all day bar menu
Served Monday - Sunday 12pm until 9pm

snacks
Pick five snacks for £21

Marinated olives (gf, ve)

4

Curious Brew Welsh rarebit (v)

Beetroot crisps (gf, ve)

4

Spiced mixed nuts (gf, ve)

4

Chips (gf, ve)
add Parmesan and truffle oil (gf)

Portobello mushroom croquettes (v)

6

Vegetarian Clarence Court Scotch egg (v)

6

6
4.5
+1.5

Gloucester Old Spot sausage roll

6

large plates
Soup of the day

8.5

Green beans, peas and broad beans,
freekeh (ve)

12

Heritage Tomatoes, London burrata,
basil, balsamic glaze (gf)

11

Curious Brew battered haddock
chips, crushed peas, tartare sauce
Kentish corn-fed chicken, mushroom
and leek pie, green beans

17.5

Vegan beetroot burger
13.5
smashed avocado, coconut yoghurt, coriander
sauce, vegan brioche bun, chips (ve)
(gluten free bun available on request)
Pulled Irish beef burger
gherkins, brioche bun, chips
(gluten free bun available on request)

16.5

16

Sunday Roast available on Sunday’s from 12pm

puddings
English strawberry Eton Mess

8

Selection of ice creams

2.5 per scoop

Sticky toffee pudding
vanilla ice cream (v)

8

Neal's Yard cheeses and crackers

Tart of the day

8

14.5

(v) vegetarian | (ve) vegan | (gf) gluten free. Please let us know if you have any dietary requirements or allergies.
Most of our dishes can be changed to suit guests who require a gluten free meal. A discretionary 12.5% service charge will be added to your bill.

brunch menu
Served Saturday - Sunday 10:30am until 3pm

brunch dishes
Toasted sourdough
Seasonal London preserves
Breakfast pastries

2.5
3

Full English breakfast
13.5
Lake District bacon, Cumberland sausage,
black pudding, Clarence Court eggs,
homemade baked beans, mushrooms,
tomatoes, sourdough toast

cocktails

Toasted sourdough with scrambled or
6
poached eggs (v)
add smashed avocado
+3
add smoked salmon
+5
add bacon
+3
add sausage
+3
add mushrooms
+5
add homemade baked beans +3

tea & Coffee

Mimosa | Rossini | Bellini

10.5

Love Potion
Earl Grey infused Bombay Sapphire gin,
honey, blackberry, Prosecco

10.5

Breakfast Martini
11
marmalade, lemon, fresh orange, Jensen dry
gin, Cointreau, grapefruit
Swan Bloody Mary
11
Swan's 10 ingredient recipe, celery and olive

mocktails
Cucumber Blush
Cucumber, apple, elderflower,
ginger ale

8.5

Seedlip Bramble
Seedlip Spice 94, blackberry,
grenadine, lemon

9.5

Espresso | double espresso
2.5
Macchiato | double macchiato
2.5
Flat white
2.5
Americano
2.5
Latte
2.5
Cappuccino
2.5
Mocha
2.5
Irish coffee
8
Hot chocolate
3
English breakfast | Earl Grey tea |
2.5
green tea | chamomile tea | peppermint tea |
fresh mint tea
Add syrup: vanilla, caramel, gingerbread,
hazelnut, cinnamon,
Add milk: oat, soya, almond

(v) vegetarian | (ve) vegan | (gf) gluten free. Please let us know if you have a food allergy or intolerance.
A discretionary 12.5% service charge will be added to your bill.

+1
+0.3

