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ITALIAN KITCHEN

AT THE

ROYAL ALBERT HALL

BRUNCH

— WELCONE DRINE - |

' BLOODY MARY, VIRGIN MARY OR ORANGE JUICE

TN

HOMEMADE GRANOLA
low-fat yoghurt, berry compote

CROQUE MONSIEUR 7
smoked Yorkshire ham, cheddar, brioche \5— "‘—-‘I A
H. FORMAN & SON SMOKED SALMON [ 0 l; f [ [ A ” D
scrambled egg, toasted muffin, hollandaise sauce IE A A [ S 0
SMOKED HONEY ROASTED YORKSHIRE HAM -I
scrambled egg, toasted muffin, hollandaise sauce l ” [ l U D [ D
CLASSIC EGGS BENEDICT
poached eggs, Canadian bacon, toasted muffin, hollandaise ;:—,“.%__:—1
EGGS FLORENTINE
poached eggs, spinach, toasted muffin, hollandaise
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o DESSERT OF THE DAY OR ANOTHER BLOODY MARY o

COCKTAILS

£8.50 each

) CAMPARI BREAKFAST MARTINI Campari, Earl Grey tea, gin, orange marmalade !
MIMOSA Champagne, Cointreau, orange juice (f
] GARDEN FIZZ Gin, elderflower cordial, lemon juice, tonic

A discretionary 12.5% service charge will be added and given directly to the team. If you require information
about ingredients which may cause allergy or intolerance, please speak to your server before you order. Allergens are
present in our kitchen so we cannot guarantee any item is 100% allergen free. Dishes may contain nuts. All prices include
VAT and are correct as of December 2018.




