FRIED CHICKEN & HOT
HONEY WAFFLE
Whipped sour cream, fried buttermilk
chicken, crispy fried cacklebean egg,
pickled chillies, hot honey
17

SIGNATURE DISH
LOBSTER ROLL

Butter-poached lobster, crayfish, yuzu mayo, chives, lemon,
brioche roll, French fries

26

GREEK YOGHURT
Greek yoghurt, toasted granola,
seasonal berries, passionfruit purée,
freeze dried raspberries (v, gfo)
12

SEASONAL FRUIT
BOWL
Fresh seasonal fruit, elderflower
syrup (vg)
12

AVOCADO TOAST
Smashed avocado, feta, radish, tajin,
crispy chickpeas, herbs, lemon,
toasted sourdough (vg, gfo)
13.50

EGGS YOUR WAY
Two eggs your way, toasted
sourdough, chives (v, gfo)
11
Scrambled +1

NDUJA TOAST
Fried egg, whipped ricotta,

coriander, spring onion

13

From your first coffee to your last cocktail, discover our
Sfull range of speciality drinks in the bar menu.

Spend the day at

BERINGERS

BRASSERIE ¢ COCKTAIL BAR « LIVE PIANO

While you wait... Olives 4 * Nuts 3

ALL DAY WAFFLES

DUCK & EGG WAFFLE

CARAMEL BRULEE SUMMER BERRY WAFFLE
Confit duck, poached cacklebean eggs, BANANA WAFFLE STACK
hollandaise sauce, pickled shallots, hoisin Dulce de leche, honeycomb, fresh Seasonal berries, Greek yoghurt, maple
glaze raspberries (v) syrup (v)
17 14 13

BRUNCH

LOADED HASH BITES
LOBSTER

Butter poached lobster, crayfish, yuzu

mayo, chives

16
SMOKED SALMON ON TRUFFLE CHEESE
RYE Truffle pecorino, crispy shallots, herb oil
Wholegrain rye, dill cream cheese, 10
smoked salmon, pickled onions,
capers, lemon, herbs (gfo) BACON & CHEDDAR
15 Bacon, cheddar, chives, créme fraiche
Add poached eggs +4 9
WILD MUSHROOM AVO & FETA
OMELETTE Smashed avocado, feta, pickled chilli,
Aged cheddar, wild mushrooms, lime (v)
sambal emulsion, soft herbs, crispy 9
shallots, toasted sourdough (v)
14

BRUNCH

EXTRAS COCKTAILS

Smoked salmon ROSSO SPRITZ
6 Cherry liqueur, Grand Marnier,
Maple glazed bacon cranberry, prosecco
4 9
Halloumi (v)
4.50 STRAWBERRY
Smashed avocado (vg) LEMONADE
4 Vodka, strawberry liqueur, lemon, sugar,
Hashbrowns (v) lemonade
3.50 11
French fries (vg)
5 EARL GREY SPRITZ 0%

Earl Grey, lavender, lemon, sparkling
water

6.50

v = vegetarian vg = vegan gf = gluten free | vo = vegetarian option vgo = vegan option gfo = gluten free option

WEEKEND
SPECIALS

Saturday & Sunday only

GUY’S LEGENDARY FULL
ENGLISH
Eggs your way, maple glazed bacon, Cumberland
sausage, roast tomatoes, garlic mushrooms,
paprika & maple beans, hash brown, toasted
sourdough (gfo)
17

THE GARDEN GENTLEMAN
Eggs your way, grilled halloumi, roast tomatoes,
paprika & maple beans, smashed avocado, garlic

mushrooms, hash brown, toasted sourdough

(v, vgo, gfo)
17

WEEKLY SPECIAL

Ask about our seasonal rotating dish

DESSERTS

HOMEMADE TIRAMISU
Espresso-soaked ladyfingers, smooth mascarpone
cream (v)

9

AFFOGATO
Vanilla ice cream, chocolate sauce, chocolate
shavings, espresso (v, vgo)
6

Our sweet waffles are available all day. Ask about
our dessert cocktails and afier-dinner drinks.

If you have any allergies or dietary requirements, let a member of our team know. While we take every care, we cannot guarantee our dishes are free from all allergens, allergen documents are available.

BRUNCH SERVICE
MONDAY to FRIDAY
9am - 4pm

SATURDAY & SUNDAY
9am - 4pm

CELEBRATE AT BERINGERS

Planning something special? From intimate gatherings to
larger celebrations, we offer flexible hire options, tailored
packages and dedicated event menus.

Ask our team to start planning - events@beringers.co.uk

A 10% discretionary service charge will be added to your bill.

LIVE PIANO
THURSDAY

evenings

SATURDAY & SUNDAY

brunch

FOR UPDATES
@beringersbrunch



"Brunch is cheerful, sociable and inciting.
[t is talk-compelling.”

We couldn 't agree more.

Inspired by Guy Beringer, who coined the term brunch in 1895.

WIFT: Beringer-Guest
PASSWORD: beringersbrunch



