
brunch specials	

		
Truffled Scrambled Eggs � £18.00 
Crispy Sushi Toast GF	
Robata bacon, yuzu, jalapeño cheese

Yuzu French Toast� £19.00
Berry compote, miso crumble, shiso cress

Avocado On Crispy Sushi Toast V GF� £8.50	
Red onion, parmesan snow, olive oil, dry chilli 
Add smoked salmon +£5.00

Smoked Salmon Tostada� £12.00
Avocado, black tobiko caviar, crema

Duck & Pancake � £22.00
Confit duck leg, orange maple syrup, pomegranate,  
salsa criolla

Sushi Doughnuts  � £25.00	
Salmon, yellowtail, tuna, avocado, ikura

Crispy Chicken Baked Croissant Sando � £18.00
Robata bacon, orange maple syrup,  
pomegranate, coriander

Tomahawk Eggs Benedict (serves 2-3 people)� £95.00 
1kg steak, yuzu hollandaise

sides
Smoked Salmon� £5.00 

Guacamole  VG GF� £11.50
Tomato salsa, tostada chips

Spicy Buttermilk Chicken Karaage � £8.00
Nikkei rub, gochujang, lime, coriander 

Robata Bacon GF� £6.00
Orange maple syrup, chopped chives

Loaded Tater Tots GF� £8.50 
Truffle, parmesan cheese, chorizo 

brunch drinks
COCKTAILS ___________________________________

Watermelon Cooler� £12.00
Hayman’s London Dry Gin, watermelon juice,  
pink grapefruit tonic 
Refreshing / Lightly Sweet / Balanced

Bloody Maria� £12.50
Casadores Tequila, house spice mix, tomato 
Fresh / Spicy

Cucumber Spritz� £12.00
Ketel One Vodka, Cocchi Rosa, cucumber & lemon
Refreshing / Lightly Sweet / Balanced

Sake Sangria� £16.00
The “Pure One” Sake, Cocchi Rosa,  
yuzu juice, cranberry
Clean / Elegant / Delicate
 

SMOOTHIES __________________________________

Island Velvet� £9.50
Fresh strawberry, raspberry, coconut, 
fresh guava juice
Tropical / Smooth / Refreshing

Passion Paradise� £9.00
Pineapple, mango, banana, passion fruit, 
fresh orange juice
Tropical / Smooth / Refreshing

 
COFFEE ______________________________________
 
Coffee Tonic� £6.00
Espresso, tonic water
Bright / Lightly Bitter / Subtly Effervescent 

Iced Coffee� £4.50
Americano / Latte / Cappuccino / Matcha

Guests with allergies and intolerances should make a member of the team aware before 
placing an order for food and beverages. Guests with severe allergies or intolerances 
should be aware that although all due care is taken, there is a risk of allergen 
ingredients still being present. Please note, any bespoke orders requested cannot 
be guaranteed as entirely allergen free and will be consumed at the guest’s own risk. 
Prices include VAT at the current rate and a discretionary service charge of 13.5% will 
be added to your bill.

V vegetarian / VG vegan / GF gluten free

terrazza
brunch


