JUICE

All at 4.5
Super juice 5.5

Fresh orange
seasonal ingredients,

Pll’lk grapefruit p]ease ask xerverfor details
Cloudy apple Apple & ginger shot 2.5
Pineapple Folkington’s tomato 4.5

................ HOT BEVERAGE

All at 5.5

Espresso, Double Espresso, Americano, Macchiato, Cappuccino
Café Latte, Flat White, Cortado, Mocha, Filter Coffee

Mariage Freres Teas

English breakfast, Earl Grey, Lapsang, Marco Polo

Fuji Yama (Green Tea), Rouge Bourbon Vanilla Rooibos
Peppermint, Verbena Citrodora, Chamomile

Jasmine Mandarin, Fresh Mint

Hot chocolate, Hot chocolate orange

Matcha latte, Turmeric latte

At Holborn Dining Room, we use sustainable and organic certified coffee

Holborn Dining Room partners with local farms and food producers in a commitment to showcasing

locally grown, sustainable ingredients in fine cuisine.

Please advise your server if you have any allergies or require information on ingredients used in our dishes.

All prices are inclusive of VAT. A 12.5% discretionary service charge will be added to your bill.
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Guests who enjoy a breakfast inclusive package may dine from the
below breakfast menu. Alternatively, you are welcome to substitute the
Holborn Traditional Breakfast for one breakfast item from each page.

Additional a la carte items will be charged accordingly.

HOLBORN TRADITIONAL BREAKFAST
29

Freshly brewed coffee or tea
Fresh orange or pink grapefruit juice

Holborn traditional Breakfast

A choice of 2 eggs - fried, poached or scrambled

Sausage, streaky bacon, black pudding, tomato, mushroom

baked beans & toasts

Mixed toast, butter & preserves ) 3.5

Selection of viennoiserie (v) (to share) 10

FRUIT, GRAIN & YOGHURT

Pink grapefruit (v)

Fruit salad (v)

Granola, yoghurt & blueberries (V)

Yoghurt, fruit compote & wild thyme heather honey (v)
Pineapple, mango & passion fruit (v)

Porridge (v)

Bircher muesli (v)

Cereals (v)

[ e S e U N e Y |

LIGHT

Quinoa porridge, almond milk, honey & toasted nuts (V) 11

Smashed avocado & tomato, poached eggs, wholegrain toast (V) 14

Tea poached fruits with greck yogurt (v) 11

Smoked salmon, capers, lemon, créme fraiche 14
MIRA MANEK

i from Mira’s cookbook “Saffron Soul” ;
. Saffron blossom honey compote with cinnamon granola (v) 10
: Natuml)/oghurt, date &pumpkin seed gmnola i

EGGS
Fried, poached or scrambled (v) 7
Omelette, cheese, ham or spinach 12
Eggs Benedict 14
Eggs Florentine (v) 14
Eggs Royale 16
HOT
Holborn traditional English 18

A choice of 2 eggs - fried, poached or scrambled
Sausage, streaky bacon, black pudding, tomato, mushroom, baked beans

Turmeric poached chicken, steamed greens, sesame dressing 16
Waffle, strawberries, blueberries & mascarpone (V) 11
Buttermilk pancakes, raspberry compote & mascarpone (v) 12

(v) Vegetarian




