
4-6 Bedford Place, London WC1B 5JD

Bar Menu



£25 Per Person
A philosopher’s breakfast: a continental table to graze from, 
one hot dish of your choosing, and a steady supply of tea, 
coffee, and juice.

“Bertrand Russell’s working day”
He is woken at 8am with a pot of China tea on a 
tray. The tray must have on it nothing whatever 
except a cup and saucer, a pot of tea, a jug of hot 
water. He dislikes a tea strainer, though can give 
no logical reason for his dislike! 8.45 He bathes 
and shaves. 9.oc. He comes down to breakfast in 
his dressing gown and slippers. 

He likes best to eat a boiled egg, boiled 3½ min-
utes. It must sit in the egg cup with its large side 
uppermost. In winter he eats porridge first. At 
breakfast he drinks coffee: black, without milk or 
cream or sugar. He likes, for choice, two loaves on 
the table: white and brown. Also marmalade and 
butter (if there is any butter). Should there also be 
some Finnish Ham, he is made very happy. But, 
five minutes after he has eaten, he has completely 
forgotten what he has eaten! As he remarked (on 
his return from Russia, I think) “Man does not live 
on bread alone”.

- Ottoline Morrell

(1950)

All prices are inclusive of VAT. A 12.5% discretionary service charge 
will be added to your bill. Some of our menu items may contain 
allergens; further information is available upon request.

Breakfast Menu



with coconut yoghurt & bee pollen
Seasonal Fruit Platter

11

Eggs Benedict/Florentine/Royale 14

Smoked streaky bacon, Cumberland sausage, grilled 
plum tomato, field mushroom, hashbrown, baked beans 
and eggs your way.

Full English Breakfast

19

with poached egg, chilly, coriander and lime
Avocado on Sourdough

12

Sliced avocado, toasted mixed seeds, poached egg, 
and cherry wine tomato

Courgette Pancake

11.5

with cinnamon, banana, fresh berries and honey
Organic Oats Porridge

12

Grilled halloumi, avocado, spinach, field mushroom, 
plum tomato, hashbrown and eggs your way.

Vegetarian Breakfast

17

Selection of vegetables, cheese or honey roast ham
Omelette of Your Choice

12

On toasted brioche
Truffle Scrambled Eggs

14

with fresh berries
Chia Seed & Almond Milk Pudding

8.5

Cream cheese & Capers on Rye bread
Scottish Smoked Salmon

12

with English farmhouse butter & preserves
Artisan Sourdough, Rye & Gluten-Free Toast

5

FROM THE LARDER

E GG S & CLASSICS

HE ALTH & WELLNESS

Selection of Freshly Baked Viennoiseries 6.5

Butter Croissant, Pain au Chocolate, 
Danish Pastries 3.5ea

BAKE RY & BREADS



with blueberries, maple syrup or smoked streaky bacon
Buttermilk Pancakes

13

Green detox, red energizer, berry blend and ginger shot
Seasonal Smoothies

8

Orange, grapefruit, apple, carrot and ginger
Freshly Squeezed Juices

6.5

Selection of Loose-Leaf Teas 4

Espresso, cappuccino, flat white, macchiato
Artisan Coffee

5

with whipped cream
Hot Chocolate

4.5

with caramelised banana and toasted pecans
Brioche French Toast

13

Warm chocolate sauce, fresh strawberries
Belgian Waffle

13

SWE E T PLATES

BEVE RAGES




