STICKS’N’SUNRISE

Monday to Friday 7 - 10.00 AM
Saturday & Sunday 7 - 10.30 AM

Breakfast menu

10 start the morning

BELLINI MIMOSA
A classic, white peach & Prosecco 8.5 Freshly-squeezed orange juice & Prosecco 8.5
NV PROSECCO BOSCO DEL CONTE (10.5%) CHAMPAGNE COLLET BRUT 1ER CRU, ‘ART DECO’ NV (12.5%)
Refreshing and delicate with notes of citrus and green apple Creamy in style, with developed biscuity notes
lead to a light and fresh finish. and a lovely long and savoury finish.
Bottle 39 / Glass 125ml 8 Bottle 75 / Glass 125ml 14.2

The Full Continental —

Fruit selection, pain au raisin, granola & yoghurt,
toast & rye with jam & butter,
cold cuts & Danish cheese
18

Fruits, Charcuterie & Breads Breakfast Plates

FRUIT SELECTION SUNRISE BREAKFAST
Freshly-cut 6 Arabiki pork sausages, dry cured streaky bacon, two
eggs, mushroom croquettes, grilled vine tomatoes,
PASTRY sourdough toast & ‘misochup’ 16.5

Croissant or pain au raisin 4.5
MISO BENEDICT

TOAST & RY'E . Smoked ham, two poached eggs, spinach, miso
Toasted sourdough, rye bread with Danish strawberry hollandaise, toasted sourdough, mustard cress
jam or rosehip marmalade & butter 4 & truffle dust 14
CHARCUTERIE & DANISH CHEESE ABOKADO RYE
Smoked ham., saucisson sec, Dan?sh Havarti cheese, Sliced avocado, yuzu miso, spring onion, soya sesame
quince membrillo, cornichons 6 & Japanese chilli oil on rye bread 11.5
Egg+2.5
GRANOLA 99
Greek yoghurt, crunchy nut granola, SOY-CURED SALMON RYE
fresh fruit, black sesame tuille 6 Tamari-cured Scottish salmon, cucumber, pickled red

onion, radish, capers, miso mustard, sake-tamari cured
trout roe & dill on rye bread 14

Tea & coffee
TAMAGO SHAKE DONBURI
ESRRESS0:2.5 ALEN AR 26 Grilled Scottish salmon & scrambled egg rice bowl,
LATTE 3.3 ENGLISH BREAKFAST 2.6 sake-tamari cured trout roe, nori, chives, soya sesame,
CAPPUCCINO 33 GREEN TEA 4.8 served with kimchi & miso soup 14
AMERICANO 2.8 Choose from semi-skimmed or oat milk

ADD CAVIAR
Juices ORANGE | APPLE | CARROT, APPLE, GINGER & TURMERIC 4.5 Exmoor Royal Beluski 10g 22

Because soy and sesame are used so extensively across our kitchen, we’re unable to guarantee a safe environment for guests with a soy or sesame allergy, and regretfully cannot serve guests with these
allergies. Allergen information is available. Please ask your server. Unfortunately, we’re unable to make substitutions or adjustments to our breakfast menu for allergies. All prices are inclusive of VAT. An
optional service charge of 13.5% will be added to your bill.

Every penny is distributed to the team.



