
For any allergen requirements please ask  your waiter   |   An optional 10% service charge will be added to your bill

EGGS

Homemade Brioche aux pralines   
Homemade granola glutten Free
Tartine Butter Jam/honey/Marmelade/nutella

French Pancakes
Fruits Salad

Caramel and hazelnut  tart
Chocolate cake 
Apple crumble
Crème brûlée
Lemon tart 
Almond and plums tart
Mille-feuille
Paris-Brest

Onion soup 
Antoinette Croque Mr/Madame 
Antoinette Croque Forestier
Foie gras tartine
Bavette steak, new potatoes, spinach
Quiche & salade
Smoked salmon tartine
Lamb shank for 2

Baked Avocado, poached egg with cured ham or salmon   
Eggs Royal / Eggs Benedict  / Eggs Florentine                    
Oeufs à La Coque                                                              
Scrambled eggs tartine  plain / pancetta / smoked salmon  
Omelette  plain                                                                                     
Avocado tartine          
Mushrooms tartine           
   

Ł8/Ł8.5
Ł9.5
Ł6.9

Ł6.9/Ł8.5/£8.9
Ł8

Ł8.5
Ł8.5

fresh orange juice + hot drink
+ 1 Sweet dish
+ 1 Egg dish
+ 1 Pâtisserie

    
Unlimited Prosecco for 1h30

Poached or Boiled egg    
Avocado                                             
Cured ham, Ham, Emmental, mushrooms  
Smoked salmon

Champagne Mimosa                                       
Bloody Mary
Gvine GGT
Bollinger Champagne       

Ł11
Ł9

Ł10.5
Ł14

Ł 12.5 / Ł 12.5/£13.5 
Ł 13.5

Ł2
Ł2.75
 Ł2
Ł3.5

Ł7,5
Ł9/Ł10.5

 Ł9
Ł13
Ł18
Ł10
Ł11

Ł32

Ł3.5
Ł5.9

 Ł3.5
Ł4
Ł5

Ł5
Ł4.5
Ł4.5

Ł6
Ł5
Ł5
Ł6
Ł6

SWEET PATISSERIE

SAVOURY

TO SHARE

Antoinette's Brunch 
£22

BOTTOMLESS £19

EXTRA COCKTAILS

ANTOINETTE'S BRUNCH 

Cheese / charcuterie / mixed platter    (+foie gras Ł5)
Camembert  (+charcuterie Ł4) 



Soft Drinks
Belu still water (33cl)                                              Ł2
Belu still water (75cl)                                            Ł2.8
Perrier (33cl)                                                    Ł2.7
Badoit (75cl)                                                    Ł3.2
Coke / Diet / Zero (33cl)                                          Ł3
Sirop Monin - mint, grenadine, hazelnut, caramel and vanilla                 Ł 1.9
Frobishers juice (25cl) - apple / pineapple                            Ł3.4
Freshly squeeze orange                                             Ł4 
Victorian lemonade / Elderflower lemonade / Rose lemonade                Ł3.4

Hot Drinks

Tea from the "Tea People" 
English Breakfast,  Earl Grey, Moroccan Minth              Ł3

"Mariage Frères" tea selection                                     Ł3.20
French Breakfast, Fujiyama Green tea, Jasmin tea, Milky Blue, Thé à l'Opéra,
Darjeeling Himalaya, Marco-Polo Black tea, Rooibos Bourbon-Vanille, Verbena, Chamomille

Chai Latte                                                  Ł3.75

Coffee by Capital Coffee London. 100% Arabica from Tanzania 
Espresso                                                        Ł2.2
Babyccino                                                       Ł2
Double espresso                                                Ł2.4
Espresso macchiato                                           Ł2.5
Americano                                                   Ł2.8
Cappuccino                                                      Ł3
Latte                                                       Ł3
Flat white                                                     Ł3.1
Mocha                                                        Ł3.25
Hot chocolate                                                   Ł3

Extra 
extra coffee shot Ł 0.5, soya milk Ł0.5, syrop Ł0.5*, marshmallows Ł0.5, 
whipped cream Ł0.5, honey Ł0.5
*add a Monin flavour to your coffee: gingerbread, caramel, vanilla & hazelnut        Ł 0.5

Morning Cocktail from 10.00am
Champagne Glass                                                 Ł 12
Bollinger Glass                Ł 14
Champagne Mimosa                                                 Ł 11
Bloody Mary                                                 Ł9


