“=* BREAKFAST =~
VEGETARIAN AND VEGAN

K=
COFFEE gv= HOT CHOCOLATE =%’Z‘
Espresso .  small(3)5.50 large(s) 6.25 The Wolseley (442) 7.50
Macchiato . small(10) 5.50 large(15) 6.25 with whipped cream 8.00 with rum 10.25
Noisette(zo). . . . . . 5.50 Fondant 256) 6.00
Cappuccino. small(95) 6.25 large(125) 6.50 Hot Chocolate Gourmand (604) 8.50
Café Creme . small(90) 6.25 large (118 6.50 %, __ o
Caffe Freddoro). . . . .  6.75 - =
Mocha topped with cream (30) . ) 6.50 JUICES
Americano¢s) . . . .. 6.50 Small  Large
All available decaffeinated or with almond, Grapefruit . . . . 505.50 (75)6.50
oat and soya milk. Orange. . . . . (60)5.50 (90)6.50
& extra shot (3)2.50 with whipped cream (45) 1.50 # Seasonal Juice. . . (60)5.50 (90)6.50
Cold Pressed Apple . (60)5.50 (90)6.50
Cold Pressed Carrot . (50)5.50 (75)6.50
TEA AND INFUSIONS Fresh Pineapple . . (755.50(110)6.50

All (3)kcal.
(9)kea Fresh ginger juice available to add.

The Wolseley Collection Tea ,

. Pressé
English Breakfast. . 5.95
Earl Grey o 5.95 Lemon served hot or cold . . (41)4.50
Afternoon Blend . 5.95 Hot Toddy rum or whisky . . . 8.50
Assam . 5.95
Caramel Tea . 5.95
Chocolate Tea 5.95
Yunnan Green Tea 5.95 _ : -
Jasmine Bud. 5.95 lg Smoothies gl
Canton Tea Avocado, Apple, Banana,
Darjeeling 5.95 Ginger & Turmeric (152) 9.00
Lapsang Souchong 5.95 ¢
Genmaicha Green Tea. . 5.95 Mixed Berries,
Iced Tea Banana & Coconut Milk (z35) 9.00
The Wolseley Iced Tea. . . . 5.95 .
Berry & Hibiscus lced Tea . 5.95 Juice Blend

) Wolseley Green Juice (32) 10.25
Infusions

kale, spinach, celery,
Al (3) keal. l& cucumber & ginger %l
Canarino 3.00 Camomile 5.75 Fresh Mint 5.95

Berry & Hibiscus 5.95 Rosebuds 5.95
Decaffeinated tea available. (498) Calories.

et o

Please inform your server if you have any food allergies or special dietary needs.

_.%%g._

Prices include VAT.
A discretionary 15% Service Charge will be added to your bill. All gratuities are managed independently.

No Flash or Intrusive Photography please.

>»¢ Cover Charge 2.50 &<



BREAKFAST

(vg) Vegan. Other dishes may be made vegan friendly, please ask your server.

VIENNOISERIE
lg; Croissant au Beurre  Pain au Chocolat Pain aux Raisins
(170)5.50 (285)5.50 (240)5.50
Cannelés Bordelais (2)
(330)3.75
Igé Banana Bread with vanilla butter and fruit compote (454) 5.50 8'

COLD BREAKFAST

lg Caramelised Pink Grapefruit(vg)(175)7.75 gl

The Wolseley Miesli389) 7.25 ~ Birchermiesli(vg)350) 9.50
Granola(75) 8.50 with banana(726) 10.50 ~ Pink Grapefruit(vg) 95 6.50
Yoghurt: Greek, Low Fat or Vegan 220) 5.50 ~ Prunes with Orange & Ginger (vg)(140) 6.50
Fresh Fruit Salad (vg)(125) 10.95

Yoghurt Pots
Mango, Banana & Chia Seed (vg)268) 10.50

g Lemon Yoghurt, Granola & Fruit Compote (530) 11.00 g;

HOT BREAKFAST

lg; Classic Porridge (630) 7.25 - Creamed Porridge Oats, Fruit Compote (874) 9.95 xl

Pancakes or French Toast
with maple syrup (1260) 13.50 ~ with seasonal berries(1421) 18.50

Mashed Avocado with Confit Tomatoes on Wholemeal Toast(vg)(529) 13.50
Eggs
Fried295), Poached(4s) or Scrambled49s) Eggs 8.50
2 Boiled Eggs and Soldiers (532) 9.75
Eggs Florentine small(477) 13.75 large(853) 20.25 ~ Omelette aux Fines Herb (388 12.00
The English 17.50
choice of
Fried(595), Poached425) or Scrambled72) Eggs with Sautéed Spinach,

l& Bubble & Squeak, Baked Beans, Tomato and Mushroom %l

Toast: baguette, white or wholemeal bloomer, sourdough, gluten free: white or seeded (125) 3.00
butter, homemade preserves(75) 2.25 lemon curd and nutella (140) 3.00

(498) Calories.

Please inform your server if you have any food allergies or special dietary needs.

=B breakfast menu €L




