
 

 

Christmas Brunch Menu, Available for   

groups of 8+, £25pp 

 

TO START ------------------------------------------------------------------------------------------ 

1 Mimosa per person, selection of pastries, mini cakes, seasonal fruits and coconut yogurt pots 

 

 

FESTIVE MAINS ------------------------------------------------------------------------------------ 

THE TABLE FESTIVE FULL ENGLISH free range fried eggs, maple cured bacon, pigs in blankets, herby mushrooms, roast tomatoes, 
 home-made baked beans, cranberry sauce & sourdough toast (ADD BLACK PUDDING/ GRILLED HALLOUMI) 
 
 THE TABLE FESTIVE FULL VEGGIE Avocado, chestnut, leek and sage stuffed mushrooms, roast tomatoes, sweet potato rounds, spinach 
& sourdough toast ( ADD TWO FREE RANGE FRIED EGGS/ GRILLED HALLOUMI)  
 
SCRAMBLED EGG AND BEETROOT CURED SALMON free range eggs, beetroot cured salmon & dark toasted rye bread (ADD AVOCADO/SPINACH) 

 

 

 



 

PANCAKES, WAFFLE OF BAKED CINNAMON FRENCH TOAST ------------------------------------------------------------------- 

FRIED BUTTERMILK TURKEY BREAST maple cured bacon, cranberry sauce, roast turkey gravy, drizzled with maple syrup 

FESTIVE BRUNCH CLUB free range scrambled eggs with either pigs in blankets or chestnut and sage stuffed mushrooms, drizzled with maple syrup 

BLACK FOREST cherries, clotted cream, toasted hazelnuts, hazelnut and chocolate sauce, drizzled with maple syrup 

BANANA AND BACON caramelised banana, maple cured bacon, salted caramel sauce, drizzled with maple syrup 

VEGAN PUMPKIN PANCAKES coconut yogurt, caramelised pecan and plum, drizzled with maple syrup 

 

 

CHRISTMAS BURGERS ---------------------------------------------------------------------------------------------------- -------------- 

TURKEY, CHESNUT AND SAGE BURGER applewood smoked cheddar, maple cured bacon, cranberry sauce, lettuce, tomato, pigs in blankets and spicy 

mayo on a home-made brioche bun  

VEGGIE CHRISTMAS BURGER chestnut, leek and sage stuffed mushroom, cranberry jelly, baby spinach, vegan garlic mayo on a home-made brioche bun 

 

Both served with a choice of chips or sweet potato fries 
 

ALLERGEN INFORMATION 

 

IMPORTANT:  If you have any food allergies or intolerances, any other dietary requirements or any questions about any of the ingredients used in this menu, please call the restaurant 

at 020 7401 2760 or email us at eat@thetablecafe.com, so we can help you choose a suitable dish. Our food and drinks are prepared in food areas where cross contamination may 

occur and our menu descriptions do not include all ingredients The information available is to the best of our knowledge correct, however is subject to change between the time of 

advance booking and the time of dining. If you have any questions, allergies or intolerances, or you require our allergen information, please let us know before booking and at the 

time of your visit. Please refer to our allergen information at the time of your visit to check for changes. (V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, 

however some of our preparation, cooking and serving methods could affect this. If you require more information, please ask your server. 

 


