
S t e a k  &  e g g s
200g Fillet, Fried Eggs & Hash Browns 25.00

250g Rib-eye, Fried Eggs & Hash Browns 21.00

add Fried Eggs & Hash Browns to any steak 3.50

( Other steaks also available – ask for full selection )

Bacon Chop, Fried Eggs & Hash Browns 18.00

Short-Rib Bubble & Squeak,  
Fried Eggs & HP Gravy 8.50

Devilled Veal Kidneys on Toast 10.00

Wild Mushrooms on Toast with  
Poached Eggs Hollandaise 10.00

Eggs Benedict / Eggs Florentine 8.00

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

S a n d w i c h e s

Sausage & Egg HkMuffin 8.50

Bacon Sandwich  6.00

Sausage Sandwich French Dip 6.00

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  
long-forgotten English breed has a ginger coat with 
currant-like black spots and a rather portly demeanour, 
making it look somewhat like the perfectly round plum 
puddings our Victorian ancestors were so keen on. A slow 
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.   

Marmalade French Toast / with Hot Chocolate 5.00 / 8.00

Granola with Yoghurt 5.00

Porridge with Golden Syrup or  Plums 5.00

Greek Yoghurt with Plums 5.00

Pastries & Doughnuts 2.00 each

Unlimited Toast with Homemade  Jams & Marmalade 4.00

Scotch Pancakes  
with Streaky  

Bacon & Maple Syrup 6.00

Scotch Pancakes with  
Roasted Plums  5.00

F u l l  E n g l i s h  1 5 . 0 0

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

H a w k s m o o r  B r e a k f a s t  {  f o r  2  t o  s h a r e  }  3 5 . 0 0

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

We cannot guarantee the absence of nut traces 
in any of our dishes.  Please advise a member 

of staff if you have any particular dietary 
requirements. 

An optional 12.5% service charge 
will be applied to your bill,  

all of which goes to the staff.  

W e  a r e  o p e n  f o r  b r e a k f a s t  f r o m  7 a m  TO   1 0 a m ,  M o n d a y  –  F r i d a y

020 7397 8120    
www.thehawksmoor.com    

www.twitter.com/hawksmoorlondon

Hawksmoor at Home 
 is available for £20, all proceeds go to 

Action Against Hunger.



EYE   - OPENERS     

Harry Craddock, head bartender at the Savoy Hotel in the 1920s, thought 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.

J UI  C E S
Freshly Squeezed Orange 

or Grapefruit 4.00
Freshly Pressed Apple 4.00

J u i c e  b l e n d s :

Orange 5.00
Carrot, Orange, Yellow Pepper & Ginger

Green 5.00
Cucumber, Apple, Pineapple & Green 

Pepper

SO  D AS   &  SHAK    E S
Apple & Mint swizzle 3.00

Cornflake Milkshake 4.00
Cornflake Hardshake 8.00

(with a slug of Bourbon)

HOT    
C HO  C OLAT    E

Valhrona Chocolate 
melted into hot milk 3.00 

No added sugar, no squirty cream. 

Add a shot from the backbar from 3.00

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

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

ANTI    - F OGMATI      C S

B l o o d y  M a r y s
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

T E A  &  C O F F E E S
Climpson & Sons, based on Broadway Market in East London, blend their own seasonal 
roasts from the world’s finest beans. We 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  	 2 cup	 4 cup
Ethiopian Yirgacheffe 	 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.oo
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


