
    

WEEKEND MENU  

S N A C K S  

C e r i g n o l a  o l i v e s          £ 4  

S o u r d o u g h ,  C a r a m e l i s e d  r e d  o n i o n  b u t t e r       £ 5   

C h a r c u t e r i e  p l a t e   ( 3  d i f f e r e n t  c u t s ,  p r i c e  p e r  p l a t e )  £ 8  

C h e e s e  b o a r d          £ 1 9 . 5  

B R U N C H  C L A S S I C S  

B i g  c r o q u e  m a d a m e         £ 1 8  

E g g s  R o y a l e ,  s m o k e d  s a l m o n ,  p o a c h e d  e g g s .   
t o a s t e d  s o u r d o u g h ,  h o l l a n d a i s e  s a u c e     £ 1 8         
 

A v o c a d o  s a l s a ,  s o u r d o u g h ,  p o a c h e d  e g g           £ 1 6  
 

M u s h r o o m  o n  t o a s t ,  c r è m e  f r a i c h e ,  p o a c h e d  e g g    £ 1 5  
 

H A N G O V E R  C U R E  

W a f f l e ,  b a c o n ,  f r i e d  e g g  &  m a p l e  s y r u p    £ 1 6  

3 0 0 g  s i r l o i n  t o  s h a r e ,  c h i m i c h u r r i  s a u c e      £ 3 2   

B u t t e r m i l k  f r i e d  c h i c k e n ,  s r i r a c h a  s a u c e    £ 1 8  

D e e p  f r i e d  S o u r d o u g h ,  w h i p p e d  b u r r a t a ,   

S u n d r i e d  t o m a t o  p e s t o            £ 1 6  

T h e  M a c  &  C h e e s e                      £ 1 4  

T r i p l e  c o o k e d  c h i p s ,  t r u f f l e  m a y o n n a i s e     £ 8   

    S W E E T  T O O T H  

W a f f l e ,  N u t e l l a ,  b a n a n a ,  s t r a w b e r r i e s      £ 1 2  

M a t c h a  p a n c a k e ,  b e r r i e s ,  m a p l e  s y r u p     £ 1 0 . 5  

P o r t e  N o i r e  A f f o g a t o ,  A m a r e t t o       £ 7 . 5  

S o r b e t s   ( p e r  s c o o p )        £ 3 . 5  

                                         ~ B R U N C H  F O R M U L A ~                            £ 2 4  

•  Coffee or  Tea  

•  Glass of  Prosecco or mocktai l  

•  Any of  the below :  

      A v o c a d o  s a l s a ,  s o u r d o u g h ,  p o a c h e d  e g g         

      M u s h r o o m  o n  t o a s t ,  c r è m e  f r a i c h e ,  p o a c h e d  e g g    

      W a f f l e ,  b a c o n ,  f r i e d  e g g  &  m a p l e  s y r u p   
 

 

For any allergen information, please speak to a member of our team. A discretionary 12.5% service charge will be added to your bill. 

  

 Mimosa   £12.5 

 Bloody Mary £12.5 

 

 



 

 

BUBBLES 
  125ml    750ml 

Prapian Estate “Asolo”  Prosecco Superiore Brut  NV   - £42 
G l e ra ‖  Ve n e t o ,  I t a l y  
Fruity & Floral prosecco combining tangy green apples and acacia leading to a light, fresh finish. 

Feudi  d i  San Gregor io  “Dubl”  Fa langhina Brut  Spumante NV   - £42 
Fa la ngh i na  ‖  C a mp an ia ,  I ta l y  
Partnership between Anselme Selosse & Feudi di San Gregorio. Complex, Chalky & dangerously enjoyable. 

Porte Noire “Pet i te  Porte” B lanc  de B lancs Grand cru NV   £17 £ 89 
C ha rdo nna y  ‖  Av i z e ,  Cha m pa gn e ,  Fr an c e  
Dry, complex & precise Champagne 
 

Porte Noire “Vintage” Blanc de B lancs Grand cru  2010     £ 24          £139 
C ha rdo nna y  ‖  Av i z e ,  Cha m pa gn e ,  Fr an c e  
Beautifully mature, presenting lemon sorbet, frangipane & freshly baked bread, long lasting, complex, elegant. 

Rare Champagne “Mil l és ime”  Brut  2008    £ 29         £179 
C ha rdo nna y  &  P i no t  No i r  ‖  Re i m s ,  Cha m pa gn e ,  Fr an c e  
Crisp & lazer-like with citrus & tropical fruit lingering on the palate for a complex finish. 

Bi l lecart -Sa lmon Brut  Rosé NV   £ 26          £132 
C ha rdo nna y ,  P i no t  M eun i e r  &  P i no t  No i r  ‖  A ÿ - C ha m pagn e ,  Fran c e  
A beautiful, elegant rosé, now a benchmark. It is refined and delicate. 

COCKTAILS  

All our cocktails are prepared a la minute with premium spirits and ingredients 

~ S I G N A T U R E ~  

Porte  Noire F lower  
W i l d  h i b i s c u s  f l o w e r ,   

D i m a  V o d k a  &  P N  C h a m p a g n e  

£18 
 

 

Cockta i l  of  the month  
A s k  y o u r  w a i t e r  

£16.5  

Melon Margar ita  
P r o s c i u t t o  r i m  s a l t ,   

 
£16.5   

 

 

            K inky  mart in i  £14.5  
        V o d k a ,  p a s s i o n  f r u i t ,  c h a m p a g n e  

f o a m  
  

 

~ G I O V A N N I ’ S  C O C K T A I L S ~  

 

 

   Machu Picchu  £14.5  
 P i s c o ,  e g g  w h i t e ,  b i t t e r ,  f a l e r n u m     

             Dark  Negroni  £14.5  
        G i n ,  C a m p a r i ,  B a r o l o  c h i n a t o  

 

                                The Ethereal  £14.5  
                   G i n  s o u r ,  o l i v e  o i l ,  b a s i l ,  s a l t y  a i r  

 

         Drunken Panda  £14.5  
        P a n d a n u s  l e a v e s ,  w h i s k y ,  g i n g e r  b e e r   

               White  Ukrain ian   £14.5  
            C o f f e e ,  D i m a  V o d k a ,  R i c h  f o a m  

  

~ N O N - A L C O H O L I C ~  

 

  Pass ion  fru it  V irg in Moj ito  £9.5       Non a l cohol ic  “Prosecco”  £9.5  
                                                             L y r e  I t a l i a n  s p r i t z  

Lyre’s  Spr itz    £9.5  
    T a s t e s  v e r y  m u c h  l i k e  a n  A p e r o l  s p r i t z   

 

For any allergen information, please speak to a member of our team. A discretionary 12.5% service charge will be added to your bill. 


