
Our menu may contain traces of allergens. Please inform as about any dietary or  
allergen requirements before ordering. A 12.5% service charge will be added to the bill.

      @BernardisLondon 

Seasonal fruit salad 7

Almond granola 
yoghurt & honey 6.5 

Vanilla Pancakes
candied orange mascarpone,fresh berries 
& maple syrup 10 - Add bacon £3 

Scrambled eggs
Cornish crab & parsley 12 

Sicilian baked eggs 
tomato, spinach, chilli & Parmesan 12

Avocado on sourdough with poached eggs 8.5 
Add smoked salmon or bacon 3

Gnocchi ‘alla Romana’ 
poached eggs & smoked salmon 11.5

King oyster mushroom 
Gorgonzola & aged balsamic 8

Arancini
truffle, porcini & Taleggio 7

BRUNCH

Bloody Mary 9					      

Seasonl Bellini 9			   		

Aperol Spritz 9					   

Mattinero
Fresh apple & sorrel, elderflower & Prosecco 10.5	

Pink Mule
Vodka, apple, cranberry, lime & ginger beer 10

Hibiscus Island
Hibiscus flower, Hendrick’s gin, rose liqueur & Prosecco 11

Pink Mule  
Russian Standard vodka, apple, fresh cranberry, 
lime & ginger beer 10

The Goose & Pear
Grey Goose la Poire, ginger syrup, pear purée,  
Belsazar white & lime 11.5

BRUNCH COCKTAILS

B E R N A R D I ’ S

Carrot, orange, ginger, turmeric & lemon	

Apple, cucumber & sorrel

Carrot, apple & ginger	

Orange • Grapefruit • Apple			 

FRESHLY PRESSED JUICE 4

Coffee by Musetti - 202 Speciale	

Single 2.5  Double 3.5

Tea by Rare Tea Co. 3.5

Almond milk & Bonsoy soy milk at no charge 

TEA & COFFEE

NV Prosecco, Bianca Vigna, Veneto		

2HR UNLIMITED PROSECCO £19  	    

‘16 Verdicchio dei Castelli di Jesi Piersanti, Marche 	6.5

‘16 Gavi di Gavi, La Chiara, Piedmont 		  9

‘17 Chardonnay Classico, Can. Terlano, Trentino A.A 	 11 

‘17 Lugana, Ca Lojera, Veneto			   12

WHITE					     125ML 	    

‘17 Madregale Rosato, Cantina di Tollo, Abruzzo	 6.5

‘16 Etna Rosato, Tenuta delle Terre Nere, Sicily	 10.5

ROSé 					     125ML 	    

‘16 Merlot, Via Nova, Veneto			   6.5

‘17 Syrah, ‘Luma’, Cantina Cellaro, Sicily		  8.5

‘17 Pinot Noir, Cantina Terlano, Trentino Alto Adige	13.5

‘14 Chianti Classico, Querciabella, Tuscany		 14.5

RED						      125ML 	    

FULL ITALIAN 12.5

Two eggs any style on toasted sourdough,  
Italian sausage ,crispy bacon, grilled tomato  

& portobello mushroom 

NV Prosecco, Brut, Le Pianure			   8.5

NV Prosecco Rosé Brut, Bianca Vigna, Veneto	 9

NV Billecart-Salmon, “Brut Reserve”, Champagne	 12.5

SPARKLING 				    125ML 	    


