V64 -2026 @bar_aspen

Brunch
Served till 5pm

House Cultured Plum Yoghurt or Granola Pot 6/7

Deli Meat Focaccia Toastie 8
Fennel salami, mortadella, sesame mayo, melted fontal cheese, tomato, pickles

Cheesy Caper Toastie 8

Caper dressing and tomatoes oozing with melted fontal cheese

Hummus and Spiced Cauliflower Toastie 8
Hummus, pickled cauliflower piccalilli

Soy Cured Eggs 10

Soy cured eggs with lashings of sesame mayo served with toasted focaccia

Soy Eggs with Cured Salmon 14

Cured eggs served with beetroot cured salmon, sesame mayo and toasted focaccia

Bourdain Eggs 14

Soy eggs served with grilled mortadella, melted fontal cheese, sesame mayo and focaccia

Croissant 2.8
Almond Croissant, Pain au chocolat, raisin, or chai 4
Bread & Butter Pudding 8
Whisky Chocolate Truffle 2.5
Classic Coffees 2/4
Iced Coffee 4
Rare Tea 3.5
Speedy B'fast / Earl Grey / Green Whole Leaf / Cornish Peppermint / English Chamonmile

Spice Kitchen Hot Chocolate / Chai Chocolate 4
Black Matcha Latte 4

Prices include VAT. A discretionary 13.5% service charge will be added to your bill
Please do inform your sommelier of any allergies we should be aware of.



