














 
 

Charlie’s Brunch   
 
 

1st  
charcoal bread, butter & lumpfish roe 

 
2nd  

grilled prawn, miso & coriander  
 

3rd  
beetroots baked in salt, ash cream, tarragon oil  

 
4th  

confit aubergine, parmesan, balsamic, fried flatbread  
 

5th 
roasted veal belly, tajine of stone fruit    

 
6th  

aged T-bone, crispy herbs, beef sauce  
 

7th  
crispy fish, thai garnish  

 
8th  

cheese course 
 

9th   
olive oil cake, caramelized pear, thyme cream  

 
10th  

crepe suzette  
 
 
 
 

 


