
For any allergen requirements please ask your waiter // An optional 12.5% service charge will be added 

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

Saturday Brunch menu
SERVED 9 to 3:30

ANTOINETTE’S CROQUE
croque monsieur

ham, cheese & onion confit served 
with sourdough bread

13.5
croque madame

ham, cheese & onion confit served 
with sourdough bread & fried egg 

on the top 15.5

Croque Cheese v
Raclette cheese & onion confit 
served with sourdough bread

13.5

Two poached or fried eggs with sourdough bread V 8

Plain scrambled eggs with sourdough bread V 10

eggs white scrambled   10.5

Scrambled eggs with pancetta & sourdough bread  12

Scrambled eggs with salmon & sourdough bread 14

Scrambled eggs with mushrooms & parmesan cheese  13.5

Plain omelette V 10.5

Omelette with ham & cheese  12.5

Omelette with spinach, emmental & mushrooms V 12

Eggs Florentine V  12

Eggs Benedict  13

Eggs Royale  14

EGG

SMASHED AVOCADO ON TOAST
with cherry tomatoes VE 11

with poached eggs & chilli flakes  13

SIDES
bread basket V 3
french fries VE 5

mixed salad GF/VE 6
Steamed Broccoli GF/VE 6

SOUP & SALAD
FRENCH ONION SOUP
sourdough, emmental

 11.5
Soup of the Day

served with baguette
 8.5

CHICKEN CEASAR SALAD 
boiled egg, croutons, anchovies, 

parmesan
18

Winter Leaf SALAD 
Chicory, Blue Cheese dressing, 

Walnuts, Pears V
17

LE PAIN PERDU D’ANTOINETTE
French Toast with maple syrup, forest fruits 

& Crème Fraîche V
11

croissant 
3

pain au chocolat
3

brioche
sugar, praline, 

chocolate
3.5

pain aux raisins
3.75

MAINS
Roasted Celeriac Steak, Beetroot, Butter 

Beans, King Oyster Mushroom, Jus
19

Bavette, Frites, Beurre Maitre D’Hotel
23

Potato Rosti, Shredded Duck, 
Hollandaise Sauce

20
Fish Parmentier, Mixed Salad

18.5
Antoinette Burger

Beef, Fourme d’Ambert, Frisee Salad, 
Dijonnaise, Frites 

19

EXTRA 
poached/fried egg 2.5

avocado, pancetta, mushroom 4 
smoked salmon 6

WAFFLE
pancetta, butter & maple syrup 10

chocolate sauce, banana & coconut 9



For any allergen requirements please ask your waiter // An optional 12.5% service charge will be added 

saturday brunch menu

Tea
English Breakfast tea  3.7
Earl Grey  3.7
Moroccan mint  3.7
Chaï Tea Latte      3.8
Mariage Frère tea  4.5
- French Breakfast
- Rooibos Bourbon
- Marco Polo black tea
- Jasmin tea
- Chamomile
- Darjeeling 
- Thé à l’Opéra (GREEN TEA)
- Verbena

extra

soft drinks
Belu still water (33cl)  3.2
Evian still water (75cl)  4.8
Perrier sparkling (33cl)  3.2
San Pellegrino sparkling (75cl)  4.8
Fever Tree Ginger Beer (20cl)  3.5
Coke  4
Coke Zero / Diet  4
Orangina  4
Grenadine / Mint Monin syrup 2.5
Frobishers apple, pineapple, tomato juice (25cl)  4.7
Freshly squeezed orange juice  5.5
Fentimans Victorian, Rose, Elderflower lemonade  4.8

Coffee
Espresso  2.6
Babyccino  2.5
Double Espresso  3.2
Espresso Macchiato  3
Americano  3.2
Cappuccino  3.8
Latte  3.8
Flat White  3.9
Mocha 4
Hot Chocolate  4

MIMOSAMIMOSA
14.514.5

HOT DRINKS

Coffee shot 0.5
Oat / Almond milk  0.5
Whipped cream  0.5
Honey          0.5

Monin Syrup  0.5
- Gingerbread 
- Caramel
- Vanilla
- Hazelnut

CHAMPAGNE MIMOSA 
14.5

CHAMPAGNE AYALA BRUT MAJEUR 
14.5

BLOODY MARY 
12.5

ESPRESSO MARTINI 
12.5

COCKTAILSDesserts
ANTOINETTE’S CHOCOLATE CAKE

7
APPLE CRUMBLE

7 
CREME BRULEE

7
LEMON MERINGUE

7
PLEASE SEE THE DELI FOR DAILY SPECIALS


