
FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE ALERT YOUR SERVER. 
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

MUFFINS

Iberico Benedict, Sourdough Muffin,
Iberico Ham, Poached Egg, 
Hollandaise sauce.
(Vegetarian option available)

Lobster Royale, Sourdough Muffin,
Grilled Lobster, Poached Egg, Hollandaise
Sauce

Add Caviar

Eggs in The Garden, Sourdough Muffin, 
Seasonal Leafy Greens, Poached Egg,
Hollandaise Sauce.

££

££

££

££

EGGS

Eggs on Toasted Sourdough Toast,
Choice of:
 - Boiled Eggs
 - Fried Eggs 
 - Scrambles Eggs

Egg & Soldiers, Soft Boiled Egg, Caviar,
Toasted Sourdough 

Baked Country Eggs, Vegetables

££

££

££

SIGNATURES

King’s Road Hangover Breakfast, 
Lesley’s Sausages, Cured Bacon, Scottish
Girolle Mushrooms, Grilled Heritage
Tomatoes, Gigantes Beans, Egg of
Choice, Toasted Sourdough 

French Toast, Homemade Brioche,
Choice of: 
 - Foie Gras 
 - Caviar 
 - Seasonal Berries & Maple Syrup

ASA’s Japanese Omelette, Choice of:
 - Crab Meat
 - Mushroom & Truffle 

££

££
££
££

££

LIGHT BREAKFAST

Smoked Salmon, Lemon

Yogurt & Berries, Seasonal Granola 

Bruschetta, Heritage Tomatoes, Crab
Meat, Brown Crab Aioli, Greens 

Avocado, Caviar, Shrimp Head

Brown Toast, Butter, Choice of:
 - Trout Roe
 - Black Caviar 

££

££

££

££

££
££

SIDES

 - Smoked Salmon
 - Cured Bacon 
 - Iberico Ham 
 - Avocado 
 - Seasonal Leafy Greens
 - Grilled Heritage Tomatoes
 - Scottish Girolle Mushrooms
 - Gigantes Beans
 - Brown or White Toast 

££
££
££
££
££
££
££
££
££

S A M P L E  B R E A K F A S T  M E N U


