
cereals & yoghurt

The English Breakfast� 32
Clarence Court eggs - fried, poached or scrambled
Treacle cured streaky bacon, Cumberland sausage, portobello mushroom, plum tomato
Hash brown, baked beans, black pudding, mixed toast, butter 764 kcal

Plant-Based Full English (vg) � 26
Vegan sausage, hash brown, sautéed spinach, baked beans, plum tomato, portobello mushroom, avocado, 
mixed toast, butter 743 kcal

Holborn Breakfast Bap� 18
Cumberland meat patty, fried egg, treacle cured streaky bacon, smoked applewood cheddar, brown sauce 559 kcal

Holborn Salmon & Eggs� 25
Severn &  Wye smoked salmon, soft scrambled eggs, chives 300 kcal

breakfast specialities

from the bakery

Toast (v)� 7 
White sourdough, brown sourdough, mix cereal, rye, white toast, bagel  
Butter and preserves 231 kcal 

Butter Croissant (v) 334 kcal� 7

Praline Pain Au Chocolate (v) 359 kcal� 8

Cinnamon Bun (v) 334 kcal� 8

Wild berries Croissant (v) 334 kcal� 8
sweet treats 

eggs 

Cereals (v) � 8
Coco Pops 213 kcal, Corn Flakes 196 kcal, Rice Krispies 210 kcal, Special K 206 kcal, Bran Flakes 176 kcal
 
Pistachio & Blueberry Porridge � 11
Prepared with milk 470 kcal or water 347 kcal (v)
 
Homemade Granola (v)� 12 
Fresh berries, Greek yoghurt, honey, poppy seeds 338 kcal

Buttermilk Pancakes (v)� 18
Served with berries compote, mascarpone, lemon zest 458 kcal

The Holborn Waffle (v)� 19
Banana, fresh strawberries, hazelnut and chocolate spread 492 kcal

healthy breakfast

Fruit Salad (vg)� 14
Selection of seasonal fruits 245 kcal

Bircher Muesli (v)� 14
Greek yoghurt, apple, pomegranate, raspberries, goji berries, pistachios 251 kcal

Coconut Chia Pudding (vg)� 16
Mango purée, passion fruit, lime, coconut yoghurt 327 kcal 
 

Açaí Bowl (vg)� 17
Fresh berries, homemade granola, coconut flakes, peanut butter 325 kcal	

Avocado & Feta Toast (vg)� 17
Crushed avocado, vegan feta, semi dried tomato on sourdough 438 kcal

Avocado Toast (v)� 19
Crushed avocado, semi dried tomato, poached eggs on sourdough 458 kcal

Egg White Omelette� 21
Your choice of:
Tomato, onion, pepper, mushroom, spinach, cheese, ham 130 kcal

(v) Vegetarian • (vg) Vegan 
(v) Vegetarian • (vg) Vegan 

Eggs Florentine (v)� 22 
English muffin, spinach, hollandaise sauce 436 kcal  

Eggs Benedict� 22 
English muffin, ham, hollandaise sauce 674 kcal 

Eggs Royale� 25 
English muffin, Severn &  Wye smoked salmon, hollandaise sauce 548 kcal
 
Two Clarence Court Eggs (v)� 12
Fried 185 kcal, poached 120 kcal or scrambled 154 kcal 

Classic Omelette� 21
Your choice of: 
Tomato, onion, pepper, mushroom, spinach, cheese, ham 245 kcal

sides

Sautéed Spinach 75 kcal� 6

Plum Tomatoes 48 kcal� 6

Baked Beans 125 kcal� 6

Turkey Bacon 110 kcal� 7

Black Pudding 250 kcal� 7

Treacle Cured Streaky Bacon 178 kcal� 9

Back Bacon 190 kcal� 9

Chicken Sausage 240 kcal� 9

Cumberland Sausage 280 kcal� 9 

Severn & Wye Smoked Salmon 180 kcal� 9 



coffee

smoothies

london tea exchange

fresh juices

We have proudly partnered with Musetti, 
using a blend of Brazilian Arabica beans 

in combination with washed Robusta beans 
from India and Vietnam. It has the dense, 

full-bodied structure and richness of a powerful 
southern Italian espresso.

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

At Rosewood London we exclusively use London 
Tea Exchange, experiencing luxury through the 

richness of purity and authenticity. Only the finest 
tea leaves are sourced, ensuring the highest quality 

and genuine flavours.

Espresso� 5
Double Espresso� 6.5
Cortado� 5
Ristretto� 5
Macchiato� 5
Americano� 6.5
Cappuccino� 6.5
Caffè Latte� 6.5

Flat White� 6.5
Mocha� 6.5
Filter Coffee� 6.5
Hot Chocolate� 6.5
Matcha Latte� 6.5
Turmeric Latte� 6.5

Orange� 6.5
Cloudy Apple� 6.5
Pineapple� 6.5
Pink Grapefruit� 6.5
Detox Juice� 6.5
Apple & Ginger Shot� 4.5
Freshly pressed
Meta Boost� 4.5
Carrot, mango, orange, spinach

Raspberry & Pear� 9.5
Raspberry, pear, verbena

Cucumber & Kiwi� 9.5
Cucumber, kiwi, spinach, aloe

Apple & Tarragon� 9.5
Apple, tarragon, lemon

Add a scoop of vegan protein powder� 2.5

English Breakfast� 6.5
Earl Grey� 6.5
Darjeeling� 6.5
Sencha Fuji (Green Tea)� 6.5
Rooibos� 6.5
Imperial Jasmine� 6.5
Chamomile� 6.5
White Chai� 6.5
Moroccan Mint� 6.5

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 about ingredients.  

As allergens are present in our kitchen, we cannot guarantee that any menu item is completely free from a particular allergen. 
All prices are inclusive of VAT. A 15 % discretionary service charge will be added to your bill. 


