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Petit déjeuner Anglais	 7.50
Dry cured bacon, Cumberland sausages, field mushroom, tomato,  
black pudding & eggs of your choice

The Gérard Breakfast 	 12.00
Dry cured bacon, Cumberland sausages, field mushroom, tomato,  
black pudding & eggs of your choice (includes orange juice, coffee or tea and toast)

Dry Cured Bacon Sandwich 	 4.00

Cumberland Sausage Sandwich 	 4.00

Scrambled Eggs with Smoked Salmon on Toast 	 6.50

Eggs Benedict on a Toasted Muffin	 7.00

Three Egg Omelette with Mushrooms and Emmental Cheese	 6.50

Croque Monsieur 	 5.00

Croque Madame 	 6.00

Extras (egg, bacon, sausage, black pudding) 	 1.50

Pancakes with Cinnamon & Maple Syrup 	 5.50

Fresh Fruit Pot 	 4.00

Muesli with Yoghurt, Berries and Honey 	 4.50

Croissant with Butter and Jam 	 1.75

Toast with Butter and Jam 	 1.75

Breakfast 
SERVED 7.30am - 11.30am

We do not charge for service. We prefer our guests to have discretion on 
whether to reward for service and all gratuities go to our restaurant teams 
with the exception of a 10% deduction on credit card tips to cover our 
costs. For groups of 8 or more we ask for a discretionary 12.5% service 
charge. Some of our dishes may contain traces of nuts.  
Prices are inclusive of VAT.

Boissons Chaudes
Cafés – all available decaffeinated
Cappuccino	 2.50
Latte	 2.50
Filtre	 2.00
Espresso 	 single 2.00  
	 double 2.50

Chocolat Chaud	 2.50
Hot chocolate

Thés	 2.25
Breakfast, Earl Grey, Jasmine,  
Camomile, Fresh Mint, Green

Boissons Fraiches
Bucks Fizz 	 8.25
Bloody Mary 	 7.50
Virgin Mary 	 4.25
Fresh Orange Juice 	 2.95
Juices	 2.40
Orange, pineapple, apple, 
cranberry, tomato, grapefruit


