
For any allergen requirements please ask your waiter // An optional 12.5% service charge will be added to your bill
VG : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

EGG
ALL OUR EGGS ARE CLARENCE COURT ESTATE EGGS

Scrumbled eggs - 9
Poached eggs - 9

Fried eggs - 9

ADDITIONS
Clarence Poached - Fried Egg V - 2.5
Poilane Sourdough Toast VG - 3.75

Smashed Avocado VG - 4
Alsace Bacon - 4

Portobello Mushrooms VG - 4
Scottish Smoked Salmon - 6

Emmental V - 2.5
Toulouse Sausage - 6

Roasted Cherry Tomato VG - 3
Spinach V - 3

Roasted Ham - 4

GRAINS
Homemade Granola,  Greek Yogurt, 

Honey & Fruits gf/v - 8.5
Quinoa Flakes Porridge, Toasted 
Almonds & Maple Syrup gf/vg - 10

Oat Porridge Brulee, Banana v - 7.5

TOPPINGS
Nutella v - 2

Maple Syrup vg - 2
Winter Compote sml/lrg vg - 2.5/5

Forest Fruits vg - 2.5
Hollandaise v - 3

Blueberries vg - 3
Banana vg - 1.5

ANTOINETTE’S CROQUE
MADE WITH POILANE BREAD

croque monsieur
Ham, Cheese & Onion 

Confit -13.5
croque madame

ham, cheese & onion 
confit & fried egg on the 

top -15.5
Croque Cheese v

Three Cheeses & Onion 
Confit - 13.5
+ fried egg - 2

BREAKFAST MENU

ALL CHEZ ANTOINETTE’S TOASTS ARE IN 
PARTNERSHIP WITH POILANE BAKERY

WAFFLE
Blueberries vg - 7.5

Nutella, Banana, Pecans v - 10
Alsace Bacon, Maple Syrup, Creme 

Fraiche - 11

LE BOUDIN NOIR DE CHRISTIAN PARRA

French Black Pudding, Poached Egg 
on Toast & Demi Glace - 12

SMASHED AVOCADO ON TOAST
roasted Cherry Tomatoes &

Chilli Flakes vg - 9.5

SMOKED SALMON PLATE
crème fraîche &

Poilane Sourdough - 11

LE PAIN PERDU
Brioche French Toast &

Maple Syrup v - 10

OMELETTES
Plain omelette V - 9

Roasted Ham & Emmental - 12.5
Spinach, Portobello Mushrooms & 

Emmental V- 12.5

HOLLANDAISE POACHED EGGS
SERVED ON SOURDOUGH MUFFIN

Florentine Spinach V - 12

Benedict Roasted Ham - 13

Royale Smoked Salmon - 15

Barbary Duck Confit - 18



EXTRA FOR HOT DRINKS
0.5

Coffee shot
Oat / Almond milk

Whipped cream
Honey

Monin Syrup
Ginger bread, caramel, vanilla, 

hazelnut

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 tonic, slimline, soda, 

ginger beer 20cl - 3.5
Coke - 4

Diet coke / Zero - 4
Orangina - 4

Grenadine / mint Monin syrup - 2.5
Frobishers apple, pineapple, 

cranberry, tomato juice 25cl - 4.7
Freshly squeezed orange juice - 5.5

Fentimans victorian, rose, 
elderflower lemonade - 4.8

Champagne Mimosa 14.5
Glass of Champagne Ayala Brut Majeur 14.5

Bloody Mary 12.5
Espresso Martini 12.5

Freshly squeezed orange 5.5
juice 5

croissant - 3
pain au chocolat - 3

brioche sugar, praline, 
chocolate - 3.5

pain aux raisins - 3.75

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

HOT DRINKS

English breakfast tea - 3.7
Earl grey - 3.7

Moroccan mint - 3.7
Mariage Frère tea - 4.5

French breakfast
Fujiyama green tea
Rooibos bourbon

Marco polo black tea
Jasmin tea
Chamomile
Darjeeling 

Thé à l’opéra
Verbena

COFFEE HOT OR ICED

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
Chaï latte - 3.8

MIMOSAMIMOSA
14.514.5


