ronNIe SCOITS
JAIZ CLUB

BRUNCH COCKTAILS

Moét Mimosa 14.5 Amarico Spritz 9.5
Moét & Chandon champagne topped (non-alcoholic)
with freshly squeezed orange juice Amarico Aperitivo & Amarico Rosso
topped with London Essence soda
Ronnie’s Bloody Mary 13.5 and a freshly cut orange slice
Ramsbury Single Estate Vodka with spiced
tomato juice and all the garnishes French 75 15.5
An elegant classic champagne cocktail
Ronnie’s Remedy 7.5 made with Hayman’s London Dry gin,
(non-alcoholic) lemon, sugar and topped with
Apple juice, ginger; lemon, mint Moét & Chandon Brut Impérial

Moét & Chandon Brut Impérial NV 16.5 (Glass) 92 (75¢l)

Prosecco Di Valdobbiadene 48 (75¢/)

BRUNCH

Smashed Avocado 14 Honey Granola 9
Poached Eggs, Sourdough Greek Yoghurt, Banana
Smoked Salmon 16 Buttermilk Pancake Stack 15
Scrambled Eggs Steaky Bacon, Maple Syrup
Full Breakfast 19 Plant Breakfast 17
Streaky Bacon, Cumberland Sausage, Black Pudding, Scrambled Tofu, Sausage, Baked Beans,
Baked Beans, Mushroom, Tomato, Scrambled Eggs Moushroom, Tomato, Avocado (pb)
Sirloin Steak 22 Waffles 14
Scrambled Eggs, Chimichurr Mixed Berry Compote, Vanilla Chantily

SIDES

Hash Browns 5 Cumberland Sausages 5 Streaky Bacon 5 Smashed Avocado 5

An optional 12.5% service charge will be added to your bill.

If you have any allergies or intolerances, please ask your server for an allergen specific menu
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