An ever-changing feast of house-blend grancla, artisan yoghurt, overnight cats and
chia pudding, freshly-baked viennoserie, Chelsea Buns and muffins, seasonal cut
and whole fruit, preserves and home-made lemon curd

Fresh Juice Tea
Orange, carrot, and grapefruit juice English breakfast, chamemile,
fresh mint, earl grey,
Coffee green, peppermint
Latte, cappuccino, flat white, americana,
mocha, single & double espresso Hot Chocolate

Alternative milks: cat, almond, soya, coconut

£20
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Eggs of Smoked Salmon Chelsea Skillet
Your Choice Scrambled eggs, rye Vegetarian Breakfast
Toasted sourdough Mushrooms, tomato, potato,

French Toast spinach, fried egg
Chelsea Skillet Creme fraiche
Breakfast Grilled Dry Cured
Chorizo, tomate, potato, Avocade on Toast Bacon & Egg
spinach, fried egg Chilli flakes, poached eggs Toasted sourdough
£30

(P} plant-based, (V) vegatarian; for further dietary requirements and food allergens please ask @ member of the team.
All prices are inclusive of WAT; a discretionary service charge of 12.5% will be added te your bill



