
  

    

 

Not all ingredients are listed in the menu descriptions, so please do inform us of any dietary requirements. 
Some foods may be served raw or unpasteurised. 

A discretionary service charge of 15% will be added to your final bill. 

 

 

 

S A V O U R Y  

 

Warm bread, whipped salted butter 6.5 

Grilled halloumi, toasted pine nuts, mint & baba ganoush 16 

This morning burrata ,roasted peppers & rocket pesto 14 

Ripe tomato on toast 9 

Crushed avocado on toast; herb dressing 12 /22 / 26 

add two fried eggs / add scrambled eggs 

Cacklebean eggs with spiced butterbeans, tomato & smoked paprika 22 

Black truffle scrambled eggs on toast   34 

Croque Monsieur / with black truffle 17 / 30 

Croque Madame / with black truffle 20 / 34 

Black truffle pizza with London honey & wild thyme 45 

Lahmacun - Spiced lamb mince, pickled cucumber & coriander - halal 16 

Pizza bianca topped with ripe tomato, basil & black olive 16 

 

R O L L S ,  B A G U E T T E S  &  B A G E L S  

Hideaway lobster roll 29 

Smoked salmon bagel with cream cheese, dill & pickles 18 

Spiced roast chicken brioche bun, crispy curry leaves - halal 16 

Wagyu brisket brioche roll with pickled red onion & melted Emmental 24 

 

 

 

S W E E T  
 

Croissant & homemade preserves 6 

Pain au chocolat 6 

Strawberry, sorrel & jersey milk woven croissant 10 

Brown butter, chewy caramel, chocolate chip cookies 6 

Hideaway granola energy bar 7 

Vanilla crème brûlée choux 10 

Barley yoghurt pot, strawberry & Thai basil / with homemade granola 7 / 10 

Canelés cooked in beeswax 3 

Tonka madeleine / with Chantilly 4 / 5 

Tigrè with Nutella 6 

Carrot cake, cream cheese frosting & caramelised pecans 9  

Basque cheesecake 10 

French toast with blueberry compote & crème fraiche / Baked to order; please allow 10 minutes 18 

The key 10 


