(v) vegetarian, (ve) vegan, (n) contains nuts



SIGNATURE EGGS 	 Our eggs are heritage breed and free-range 

Scrambled eggs, Smokin’ Brothers smoked salmon 705 kcal	 	 33
Toasted English muffin 

Eggs benedict, florentine or royale (v) 1076/1109/1154 kcal	 		  30
English muffin, chives, Hollandaise sauce

Baked eggs shakshuka (v) 436 kcal				   29
Aromatic tomato sauce, bell peppers, pitta, fresh herbs 

Omelette from 385 kcal	 			   29
With a filling of your choice

Signature egg white omelette (v) 392 kcal		  28 
Artichoke, spinach, sheep’s feta 

Sautéed wild mushroom, scrambled egg (v) 469 kcal	 		  28
Toasted brioche, mixed herbs 

Braised angus corned beef hash, poached egg 716 kcal		  32
Shredded salt brisket, confit onions, sautéed potatoes, Hollandaise sauce

Two free-range eggs any style (v) 157 kcal		  	 20

SIDES

Cumberland sausages 						      9

Hampshire cured back bacon 					     9

Hampshire streaky bacon 				    9

Smokin’ Brothers smoked salmon			   22

Baked beans							       8

Roasted mushrooms				    8

Grilled tomatoes 				    8

Black pudding			   7

Hash brown potatoes			   8

(v) vegetarian, (ve) vegan, (n) contains nuts



CEDRIC GROLET’s BREAKFAST					   

sIGNATURE breakfast				    50

Choice of viennoisserie 

Waffle flower or French toast
Served with vanilla Chantilly & caramel sauce

Seasonal fruit plate 

Choice of one hot beverage & one juice

A LA CARTE 						    

classic viennoiserie	
Croissant (v) 450 kcal		  8

Pain au chocolat (v) 474 kcal			   9

Pain suisse (v) 727 kcal				    13

Vanilla flan (v) 530 kcal		  15

SAVOURY Pastries	
Cheese croissant (v) 701 kcal		  15

Cheese croissant with fried egg (v) 747 kcal		  19

Croissant benedict 996 kcal				    28

Avocado toast (v) 843 kcal			   28

Croque monsieur  879 kcal			   28

french style Served with vanilla Chantilly & caramel sauce 	
Waffle flower 861 kcal		  22

French toast 835 kcal			   22

(v) vegetarian, (ve) vegan, (n) contains nuts



(v) vegetarian, (ve) vegan, (n) contains nuts

cedric grolet desserts				  

FLOWERS & FRUITS			 

Mango pavlova  246 kcal		  23

Flat peach 177 kcal			   23

Blueberry charlotte (n) 370 kcal				    23

Like a ‘vanilla & raspberry’ ice-cream (n) 302 kcal				    23

Strawberry (ve) 106 kcal				    23

Mango (ve) 159 kcal				    23

Seasonal TO SHARE BETWEEN 2-3 PEOPLE			 

Strawberry & vanilla marble cake (v, n) 743 kcal		  40

Lemon & vanilla marble cake (v, n) 882 kcal		 40

Strawberry tart (n) 772 kcal			   50

Peach tart (n) 723 kcal				    50

Seasonal fruit tart (n) From 545 kcal				   50

Mango pavlova 792 kcal				    50

Blueberry charlotte (n) 885 kcal				    50

Vanilla flower (n) 1773 kcal				    50

cookies 150g			 

Chocolate vanilla cookie (v) 657 kcal		  20

Raspberry pistachio cookie (v, n) 933 kcal			   20

popcorn 

3 person 1411 kcal			   30

6 person 2822 kcal			   55

9 person 4233 kcal			   80



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

cedric groleT’S TEA PAIRING				    30

We have curated a selection of single garden teas from Jing to be paired with each 
Signature Dessert

Rooibos with mango pavlova
Caffeine free, herbal infusion

Phoenix honey orchid with flat peach
Oolong tea, Shuangji garden, China

Earl grey with blueberry charlotte
Black tea, Assam, India

Yunnan breakfast with like a ‘vanilla & raspberry’ ice-cream
Black tea, Yongde garden, China

Jasmine silver needle with strawberry
White tea, Kuzhu garden, China



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

JUICES	

Fresh pressed juice (ve) 118/101/150 kcal	 				    12
Valencia orange, pink grapefruit, or English carrot

Green Goddess juice (ve) 181 kcal	 				    14
kKle, parsley, cucumber, celery & green apple

The Berkeley Boost juice (ve)  296 kcal	 				    14
Carrot, orange, fresh turmeric, apple & ginger

SEASONAL DRINKS

Cold brew mocha 166 kcal					    13

Moroccan mint soda 100 kcal	 				    13

Raspberry & Osmanthus spritz 46 kcal	 				    15

SOFT DRINKS	 (330ml)	

Coca-Cola 139 kcal	 7

Diet Coca-Cola 1 kcal	 7

Zero Coca-Cola 1 kcal	 7  

FEVER-TREE MIXERS (200ml)	

Lemonade 80 kcal		  6.5

Ginger Ale 68 kcal		  6.5

MINERAL WATER	

Acqua Panna Still 250ml / 750ml	 7/10

San Pellegrino Sparkling 250ml / 750ml	 7/10



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

COFFEE	

Responsibly sourced, speciality coffee by Extract Coffee Roasters

House Blend : Brazil & Honduras
Barista’s Choice : Seasonal, Single Origin + 1 

Homemade Syrups : lavender | caramel | vanilla + 1

Espresso 3/5 kcal	 				    7/8

Macchiato 10/12 kcal	 				    7/8

Cortado	 60 kcal				    8

Flat white 70 kcal					    9

Americano 5 kcal				   9

Seasonal filter coffee 5 kcal	 				    9

Cold brew 5 kcal				    10

Latte 140 kcal				    10

Cappuccino 142 kcal				    10

Lavender latte 147 kcal				    11

Café bombón 236 kcal			   11

Mocha 215 kcal				    12

OTHER SPECIALITIES	

Matcha latte 145 kcal	 				    12

Hot chocolate 210 kcal				    12

Chai latte 203 kcal				    12



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free 

from a particular allergen. For more information on allergens or dietary requirements, please speak to one of the team.
 Adults need around 2000 kcal a day.

TEAS	
Single garden origin from Jing

BLACK

Assam breakfast		  8	 Chai 				    10

Earl grey			   8	 Darjeeling 2nd flush 		  11

Decaf ceylon			   8	

GREEN				    OOLONG

Jadesword green		  9	 Wuyi oolong			   12

Dragonwell 			   11	 Phoenix honey orchid		  12

Matcha 			   11	 Iron buddha			   12

WHITE

Jasmine silver needle		  10

HERBAL & INFUSION

Peppermint leaves		  8	 Fresh mint			   8

Whole chamomile flowers	 8	 Roiboos 			   8

Lemongrass & ginger		  8	 Blackcurrant & hibiscus		  8


