
Breakfast and 
Brunch at Browns

perfect for morning 
meetings or to relax 

with the papers

BROWNS COURTROOMS
St Martins Lane, WC2N 

Situated in the heart of London’s West End, our  
private rooms cater for between 10 and 250 people.

Private Dining • Conferences •  Weddings

For more details please call 020 7395 6091

Also available for private hire are:

Browns Old Jewry, EC2 
can be hired for private functions at weekends 

0207 606 6677 for information

www.browns-restaurants.com

The Riverside Rooms 
at Browns Butlers Wharf, SE1 
0207 3781 700 for details

The churchill Rooms 
at Browns Mayfair, W1S  

020 7491 4565 for details

Coffee•Tea•Infusions 
We use a blend of Brazilian Santos Arabica beans for our coffee,  
which are freshly roasted for us by an independent coffee company  
on the day we place the order, ensuring absolute freshness. We  
also now offer all hot drinks made from Soya milk as an alternative.

Black/white coffee 	 1.85 

Cappuccino	 1.95   

Café Latte     	 1.95

Espresso	 1.55 /1.85   

Macchiato       	 1.55 /1.85 

Mocha          	  1.95

Decaffeinated freshly ground to order, Swiss water  
method decaffeinated coffee - priced as per your 
choice above  

Hot Chocolate   	 1.95 
70% cocoa with hot steamed milk 

Loose Large Leaf Tea all served in a large tea pot 
to allow for a top up!   

Browns House Strong Blend, Ceylon or Earl Grey	 1.95

Rooibos - naturally uncaffeinated ‘red tea’ from	  1.95
South Africa

Infusions Fresh Mint, Dried Mint, Camomile 	 1.75
or Various Fruit        

Home-baked Cookie                                  two for 	0.95
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BREAKFAST & BRUNCH

All of our eggs are free range and cooked the way
you’d like them

TRADITIONAL BREAKFAST 	 7.95 
dry cured smoked back bacon, Cumberland sausage,  
grilled tomato, mushrooms, baked beans, black  
pudding, toasted ciabatta and two free range eggs  
any style

HAM AND EGGS 	 6.50 
lightly grilled honey roast ham with two eggs and 
toasted ciabatta

EGGS BENEDICT 	 3.95 / 6.95 
toasted English muffin, ham, poached free  
range egg and hollandaise

EGGS FLORENTINE 	 3.95 / 6.95 
with baby spinach

EGGS ROYALE 	 3.95 / 6.95 
with smoked Scottish salmon

SMOKED haddock 	 6.75 
with poached duck egg, wilted spinach and  
hollandaise sauce

SAUSAGE SANDWICH 	 3.75 
two grilled Cumberland sausages  
on toasted ciabatta

BACON SANDWICH 	 3.75 
with dry cured smoked back bacon

VEGETARIAN BREAKFAST 	 5.75 
pan fried mushrooms, grilled tomato, two eggs, wilted 
spinach, baked beans and toasted ciabatta

Free Range Scrambled Eggs 	 3.95
on toasted ciabatta 
WITH SMOKED SALMON 	 6.95

Toast 	 1.95 
freshly toasted ciabatta and brown bread

PASTRIES 	 1.75 
please choose from croissant, pain au chocolat or 
pain au raisin

BREAKFAST & BRUNCH

BROWNS MUFFINS 	 2.50 
choose from our selection 

CHAMPAGNE BREAKFAST 
smoked salmon, scrambled eggs, toasted ciabatta and fresh 
strawberries with Greek style yoghurt served with a glass of

Mercier Brut, NV or Browns Bellini or Bucks Fizz 	 14.00

Perrier Jouet  	 16.00

FRESH MELON & PINEAPPLE 	 3.75 
with Greek style yoghurt and berries

FRUIT COMPOTE 	 3.50 
with Greek style yoghurt

PORRIDGE 	 3.00 
with maple syrup

MINERAL WATER  	 reg 1.95 large 3.85
still/sparkling

FRUIT JUICES 	 reg 2.00 large 2.50
pomegranate • orange • cranberry • apple
pineapple • grapefruit • tomato

VIRGIN MARY 	 2.75

BLOODY MARY 	 5.85

CLASSIC BELLINI 	 4.95 
This famous luxurious cocktail was invented at Harry’s  
Bar, Venice, in 1934, Prosecco and white peach, relax  
and enjoy

BROWNS BELLINI 	 6.95  
For those whose bubbly must be French, Mercier  
Brut NV and white peach 

SOME OF THE DISHES MAY CONTAIN NUTS
If you would like any further nutritional information on any of our dishes,  
please speak to your server. 
An optional service charge will be added to parties of 5 or more, which goes  
directly to the team who serve you. Please see our main menu for details. 
All prices include VAT at the current rate.


