BRUNCH AT THE BRASSERIE

ADAM'S

BRASSERIE BRUNCH AT THE 19TH | 8AM - 12PM
Full English Breakfast| 1032cal | £15 Yoghurt & granolal 571cal | £9 Roasted stone fruits (v) | 686cal | £11
Smoked Bacon | sausage |hash brown | baked beans | grilled Greek yoghurt | house made granola | Cinnamon French toast | whipped ricotta | honey
tomato | fried egg | sourdough toast (ce/g/e/mu/mi/sd) raspberry compote (v)(mi) | toasted almonds (e/mi/g/n/wh)
Vegan breakfast (ve) | 736cal | £15 Avocado & poached eggs on toast (v) | Crispy smoked steaky bacon or Cumberland
Vegan sausage | vegan bacon | hash brown | tomato 499cal | £10 sausage sandwich | 851/857 Call £9
| mushroom | sourdough toast (ce/g/sd/so/wh) Sourdough toast | harissa oil (gfo)(e/g) Hash browns | grilled tomato (gfo)(ce/g/mi/e/wh)
SMALL PLATES
1 FOR £8 3 FOR £20 5 FOR £35
Bang bang cauliflower wings (ve) 693cal Wood fired Padron peppers (ve) 76cal Vietnamese Chicken bites 665cal
Kimchi mayo | sesame (gfo)(se) Olive oil | balsamic | smoked salt (gf)(sd) Gochujang | wasabi mayo (gfo)(g/mu/e/so)
Dirty fries (v) 577cal Crispy whitebait 501cal Chicken sliders 542cal
Sriracha | ponzu mayo | crispy onions Bloody marie creme fraiche (g/f/wh/mi) Bbq slaw | black pepper mayo
(g/mu/wh/soy/e) (g//mu/soy/wh/e/sd)

Slow cooked pulled beef chilli

Soft tacos | lettuce | salsa | sour cream | jalapenos

(g/wh/mi)
12PM-3PM IN THE BRASSERIE/19TH/AL FRESCO
LARGE PLATES
The clubhouse turkey sandwich 742cal | £15 Josper grilled bavette steak 1838cal | £23 The Adams Caesar salad 508cal | £12
Fried egg | skin on fries (gfo)(g/e/wh) beef tomato | watercress | skin on fries | chimichurri Black garlic dressing | confit croutons | crispy chicken skin
(gf)(sd) (gfo)(g/e/f/sd/mi/wh)
Spanish style Mussels 1104cal | £17 Hoo bacon burger 1295cal | £19 Edamame & chickpea Buddha bowl (ve) | £14
Chorizo | plum tomato | sourdough chunk (gfo)(g/mo/wh) Brioche | burger sauce | cheesy onions | skin on fries Radish | tomato | sweetcorn | grated carrot | cucumber |
(g/e/sd/mi/wh) miso dressing | furikake (g/se/sd)
Nduja“ pappardelle (ve) | £18 Beer battered King George Whiting | £18 Add chicken or salmon (f) £7 254/300cal
cherry tomatoes | garlic aioli Thick cut chips | marrowfat peas | “scraps” |
add king prawns (cr) or meatballs £8 tartare (gf)(f/e/sd)
SIDES SOMETHING SWEET
Skin on fries (ve) | 288call £5 Eton mess (v) | £ Sticky toffee (v) | £7
Parmesan | truffle fries (v)(mi) | 329cal |£7 Vanilla cream | meringue (gf)(mi/e) Burnt caramel | Vanilla ice cream (gf)(mi/e)

Triple cooked chips (ve) | 671cal| £5 Chocolate orange tart (ve) [£7 Selection of British cheesel £9

orange sorbet | strawberry (so/g) Apple chutney | fruit bread (gfo)(g/mi/sd)

Herb salad | citrus dressing (ve) 187cal | £6 Lemon tart (v) | £7 Ice cream & sorbet selection (ve) | £6
Summer fruits | créeme fraiche Please ask your server for today's
(gf)(mi/e) selection

All our food is prepared in a kitchen where nuts, gluten and other food allergens may be present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please speak to a member of our
staff before ordering. All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill for all food and beverage services.

(gfo) gluten free option(v) vegetarian, (ve) vegan, (ce) celery, (mo) mollusc, (cr) crustacean, (mu) mustard, (d) dairy, (n) nuts, (e) egg, (pe) peanuts, (fi) fish, (se) sesame, (g)gluten, (so) soya, (lu) lupin, (sd) sulphur dioxide




