
BRUNCH MENU

Prepare your taste buds for a spot of brunch – 
the perfect accompaniment to your spa experience.  
Please choose one option from each section below. 

Oriental Duck Wrap 802 kcal

Five-spiced duck confit, Chinese cabbage, pickled cucumber, spring onion,
hoisin, coriander

Chicken Caesar Wrap 607 kcal 
Caesar dressing, gem lettuce, chicken, crispy pancetta, Clarence Court egg

Kimchi and Avocado Wrap (VE) 455 kcal 
Kimchi, avocado, plant-based cheese, kale, quinoa, green pesto

Grants Rope-Hung Smoked Salmon 484 kcal 
Served with poached eggs and chives on toasted sourdough 

Avocado Bite (VE) 330 kcal 
Guacamole, vine tomato, watercress, harissa dressing on toasted sourdough 

SOMETHING SWEET

Granola with Yoghurt and Honey (V) 580 kcal 
Homemade granola, natural yoghurt, honey

Fruit Platter (VE) 124 kcal 
Freshly sliced seasonal fruit platter

Chocolate Banana Cake (VE) 319 kcal

Rich chocolate sponge, caramelised banana, vanilla ice cream

SOMETHING TO FINISH

Glass of Prosecco 
Thompson & Scott Prosecco

Green Supreme 180 kcal 
Blend of spinach, cucumber, apple and avocado

Refresher 106 kcal 
Blend of strawberries, passion fruit and mint

Ginger Spice 158 kcal 
Blend of carrots, oranges, apples and fresh ginger

If you have a food allergy or specific dietary requirements,  
please inform a member of the team prior to ordering.

2,000 calories a day is used for general nutrition advice, but calorie needs vary.  

VG = Vegan • V = Vegetarian

SOMETHING SAVOURY


