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“Breakfast is everything.
The beginning, the first thing.
It is the mouthful that is the commitment to a new day,

a continuing life.”

A.A. Gill



BROWN'S BREAKFAST £44

Juice

Coffee or Tea

Your choice of hot dish from the menu

We recommend

English Breakfast
Two Downlands Farm free range eggs cooked to your liking, maple
cured back bacon, Huntsham Farm pork sausages, brunch slice and

black pudding, tomato, field mushroom and baked beans

Toast

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



TOAST MENU £10

We have been to as many London bakers as we could find, and toasted all their bread
to find the best toast selection for you.

White or Brown Farmhouse-Thick Cut
A British household staple, square, thick classic toast - think Paddington Bear

Hoxton Bakehouse Sourdough - Thick Cut
72 hours in the making - think Hipster

Multigrain Bread - Medium Cut
A crunch of seeds, a touch of sour, and a whole lot of character -
think Yoga, but edible.

Milk Bread - Medium Cut
Light, soft, slightly sweet - think of your childhood

Served with salted French butter and a selection of preserves

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



BROWN'’S FAVOURITES

Duck eggs are available as a substitute for hen eggs for a £5 supplement.

Brown's Sausage and Egg Muffin, Brown’s Brown Sauce £20

Beef-Fat Brioche Brunch Slice with a Fried Downlands Farm Egg £20

Cooke'’s Kedgeree with a Poached Downlands Farm Egg £24

Mango & Yuzu Chia Pudding £20

ADD A TOUCH OF SPARKLE TO YOUR BREAKFAST

Hambledon Classic Cuvée Brut, Hampshire 125ml £19

NV Laurent-Perrier, 'Héritage’ Brut 125ml £24

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



EGG DISHES

Eggs-choice of single or double (Downlands Farm free-range eggs)
Eggs Benedict with roast Iberico ham £16/£25
Eggs Royale with Lambton and Jackson smoked salmon £19/£28
Eggs Florentine with wilted baby spinach £16/£25

Three egg omelette £25

filled with Comte cheese, fine herbs or ham & mushroom

Crab omelette Arnold Bennett £38

eggs, white crab meat, mousseline, parmesan and chives

Smoked salmon and scrambled eggs £28

eggs with Lambton and Jackson smoked salmon

Crushed avocado on multigrain toast £24

with poached eggs

Duck eggs Bakery

Duck eggs are available as Pastry Basket £14

a substitute for hen eggs Banana Bread £10

for a £5 supplement.

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.




Bagel with smoked salmon £22
Lambton and Jackson smoked salmon, cream cheese, red onions and capers
Lambton and Jackson kippers £27
grilled with lemon, butter and toast
Pancakes £22

mixed berries, créeme fraiche, and maple syrup
or

maple cured streaky bacon and maple syrup
Belgian style waffles £26
vanilla mascarpone and warm blueberries
French toast £24

French toast with berries, caramelized bananas and maple syrup

Add Caviar to your dish: Drinks
30g King’s Beluga Baerii £20 Mimosa £26
30g King's Golden Oscietra £149 Bellini £26
30g King's Beluga £360 Bloody Mary £26

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.




HEALTHY BREAKFAST

Superfood Granola £20
toasted nut & goji berry granola, yoghurt, berry compote,

strawberry and blueberries

Acai bowl £20

topped with kiwi, banana, coconut, chia seed and pistachio granola

Porridge cooked with water or milk £10

with your choice of brown sugar, berries or dried fruit and nuts £14

Bircher muesli £18
oats, green apple, coconut yoghurt, toasted flax seeds and

flaked almonds

Greek or natural yoghurt £18

with a choice of berries, granola or dried fruit and nuts
A selection of cereals and muesli £10

Sliced fresh seasonal fruit £15

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.

Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.

We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.




English breakfast £36
Two Downlands Farm free range eggs cooked to your liking, maple cured
back bacon, Huntsham Farm pork sausages, brunch slice and black pudding.
Tomato, field mushroom and baked beans. Toast.

(Chicken sausages and turkey bacon available)

Vegetarian English breakfast £32
Two Downlands Farm free-range eggs cooked to your liking,
hash brown, spinach and cheddar sausage, sliced avocado, tomato,

mushroom and baked beans. Toast.

European breakfast £30
A variety of sliced cured meats
Three british Artisan cheeses served with fruit chutney

and crisp bread

A discretionary service charge of 15 % will be added to your bill. Prices are inclusive of VAT.
Please inform our team if you have any allergies we need to be aware of. As allergens are present on site and some of our ingredients have
‘may contain’ warnings, we cannot guarantee menu items will be completely free from a specific allergen. Information about ingredients is
available upon request. Brown’s Hotel supports local suppliers and British Farmers to celebrate the wealth and diversity of British produce.
We also ensure, where possible, to use sustainable, quality ingredients throughout our menus.



TEA
Black tea 9
Brown’s breakfast blend
Earl grey
Assam
Cherrywood Lapsang
Oolong tea @
Wuyi Oolong
Green tea 9
Dragon well

Genmaicha

White tea 9

Cucumber, Granny Smith apple, celery, lettuce,

Juice and Smoothie Selection

House squeezed orange juice 8

House squeezed grapefruit juice 8
Apple juice 7.5

Pineapple juice 7.5

Carrot and Ginger juice 10
Carrot, ginger

Vegan berry smoothie 10

Coconut yogurt, mixed berries

House made green juice 10

pineapple

Jasmine Pearl
Herbal Infusions 9
Peppermint Tea
Rooibos
Whole Chamomile Flowers

Lemongrass and Ginger

BOTTLED DRINKS
Soft drinks from £7.5

Still water £8

Sparkling water £8

COFFEE
Espresso £8
Decaffeinated espresso £8
Macchiato £8
Double espresso £9

Americano £9
Cappuccino £9
Flat white £9
Latte £9

Hot chocolate £9

All prices are inclusive of VAT.

A discretionary service charge of 15% will be added to your bill

Our coffee beans are sustainably sourced from llly.

All of our tea leaves are sustainably sourced by Rare Tea



“ Now time to

think about lunch?”

S. Kundi



