
AT  T H E  B L O O M S B U R Y

B R U N C H 1 2 P M  -  3 P M

M A I N S
Crayfish Roll, Marie Rose sauce, avocado, brioche roll £16

Chicken & Waffles, fried chicken, fried egg, jalapeño dressing, maple glaze £16

Smoked Haddock Kedgeree, spiced rice, poached egg, toasted brioche £23 

Chicken Milanese, Parmesan, rocket, anchovy, fried egg, lemon dressing £22

Steak & Eggs, 7oz bavette steak, Bloomsbury potatoes, eggs, chimichurri £27 

The Coral Brunch Burger, double smashed patty, Irish cheddar, house pickles & ketchup £18 

Smoked Salmon Crumpet, Scottish smoked salmon, avocado, poached egg, chilli oil £16 

Cornflake Chicken Burger, crispy cornflake chicken, smoky relish, rocket, chipotle mayonnaise, toasted muffin £18

S W E E T
Pain Perdu V £13 

Soft French-Style brioche toast, mascarpone, 
shaved chocolate, berries

Honey Yogurt V £9 
Crunchy granola, roasted pistachios, fresh berries & banana

Dutch Baby Pancake V £13
Seasonal fruit compote, fresh berries, warm chocolate sauce 

Waffles £13
Fresh berries V or crispy streaky bacon, maple syrup 

Vanilla Chia Pudding V £9
Maple-glazed walnuts, caramelised banana, honeycomb

C O R A L  C L A S S I C S
Eggs Royale £17

Eggs Benedict £14

Eggs Florentine V £14 

Smashed Avocado on Sourdough V £13.5
Poached eggs, feta cheese, toasted sourdough

S I D E S  £ 5
Smoked Salmon  |  Eggs, Any Style  |  Streaky Bacon  |  Irish Cumberland Sausage  |  Bloomsbury Potatoes  |  Avocado

Coral Brunch Burger £10 
Single smashed patty, Irish cheddar, ketchup 

Honey Yogurt V £10 
Crunchy granola, fresh berries, banana

Waffles V £10 
Caramelised banana, Nutella 

Smoked Salmon & Scrambled Eggs £10 
Toasted sourdough

L I T T L E  C O R A L  G U E S T S
Exclusively curated for our younger guests aged 12 and under. Each dish is accompanied 

by a complimentary glass of fruit juice, with a choice of orange, apple or cranberry.

C O C K TA I L S  £ 1 8

Bloody Mary  |  Mrs Dalloway Spritz  |  Bellini  |  Honey Deuce

All cocktails are available alcohol-free for £14. Please ask a member of our team



V Vegetarian  |  VE Vegan  |  NGCI Non-Gluten Containing Ingredients

If you or any member of your party has a food allergy, please inform a member of our team and request a copy of our 
allergen menu. While we take great care to avoid cross‑contamination, we cannot guarantee that any dish is completely 

allergen‑free. Where possible, we work with local suppliers and focus on responsible and ethical sourcing.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


