NEW YEAR'S
SREAKFAST

MENU
1JANUARY 2027

99 per person
Available from 8:00 AM to 10:30 AM

BAKERY SELECTION
TRUFFLE FLATBREAD

Tartufata, garlic and fresh Comté cheese

A choice of:

HOMEMADE GRANOLA
Greck yoghurt, honey and berries

EXOTIC CHIA PUDDING

Coconut milk

A choice of:

ENGLISH MUFFIN
Poached Egg, Lobster & Herbal Sabayon

EGGCS BENEDICT

Bacon, Hollandaise sauce

“BADABOOM" ORGANIC EGG WITH OSCIETRA CAVIAR

Sorrel, Salish smoked salt

A choice of:
OUR ULTIMATE FRENCH TOAST

Caramelised hazelnut, whipped cream

HAZELNUT ILE FLOTTANTE

Meringue, hazelnut créme anglaise, vanilla caramel and hazelnut pmliné

Please advise your server of any dietary requirements or allergies. Detailed allergens available upon request.

A discrct‘ionary 15% service chargc will be added to your bill. Price is in Pounds Srcrling and is inclusive of VAT.



THE EXTENDED
NEW YEAR'S BREAKFAST

MENU
1JANUARY 2027

99 per person
Available from 12:00 PM to 2:30 PM

BAKERY SELECTION
TRUFFLE FLATBREAD

Tartufata, garlic and fresh Comté cheese

A choice of:

HOMEMADE GRANOLA
Greck yoghurt, honey and berries

EXOTIC CHIA PUDDING

Coconut milk

A choice of:

ENGLISH MUFFIN
Poached Egg, Lobster & Herbal Sabayon

EGGCS BENEDICT

Bacon, Hollandaise sauce

“BADABOOM" ORGANIC EGG WITH OSCIETRA CAVIAR

Sorrel, Salish smoked salt

A choice of:
OUR ULTIMATE FRENCH TOAST

Caramelised hazelnut, whipped cream

HAZELNUT ILE FLOTTANTE

Meringue, hazelnut créme anglaise, vanilla caramel and hazelnut pmliné

Please advise your server of any dietary requirements or allergies. Detailed allergens available upon request.

A discrct‘ionary 15% service chargc will be added to your bill. Price is in Pounds Srcrling and is inclusive of VAT.
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