HAWKSMOOR

HAWKSMOOR BREAKFAST { FOR 2 TO SHARE } 35.00

Smoked Bacon Chop * Sausages (made with Pork, Beef & Mutton) * Black Pudding ¢ Short-Rib Bubble & Squeak ¢ Grilled Bone Marrow
Trotter Baked Beans ¢ Fried Eggs ¢ Grilled Mushrooms * Roast Tomatoes ¢ Unlimited Toast * HP Gravy

FULL ENGLISH 15.00

Plum Pudding Bacon ¢ Sausage (made with Pork, Beef & Mutton) ¢ Black Pudding ¢
Fried Eggs ¢ Hash Brown ¢ Grilled Mushrooms * Roast Tomatoes ¢ Trotter Baked Beans
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Bacon Chop, Fried Eggs & Hash Browns 18.00

Short-Rib Bubble & Squeak, STEAK & EGGS
Fried Eggs & HP Gravy 8.50 200g Fillet, Fried Eggs & Hash Browns 25.00
Devilled Veal Kidneys on Toast 10.00 250¢g Rib-eye, Fried Eggs & Hash Browns 21.00
Wild Mushrooms on Toast with add Fried Eggs & Hash Browns to any steak 3.50

Poached Eggs Hollandaise 10.00
. ) ( Other steaks also available — ask for full selection)
Eggs Benedict / Eggs Florentine 8.00
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Hawksmoor Smoked Salmon with
Scrambled Eggs 10.50

Omelette Arnold Bennett 9.00
Manx Kipper & Poached Eggs 12.00
Soft Boiled Eggs & Anchovy Soldiers 6.00

PLUM PUBDING PIGS

Our menu normally revolves around charcoal-grilled
steaks from mighty Longhorn cattle, but the star of the
show at breakfast-time is the Plum Pudding Pig This

SANDWICHES long-forgotten English breed has a ginger coat with
currant-like black spots and a rather portly demeanour,

Egg HkMuffin 8. . ;
Sagsdee & Fep utin, §.50 making it look somewhat like the perfectly round plum
Bacon Sandwich 6.00 puddings our Victorian ancestors were so keen on. A slow
Sausage Sandwich French Dip 6.00 growing breed, its meat has much more flavour than its

commercial cousins and with a healthy coating of fat it’s
perfect for bacon, sausages and ham.
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@a % MARMALADE FRENCH TOAST | WITH HOT CHOCOLATE 5.00 / 8.00
JANCARCS GRANOLA WITH YOGHURT 5.00
SCOTCH PANCAKES
WITH STREAKY PORRIDGE WITH GOLDEN SYRUP OR PLUMS 5.00
BACON & MAPLE SYRUP 6.00 GREEK YOGHURT WITH PLUMS 5.00
SCOTCH PANCAKES WITH PASTRIES & DOUGHNUTS 2.00 EACH

ROASTED PLUMS 5.00

UNLIMITED TOAST WITH HOMEMADE JAMS & MARMALADE 4.00
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We cannot guarantee the absence of nut traces 020 7397 8120 HAWKSMOOR AT HOME
in any of our dishes. Please advise a member AN OPTIONAL 12.5% SERVICE CHARGE h g
of staff if you have any particular dietary WILL BE APPLIED TO YOUR BILL, www. thehawksmoor. com N avallab‘le = 22(.)’ Al S aE Ty
ALL OF WHICH GOES TO THE STAFF. www.twitter.com/ hawksmoorlondon Action Against Hunger.

requirements.

WE ARE OPEN FOR BREAKFAST FROM 7AM TO 10AM, MONDAY - FRIDAY
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Harry Craddock, head bartender at the Savoy Hotel in the 19208, tHoucHT It wAs A “GREAT NECESSITY OF THE AGE" TO
DEVELOP SOME KIND OF “ANTI-FOGMATIC, EYE OPENER, BRACER, CORPSE REVIVER OR MORNING GLORY” TO BE DRUNK “BEFORE 11AM, OR WHENEVER STEAM AND ENERGY
ARE NEEDED." HIS WOULD HAVE BEEN ALCOHOLICALLY INCLINED, BUT WE LIKE TO CATER TO THOSE WHO PREFER TO WAIT FOR THEIR FIRST PRE-LUNCH MARTINI BEFORE
HITTING THE HARD STUFF, SO HAVE INCLUDED A RANGE OF NON-ALCOHOLIC OPTIONS AS WELL.

BLOODY MARYS

7.50
BLOODY MARY BUFFET

For those who like to do it themselves
there are assorted juices, condiments and
garnishes available on our Bloody Mary
Buffet in the bar
Or let us do the work for you:
NumBeR 4:

Vodka, Tomato Juice, Hawksmoor Spice
Mix
NUMBER 7:

Horseradish-infused Gin, Tomato Juice,
Hawksmoor Spice Mix, a splash of
Meantime London Stout

JUICES
FRESHLY SQUEEZED ORANGE
OR GRAPEFRUIT 4.00
FRESHLY PRESSED APPLE 4.00

JUICE BLENDS:

ORANGE 5.00
Carrot, Orange, Yellow Pepper & Ginger

GREEN 5.00
Cucumber, Apple, Pineapple & Green
Pepper

SODAS & SHAKES

APPLE & MINT SWIZZLE 3.00
CORNFLAKE MILKSHAKE 4.00

CORNFLAKE HARDSHAKE 8.00
(with a slug of Bourbon)

HOT
CHOCOLATE

VALHRONA CHOCOLATE
MELTED INTO HOT MILK 3.00

No added sugar, no squirty cream.
Add a shot from the backbar from 3.00

v
ANTI-FOGMATICS X

SHAKY PETE’S GINGER

BREW 8.50
Gin, Homemade Ginger Syrup & Lemon
Juice, topped with London Pride

A turbo-shandy for the
discerning drinker

BUCK’S FIZZ 11.00
Gin, Maraschino, freshly squeezed
Orange Juice, Champagne

As originally prepared at Buck’s Club
in the 1920s

BLACK VELVET 9.00

Champagne, Guinness

Clearing foggy heads in London
since 1861

CLIMPSON’S MARTINI 8.50
Vodka, Homemade Coffee Liqueur,
Climpson’s Coffee, Demerara Sugar

Take your morning caffeine in style
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MARMALADE COCKTAIL 8.00
Gin, Campari, Lemon Juice, Homemade
Orange Bitters and a dash of Campari

One of Harry Craddock’s from 1920s
CORPSE REVIVER NO.2 9.00

Gin, Curacao, Lillet Blanc, Lemon Juice
and a dash of Absinthe

Harry Craddock warns that “four of
these in succession will unrevive the
corpse again”

SALTY DOG 7.50
Vodka, Freshly Squeezed Grapefruit,
Salt Rim

A retro American wake-up call

THE GRENADIER 6.50
Spicy Tomato Juice, Lemon Juice, IPA

An English take on a Mexican
hangover drink

TEA & COFFEES

CLimpsoN & SoNs, BASED ON BROADWAY MARKET IN EAST LONDON, BLEND THEIR OWN SEASONAL
ROASTS FROM THE WORLD'S FINEST BEANS. WWE BREW THREE OF THEIR SINGLE ESTATE COFFEES IN
GLASS POTS MADE BY LABORATORY EQUIPMENT COMPANY CHEMEX TO ENSURE THEY TASTE AS PURE

AS CAN BE.

ESPRESSO, MACCHIATO, CAPPUCCINO, LATTE, FLAT WHITE 3.00

Chemex Filters
Ethiopian Yirgacheffe

2 cup 4 cup
3.00 6.00

SELF-CONFESSED TEA GEEK, HENRIETTA LOVELL, TRAVELS THE WORLD SELECTING THE FINEST TEAS FOR

YOUR TEA-DRINKING PLEASURE.

RAF English Breakfast 3.00
Traditional blend of Ceylon and Assam,
proceeds go to RAF Wings Appeal

Lost Malawi Black 3.00
Single estate Assam

Green Tea 3.00
A wok fired fresh green tea from Fujian,
China

Earl Grey 4.00
From the Tregothan Estate in Cornwall,
made with real bergamot oil

Lapsang Souchong 5.00
A very rare smoky blend

Silvertip Jasmine 3.00
Made by laying the tea out with fresh
jasmine flowers for 6 nights

Camomile 3.00
Aromatic and relaxing

Wild Rooibos 3.00
A super rare, truly wild caffeine-free tea
from South Africa



