
Espresso martini 16

Bloody Mary 15

Bellini 17

Porn Star Martini 17

C O C K T A I L S

Detox
Apple, carrot, ginger

8

Vitamin C
Orange, pink grapefruit, lime, banana

8

Berry fresh 8.5

S u p e r  s m o o t h i e s

Granola (v)
Coconut yoghurt, chia seeds, honey 
and berries

12

Santa Fe salad (vg)
Avocado, blackbeans, tomato, corn, 
cilantro & lime dressing 
(add chargilled chicken)

16

(+6)

Maryland crab cake
Harissa aioli, arugula, tomato jam

23

Caesar salad 
(add chargrilled chicken)

14.5
(+6)

Avocado & tomato sourdough toast 
Feta crumble, chilli, lime, flaxseeds (v)  

14.5

S t a r t e r s

Fries, Sweet potato fries, Hash browns, 
Tobacco onion rings, Chilli almond 
broccoli, Honey roasted carrots

6

Creamed / Steamed spinach 7

Parmesan truffle fries 8.5

S I D E S

Wagyu burger
Lettuce, tomato, mayo, caramelised 
onions, dill pickle, Monterey Jack 
cheese

26

Texas grill
Cumberland sausages, fried eggs, 
hash browns, maple-cured bacon, 
oven-roasted tomatoes

24

Fried chicken & waffles
Chipotle sauce, lime & coconut 
yoghurt

19.5

Buttermilk fried chicken sandwich
(Available grilled) chilli mayo, arugula, 
lettuce, tomato, brioche bun        

19

Blackened salmon
Cress salad

26.5

Lobster mac ‘n’ cheese 36.5

C’s pink sauce rigatoni
Parmigiano reggiano (add shrimps)

19
(+8)

m a i n s

Saturday 11am – 3pm, Sunday 11am – 3.30pm

Brownie & bourbon shake
Alcoholic

14

Triple chocolate shake 8

Caramel & honeycomb 8.5

Fresh orange juice 5.5

Fruit juices
Cloudy apple, lychee, pink grapefruit

4.5

S H A K E S  &  J U I C E S

Buttermilk pancakes
Maple-cured bacon, 
maple syrup

16

Ricotta buttermilk pancakes
Oven glazed strawberries,
maple syrup 

16

Blueberry buttermilk pancakes
Blueberry compote, 
maple syrup

16

Warm brioche French toast
Caramelised peaches, vanilla 
mascarpone, maple syrup

16.5

Chocolate brioche French toast
(Milk or dark), vanilla ice 
cream, chocolate sauce

18

Buttermilk waffles
Berries, vanilla mascarpone, 
maple syrup

16.5

P a n c a k e s ,  w a f f l e s  
&  F r e n c h  t o a s t

Please note we require 1 dish per person (excluding sides and desserts) to be ordered in the Restaurant and Bar.
Private Room Available  |  A discretionary service charge of 13.5% will be added to your bill  |  All prices are inclusive of VAT  |  (v) vegetarian, (vg) vegan, (gf) gluten free

Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed on the menu and we cannot guarantee that 
our food/drinks will be free of any traces of allergens, including peanuts.

Huevos California
Tortilla, chilli salsa, guacamole, 
Monterey Jack cheese, fried eggs

18

Christopher’s omelette
Spinach, bacon, Monterey Jack 
cheese

16

Egg white, avocado & tomato 
omelette

16

Egg Maryland
Crab cake, poached egg, 
spinach, hollandaise sauce 

26

Scrambled eggs & smoked salmon
Sourdough toast

19

Truffle scrambled eggs
Sourdough toast 

24

Steak & eggs
Australian sirloin (230g) & fried eggs

36.5

Eggs benedict 
Eggs florentine                                            
Eggs royale                                                    

17
18
19

E G G S

New York vanilla cheesecake
Honeycomb ice cream, berry compote           

10

Pecan pie
Salted caramel ice cream, candied pecans

10.5

Warm chocolate fudge brownie
Vanilla bean ice cream, valrhona 
chocolate sauce 

11

Vanilla bean pannacotta 
spiced plum, pistachio praline

9.5

Ice creams / Sorbets - 2 scoops
Chocolate, honeycomb, salted 
caramel, vanilla, pistachio / raspberry, 
mango, lemon, coconut 

8

D e s s e r t s

Weekend brunch
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