
SOURDOUGH TOAST v 
w Butter & Jam 

3.5 

PASTRIES v 
Croissant & Pain au Chocolate 

w Butter & jam
8 

SUMMER SOAKED OATS vv 
w Oat Milk, Coconut Yogurt, Berries

& Toasted Almonds 
9 

BREAKFAST BRIOCHE BUN 
w Sausage Patty, Fried Egg, 

Sriracha Mayo & Rocket 
13 

COFFEE 
4.5 

ESPRESSO 
LATTE 

MATCHA LATTE 
FLAT WHITE 
CAPPUCCINO 

HOT CHOCOLATE 
MOCHA 

ICED COFFEE 

TEA 
4.5 

ENGLISH BREAKFAST 
EARL GREY 
GREEN TEA 

PEPPERMINT 
LEMON & GINGER 

ROOIBOS 
CHAMOMILE 

ICED TEA 

HOUSE WAFFLES v
 w Maple Syrup or Hazelnut 

Spread 
9 

YOGHURT v/vv
Greek or Coconut w Berry

Compote, Berries & Granola
 9 

BROAD BEAN GUACAMOLE v/vv 
w Chipotle & Roasted Vine Tomatoes 

or Poached Eggs on Sourdough 
12 

Sides: Avocado 4, Cherry Vine Tomatoes 4, Berries 5, Portobello Mushroom 3, 
Cumberland Sausage 5, Treacle Bacon 5, Hashbrown 4, Smoked Salmon 8 

THE LASLETT BREAKFAST 
Eggs any Style,  Treacle Bacon,

Cumberland Sausage, Hashbrown, Portobello
Mushroom, Roasted Tomato, Giant Beans & Toast

veggie option available 
20 

weekdays 7am - 11am weekends 7 .30am-11am 

EGGS ANY STYLE v 
Poached, Scrambled or Fried on

Sally Clarke Sourdough 
10 

Please speak to the team if you have any allergies or special dietary requirements. 
Please note a discretionary 12.5% service charge will be added to your bill 

 

BREAKFAST 

Mango, Papaya, Raspberry, 
Blueberry, Apple 

Banana, Strawberry, Apple Apple, Cucumber, Kale,
Lime 

SMOOTHIES
8 



 THE LASLETT BENNIES 
Smoked Salmon, Hamhock or Florentine 
on English Muffins with Hollandaise Sauce

17/16/15

FRENCH TOAST 
Cinnamon Brioche, Passionfruit Mascarpone, Mixed
Berries with Cherry Molasses w Dulce de Leche Nuts

16

WEEKEND BRUNCH SPECIALS 

THREE CHEESE TOASTIE
Served w Pickles & Potato Crisps

15

THE HENDERSON TOASTIE 
Toasted Sourdough w Ham Hock, 

Mustard, Cheddar & Pickles w Crisps 
16 SMOKED SALMON & CREAM CHEESE 

On Sourdough w Capers, Pickled Red 
Onions & Jalapeno Salsa 

16

CHILLED GAZPACHO vv
w Croutons 

10 

Mango, Papaya, Raspberry, 
Blueberry, Apple 

QUINOA SALAD v/vv
w Mixed Leaf, Carrot, Grape, Feta &

Molasses Dressing
14

add Chicken Breast 8 add Halloumi 4

12pm – 3pm Daily 

Banana, Strawberry, Apple Apple, Cucumber, Kale,
Lime 

BURRATA v 
w Pesto, Sundried Tomatoes, 

Rocket & Pinenuts 
15 

BRISKET WAFFLE 
Slow Cooked Brisket, Spicy Slaw 

w Chipotle Maple Syrup 
16 

LEMON POLENTA &
ALMOND CAKE 
w Chantilly Cream 

9

BRITISH ASPARAGUS v
On Rosti w Poached Egg

15 

COOKIES AND CREAM 
Warm Choc Chip Cookies & 

Vanilla Ice Cream 
9

EAST TO WEST SUNDAE 
Hackney Gelato Chocolate Hazelnut & Salted

Caramel Ice Cream, Chocolate Crumb,
Strawberries & Coulis

12

CHIPOTLE BLOODY MARY 

SMOOTHIES
8 

BELLINI THE LASLETT BUBBLES 

Please speak to the team if you have any allergies or special dietary requirements. 
Please note a discretionary 12.5% service charge will be added to your bill 

BRUNCH 

BRUNCH COCKTAILS 
£13

BLACK BEAN BURGER vv
w Lettuce, Tomato, Avocado, Herb

Coconut Mayo w Crudités 
16 

SWEET BITES

PLATES & BOWLS



SNACKS

PLATES & BOWLS

SWEET BITES

SMOKED SALMON CARPACCIO
w Horseradish Cream Cheese & Beetroot

12

PEA & MINT TAGLIOLINI v
w English Peas, Pea Shoots 

Parmesan & Lemon Zest 
16

BRISKET BRIOCHE
Slow cooked Brisket in a Brioche Bun w Spicy

Slaw & Rocket Served w Onion Rings
15

RIC'S FISHCAKES
Cod Fishcakes w Aioli

13

5pm - 10pm

BURRATA v
w Pesto, Sundried Tomatoes,

Rocket & Pinenuts
15

ALEPPO CHICKEN
Marinated Chicken Breast w Salad 

& Herb Coconut Sauce
18

COBBLE LANE CHARCUTERIE
Fennel & Garlic Salami, Coppa & Bressola 

w Pickles & Sourdough
20

Please speak to the team if you have any allergies or special dietary requirements. 
Please note a discretionary 12.5% service charge will be added to your bill 

 

SUPPER 

BUCHANANS BRITISH CHEESE
Dorstone Goats Cheese, Tunworth Soft Cheese,
Montgomery Cheddar & Stilton w Damson Jam,

Pickles & Oatcakes
18

TRUFFLE HUMMUS
7

PITA BREAD
2.5

OLIVE TAPENADE
7

 RED PEPPER DIP
7

 CRUDITE
2.5

SOURDOUGH
2.5

 NOCELLARA OLIVES
6

 HARISSA NUTS
5

HERITAGE TOMATO SALAD vv
w Basil & Aged Balsamic 

10 

CHILLED GAZPACHO vv
w Croutons 

10 

GREEK SALAD v/vv
w Cucumber, Tomato, Red Onion,

Feta & Mint 
12

LEMON POLENTA &
ALMOND CAKE 
w Chantilly Cream 

9

COOKIES AND CREAM 
Warm Choc Chip Cookies & 

Vanilla Ice Cream 
9

EAST TO WEST SUNDAE 
Hackney Gelato Chocolate Hazelnut & Salted

Caramel Ice Cream, Chocolate Crumb,
Strawberries & Coulis

12

BOARDS



THE LASLETT SIGNATURE COCKTAILS

HENDERSON’S RUM PUNCH
Eldorado 5yr Rum, Kraken Spiced Rum, Coconut Liqueur, Triple Sec, 

Lime Juice, Pineapple Juice & Grenadine
14

ON THE ROAD 
Bulleit Bourbon Whiskey, Cherry Heering Liqueur, 

Ruby Port, Lemon Juice & Sugar Syrup 
14 

STRAWBERRY FIELDS
Ramsbury Vodka, Langham Sparkling Wine, Lemon Juice, Sugar Syrup 

& Strawberries
15

TO A LADY
Ramsbury Gin, Aperol, St Germain Liqueur & Pink Grapefruit Juice 

14

SOFIA MENDEZ
Quiquiriqui Mezcal, Aperol, Green Chartreuse, Lime Juice & Sugar Syrup

14

THE DUKE
El Dorado 3yr, Lime Juice, Spiced Syrup, Apple Juice and Maraschino Cherry Syrup

14 



MARGARITA or MEZCALITA
Ocho Blanco Tequila or Quiquiriqui Mezcal, Triple Sec, Lime Juice

add Jalapeño for some heat!
14

MAI TAI
El Dorado 5yr Rum, Orange Curacao, Lime Juice, Orgeat, Sugar Syrup

14

X MUSE MARTINI
X Muse Vodka, Noilly Prat Vermouth

15

NEGRONI
Ramsbury Gin, Vermouth, Campari

14

OLD FASHIONED
Whiskey or Bourbon, Angostura Bitters, Soda Water, Sugar Syrup

13

ESPRESSO MARTINI
Ramsbury Vodka, Coffee Liqueur, Espresso Shot

14

MANHATTAN 
Whiskey, Vermouth, Angostura Bitters

13

THE LASLETT CLASSIC COCKTAILS

Don’t see your favourite? Ask our bartender.



MOCKTAILS

STRAWBERRY PERRY
Fresh Strawberries, Elderflower Cordial, Lime Juice, Apple Juice, Soda Water

10

NAKED MOJITO
Seedlip Garden 108, Lime Juice, Apple Juice, Sugar Syrup, Fresh Mint

10

NON ALCHOLIC & LOW ABV

SPARKLING ‘WINE’

2021 WILD IDOL SPARKLING ROSE
Rhienhessen, Germany

Bottle 55

LOW ABV BEER

PERONI
5



WHITE

2020 'EN LA PARRA' BLANCO BODEGAS NODUS
Valencia, Spain
Glass 8 Bottle 32

2021 T’AIR D’OC SAUVIGNON BLANC DOMAINE GAYDA
Languedoc-Roussillon, France

Glass 9 Bottle 36

2020 GRÜNER VELTLINER KLASSIK ARTNER
Carnuntum, Austria

Glass 10 Bottle 42

2021 SOAVE CLASSICO MONTESEI LA BATTISTELLE
Veneto, Italy

Bottle 44

2021 EIDOS DE PADRINAN ALBARIÑO ADEGA DOS EIDOS
Galicia, Spain

Bottle 52

2021 SANTA BARBARA CHARDONNAY, LAND OF SAINTS
California, USA
Glass 14 Bottle 68

2021 POUILLY FUMÉ CHATEAU DE TRACY
Loire Valley, France

Bottle 82

WINE SELECTION



RED

2020 CHAVAL BOBAL 'ECOLOGICA' BOGEDAS NODUS
Valencia, Spain
Glass 8 Bottle 32

2020 PRIMITIVO SALENTO CANTINE DE FALCO
Puglia, Italy

Bottle 36

2020 ARTUKE RIOJA
Rioja, Spain

Glass 10 Bottle 41

2021 BEAUJOLAIS VILLAGES DOMAINE ROCHETTE
Beaujolais, France

Bottle 46

2021 PINOT NOIR PUY-DE DOME
Auvergne, France
Glass 12 Bottle 50

2019 ROSSO DI MONTEPULCIANO CANTINE DEI
Tuscany, Italy

Bottle 56

2020 "BABY BAROLO" LANGHE NEBBIOLO, ROCCHEVIBERTI
Piedmont, Italy

Bottle 92

WINE SELECTION



2020 MIP* CLASSIC ROSÉ,DOMAINE DES DIABLES
Provence, France
Glass 10 Bottle 46

2020 GRENACHE-CINSAULT ROSÉ DOMAINE SAINT FELIX
Languedoc-Roussillon, France

Bottle 32

ROSÉ

SPARKLING

PROSECCO TREVISO SPUMANTE BRUT IL FOLLO
Veneto, Italy

Glass 10 Bottle 46

LANGHAM ESTATE CULVER CLASSIC CUVÉE BRUT
Dorset, England

Glass 15 Bottle 76

2017 LANGHAM ESTATE ROSÉ BRUT
Dorset, England

Bottle 92

WINE SELECTION



SPIRITS

GIN

RAMSBURY
9

TANQUERAY TEN
10

SIPSMITH LONDON DRY
11

HENDRICK’S
11

PORTOBELLO
11

MONKEY 47
14

MEZCAL

QUIQUIRIQUI MEZCAL
11

DEL MAGUEY VIDA
14

DEL MAGUEY CHICHICAPA 
16

THE LOST EXPLORER TOBALA 
18

TEQUILA

OCHO BLANCO

9

OCHO REPOSADO

10

DON JULIO BLANCO

13

PATRON BLANCO

14

PATRON REPOSADO

16

DON JULIO REPOSADO

16

VODKA

RAMSBURY
9

KETEL ONE

11

BELVEDERE
12

GREY GOOSE

12

X MUSE

14



WHISKY

JOHNNIE WALKER BLACK

10

JAMESON’S IRISH

9

CHIVAS 12YR

10

ARDBEG 10YR

14

NIKKA FROM THE BARREL

15

LAPHROAIG 10YR

15

DALMORE 12YR

15

GLENMORANGIE THE ORIGINAL 10YR 
16 

AUCHENTOSHAN 12YR

16

DALWHINNIE 15YR

16

MACALLAN 12YR

19

JW BLUE LABEL

35

SPIRITS

RUM

EL DORADO 3 YRS
9

EL DORADO 5 YRS

11

EL DORADO 12 YRS
12

MOUNT GAY ECLIPSE
12

KRAKEN SPICED

14

RON ZACAPA CENTENARIO 23YO

14

BOURBON

JACK DANIELS
10

MAKERS MARK

10

BULLEIT
11

BULLEIT RYE

13

LG & WOODFORD RESERVE

14



SPIRITS

COGNAC

HENNESSY VS 

12

REMY MARTIN VSOP

14

COURVOISIER XO

30

8

AMARETTO DISARONNO

BAILEYS IRISH CREAM

CHERRY HEERING

TRIPLE SEC

DRAMBUIE

FRANGELICO

GRAND MARNIER

GREEN CHARTREUSE

ITALICUS ROSOLIO DI 

BERGAMOTTO

KAHLUA

LIMONCELLO

MARASCHINO CHERRY

ST GERMAIN ELDERFLOWER

YELLOW CHARTREUSE

LIQUEUR

8

ANTICA FORMULA

AMARO MONTENEGRO

APEROL

BEESOU

CAMPARI

COCCHI AMERICANO

NOILLY PRAT VERMOUTH

PUNT É MES

APERITIFS/DIGESTIF/VERMOUTH  



SOFT DRINKS

MINERAL WATER STILL / SPARKLING

SML 3
LRG 5

COCA COLA / DIET / ZERO

3

FEVER TREE MIXERS

3

SELECTION OF JUICES

4

ORANGE JUICE

5

BEER & CIDER

REALLY GOOD BEER SOCIETY - IPA, PALE ALE, LAGER
6

Proceeds from all RGS beers go toward sustainable projects

NOAM - PREMIUM BAVARIAN LAGER

7

COFFEE & TEA

4.5

ESPRESSO

MACCHIATO 

CORTADO 

FLAT WHITE

CAPPUCCINO

MOCHA

HOT CHOCOLATE

ICED COFFEE

Add Caramel or Vanilla Syrup 1

4.5

ENGLISH BREAKFAST

EARL GREY

ROOIBOS

CHAMOMILE

GREEN

JASMINE

LEMON

LEMON & GINGER

FRESH MINT

PEPPERMINT



HAPPENINGS AT THE LASLETT

WINE & CHEESE MONDAYS

A SELECTION OF CHEESE & A BOTTLE OF WINE
£40

EVERY MONDAY FROM 5PM

SUMMER SUNDAY SESSIONS

LIVE MUSIC ON THE TERRACE
12.30 – 2PM, MAY - SEPTEMBER 

MONTHLY TACO & OYSTER NIGHTS

FOLLOW US @THELASLETT TO STAY IN THE LOOP




