
If you are cold,

tea will warm you;

If you are too heated,

it will cool you;

If you are depressed,

it will cheer you;

If you are exhausted,

it will calm you.

WILLIAM GLADSTONE, 

1809 - 1898, 

BRITISH STATESMAN

ALL DAY DINING
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Kindly note that there is a minimum spend of £15 per person for non-residents 
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Please inform our team of any allergies you may have so that we can accommodate your  
needs accordingly. While we take precautions to minimize cross-contamination, please be aware  

that we cannot guarantee that menu items will be completely free from specific allergens.
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

Freshly Squeezed Fruit/Vegetable Juices £7.5

Choice Of Breakfast Cereals (V)	 £8

Selection Of Sliced Fresh Seasonal Fruit (Vg)	 £12

Traditional Scottish Porridge With Milk Or Water 

Topped With Your Choice Of Brown Sugar, Berries Or Dried Fruit & Nuts

£9

 £13

Bircher Muesli (V)

Oats, Green Apple, Yoghurt, Toasted Flax Seeds And Flaked Almonds
£16

Greek Or Natural Yoghurt (V)
With Berries & Granola Or Dried Fruit & Nuts	

£16

Superfood Granola (V)
Toasted Nut & Goji Berry Granola, YOGHURT, Berry Compote

£17

Acai Bowl (V)
Topped With Kiwi, Banana, Coconut, Chia Seed  And Pistachio Granola 

£17

Pancakes With Your Preference Of:
Mixed Berries, Crème Fraiche And Maple Syrup (V)
Or Maple Cured Streaky Bacon And Maple Syrup

£20

French Toast  (V)	
With Berries, Caramelized Bananas And Maple Syrup (V)

£22

Belgian Style Waffles (V)	
With Vanilla Mascarpone And Warm Blueberries

£24

FOOD MENU
BREAKFAST A LA CARTE

Available between 08:00-10:30

HISTORY OF  
BROWN’S HOTEL

Since opening in 1832 as London’s first ever hotel, Brown’s has played host to 
a long line of distinguished guests. Within its walls, literary giants including 

Rudyard Kipling penned iconic works, and Agatha Christie is believed to have 
found inspiration for “At Bertram’s Hotel” in The Drawing Room.

Today, Brown’s continues to welcome ‘in-the-know’ guests from across the 
globe. Personifying sophisticated British luxury, each individually decorated 
room and suite exudes elegance and fashion, blending antique treasures with 

contemporary art. Charlie’s restaurant celebrates British cuisine with a modern 
twist, while the award-winning Afternoon Tea provides a quintessential English 

experience. For those seeking relaxation, a luxurious spa and state-of-the-art 
gym offer a tranquil escape in the heart of the city.

Brown’s Hotel personifies the refined sophistication of modern British luxury. 
Each room and suite is individually decorated and many feature antiques and 

contemporary artworks, creating an elegant and fashionable air.

The menus at Charlie’s celebrate British culinary heritage with creative, 
contemporary flair, while embracing a bygone era of service; our  

award-winning Afternoon Tea is ideal for those seeking a quintessential 
English experience. A luxurious spa and state-of-the-art gymnasium offer  

a discreet sanctuary within this vibrant city.

Afternoon Tea is legendary at Brown’s and we hope that you will  
remember it forever.



6
Please inform our team of any allergies you may have so that we can accommodate your  

needs accordingly. While we take precautions to minimize cross-contamination, please be aware  
that we cannot guarantee that menu items will be completely free from specific allergens.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

FOOD MENU
BREAKFAST A LA CARTE
Available between 08:00-10:30

On Toast:	
Moxon’s Smoked Salmon On Toasted Sourdough
Or Crushed Avocado On Toasted Sourdough With Poached Eggs (V)

£19

Omelette Or Egg White Omelette

Three Egg Omelette, Filled With Comte Cheese, Fine Herbs (V)
Or Ham & Mushroom

£20

Toasted Bagel 
With Cream Cheese, Moxon’s Smoked Salmon, Capers And Red Onion

£21

St. Ewe Eggs Benedict With Roasted Iberico Ham

Or St. Ewe Eggs Royale With Moxon’s Smoked Salmon

Or St. Ewe Eggs Florentine With Wilted Baby Spinach (V)

£22 

£22 

£22

Scrambled St. Ewe Eggs With Moxon’s Smoked Salmon £23

Arnold Bennett Omelette 
Topped With White Crab Meat, Mousseline, Parmesan And Chives

£32

Pastry Basket (V)
Served With Butter, Marmalade, Preserves And Honey

£12

White, Brown Or Gluten Free Toast £8

Banana Bread (V) £8

CAVIAR

30g 50g 125g

King’s Beluga £360 £600 £999

King’s Golden Oscietra £149 £245 £599

King’s Imperial Baerii £90 £185 £425

All Accompanied By Blinis, Chive Crème Fraîche, And Lemon.
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Please inform our team of any allergies you may have so that we can accommodate your  

needs accordingly. While we take precautions to minimize cross-contamination, please be aware  
that we cannot guarantee that menu items will be completely free from specific allergens.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
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Please inform our team of any allergies you may have so that we can accommodate your  

needs accordingly. While we take precautions to minimize cross-contamination, please be aware  
that we cannot guarantee that menu items will be completely free from specific allergens.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

FOOD MENU 

SOUPS

Soup Of The Day £14

Truffled Baron Bigod Toastie With Mustard Cress And A Side Of White 

Onion Soup (V)
£18

SMALL PLATES

Arancini Cacio E Pepe (3 Pieces) (V) £11

Halibut Ceviche, Orange, Pickled Rhubarb, 

Creme Fraiche
£18

Bluefin Tuna Tartare, Almond Gazpacho, Hazelnuts And Pickled Jalapeno £18

Burrata La Latteria Aubergine, Pickled Chili, And Olive Oil £18

Moxon’s Smoked Salmon, Polonaise, Lemon And Capers, Soda Bread £21

SOMETHING LIGHT

Endive, Apple And Walnut Salad With Roquefort 

Dressing And Watercress (V)
£14

Brown’s Caesar Salad 	
- With Crisp Chicken Thigh

£15

£20

Nardin Anchovies With Radishes And Grissini 100g £28
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Please inform our team of any allergies you may have so that we can accommodate your  

needs accordingly. While we take precautions to minimize cross-contamination, please be aware  
that we cannot guarantee that menu items will be completely free from specific allergens.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

FOOD MENU 

SANDWICHES 
All served with fries

Roasted Iberico Ham & Cheese Toastie £23

Smoked Salmon, Orange And Tarragon Butter	 £24

Truffled Baron Bigod Toastie With Mustard Cress (V) £25

Brown’s Club Sandwich £26

MAINS

Linguine Tomato & Basil (V) £22

Fusillo Bucato Primavera (V) £26

Chicken Milanese Served Sliced With Parmesan And Nduja Mayonnaise £28

Brown’s Spiced Steak Tartare With Fries £28

Hand Cut Strozzapreti, Wild Mushrooms, Parmesan And Tarragon (V) £30

Fish & Chips £32

Brown’s Ham, Egg, Chips , Piccalilli £32

Brown’s Burger, Served In Brioche Bun With Cheese, Tomato, Lettuce And 

Pickles
£33

Steamed Halibut And Hollandaise £36

550g Sirloin On The Bone, Onion Rings, Café De Paris Butter £52

Dover Sole, Brown Butter, Caper & Lemon Dressing £70
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Please inform our team of any allergies you may have so that we can accommodate your  

needs accordingly. While we take precautions to minimize cross-contamination, please be aware  
that we cannot guarantee that menu items will be completely free from specific allergens.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

FOOD MENU 

SIDES

French Fries (Vg) £8

Sweet Potato Chips (Vg) £8

Buttered Potatoes (V) £8

Seasonal Vegetables (Vg) £8

Baby Gem & Pickled Shallot Salad (Vg) £8

DESSERTS

Fresh Fruit Salad (Vg) £12

Pear Semifreddo, Hazelnuts (V) £14

Panna Cotta, Oranges £14

Chocolate & Caramel Delice £14

Madagascan Vanilla Creme Brulee (V) £14

A Selection Of Artisan Cheese With Seasonal Accompaniments (V) £19

TEA SELECTION
All teas priced £8

BLACK TEA

Brown’s English Breakfast 

Earl Grey

Rare Afternoon Tea

First Flush Darjeling

Tarry Lapsang Souchong

Golden Masala Chai

Cornish Grown Tea

GREEN TEA

Dragon Well

Genmaicha

Sencha

WHITE TEA

Jasmine Silver Tip

Malawi White Peony

HERBAL INFUSIONS, FRUIT AND FLORAL PREMIUM

Rare Mint Tea

Whole Chamomile Flowers

Himalayan Ginger And Lemongrass

Wild Rooibos

Hibiscus Flowers

Spanish Almond Blossom

Nepalese Cherry Blossoms
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All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill.



BROWNS SEASONAL LIBRARY
All seasonal library tea priced £10

JAPANESE CEREMONIAL MATCHA  	 £13
Wahoken Garden, Kagoshima Prefecture, Japan
A top grade organic matcha tea crafted from just the tender first flush of the 
Saemidori cultivar. Made from precious Tencha - shade grown green tea, the 
leaf is de-veined, de-stemmed and ground to a fine powder, using traditional 
ceramic stones. This meticulous crafting results in a tea of great depth and 

intensity.

FIRST FLUSH HIMALAYAN WHITE 	 £18
Jun Chiyabari, Nepal
An exquisitely fruity and floral white tea with notes of mango, vanilla, and 
elderflower. Picked just after the snow melts in the high Himalayas of Nepal. 
A beautifully light tea with almost no astringency but rich in flavour. Almost 
like a very elegant “solero” ice lolly.

EMPEROR’S GOLDEN EYEBROW 	 £23
Wuyishan Nature Reserve, Fujian Province, China
Exquisite black tea, also known as Jin Jun Mei, hand rolled entirely from 
tender spring buds by Master Wen in the protected forests of the Wuyishan. 
Over 100,000 buds are needed for one precious kilo. Only a few prized 
kilos can be crafted each year. Over multiple infusions expect tropical fruit, 

honeysuckle and burnt toffee. Best enjoyed without milk.

COFFEE SELECTION

Filter Coffee			   £8

Americano			   £8

Cappuccino			   £8

Caffe Latte			   £8

Macchiato			   £8

Decaffeinated 			   £8

Espresso			   £7

BROWN’S SIGNATURE HOT CHOCOLATE			   £10

Peruvian Gold, Dark Chocolate, 70% Cocoa From Mountains Of The Morropón

 Province Of Peru

12
All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill.
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All wines are served in measures of 175ml and upon request in measures of 125ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill

CHAMPAGNE
	 125ML	 BOTTLE

Moët & Chandon, Imperial, Nv	 £23	 £98

Ruinart, Brut, Nv	 £25	 £110 

Drappier Carte D’or Brut Nv		  £110 

Bollinger Special Cuvée Nv		  £113

Louis Roederer 242 Collection Nv		  £120

Drappier Blanc De Blancs Signature Nv		  £120

Gosset Grand Blanc De Blancs Nv		  £140

Ruinart Blanc De Blancs Nv	 £32	 £160

Gosset Grand Millésime Exception 2015		  £160

Charles Heidsieck Blanc De Blancs Brut Nv		  £245

Dom Pérignon 2013	 £60	 £310

Krug Nv		  £360

Dom Pérignon P2		  £800

CHAMPAGNE ROSÉ

Ruinart Rosé NV 	 £30	 £150

Billecart-Salmon Rosé NV		  £152

Gosset Rosé NV		  £165

Charles Heidsieck Rosé Millésime 2008		  £230

Louis roedereR cristal Rosé	 £130	 £750
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All wines are served in measures of 175ml and upon request in measures of 125ml

Please note that availability and vintages may vary from time to time. 
All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill

WHITE WINE 175ML BOTTLE

Domaine Morin-Langaran Picpoul De Pinet 2022
Picpoul - Languedoc-Roussillon, France

£15 £50

Lagar De Costa 2022
Albarino - Rias Baixas, Spain

£19 £70

Fontanassa Gavi Di Gavi ‘Rovereto’ 2018
Cortese - Piedmont, Italy

£21 £75

Livio Felluga Pinot Grigio 2022
Friuli Venezia Giulia

£22 £76

Balthasar Ress ,Von Unserm Trocken 2022
Riesling - Germany

£21 £80

Le Domaine D’henri Chablis ‘Saint Pierre’ 2020
Chardonnay - Chablis, France

£24 £85

Lucien Crochet Sancerre ‘La Croix Du Roy’ 2022
Sauvignon Blanc - Loire Valley, France

£26 £110

Pierre And Olivier Clape, St-Peray 2020	
Marsanne, Roussanne – Northern Rhône

£145

Domaine René Monnier Meursault ‘Le Limozin’ 2021 
Chardonnay - Burgundy, France  

£41 £159

Trimbach ‘Frédéric Emile’ 2013    	
Riesling

£160

Gaja Rossj Bass 2015	  
Chardonnay - Langhe

£220

ROSE WINE 175ML BOTTLE

Chateau D’esclans ‘Whispering Angel’ 2022
Grenache, Cinsault, Vermentino - Cote De Provence, France

£20 £70

Mas De La Rouvière 2021	  
Cinsault, Grenache, Mourvedre – Bandol, France

£85

Château D’esclans ‘Rock Angel’ 2021	
Granache, Cinsault, Vermentino - Côte De Provence, France

£100

RED WINE 175ML BOTTLE

André Brunel Côtes Du Rhône 2020
Grenache, Cinsault, Syrah - Southern Rhône £15 £50

Olivier Ravier Brouilly 2021
Gamay - Beaujolais, France £18 £70

Achaval Ferrer 2021
Malbec - Mendoza, Argentina £20 £75

Taron Reserva Rioja Alta 2016
Tempranillo - Rioja £21 £80

Selvapiana ‘Bucerchiale’ 2019
Sangiovese - Chianti, Italy   £29 £110

Château Le Prieuré Pomerol 2017
Merlot, Cabernet Franc, Cabernet Sauvignon - Pomerol

£125

Domaine Tollot-Beaut Chorey-Les-Beaune 2020
Pinot Noir £38 £140

Massolino Barolo 2019
Nebbiolo - Piedmont, Italy  £45 £162

Domaine René Monnier, Volnay 1er Cru ‘Clos des Chênes’ 2019 - 
Pinot Noir £170

Brunello Di Montalcino Ridolfi 2016
Sangiovese - Tuscany, Italy  

£200

SPARKLING TEA 175ML BOTTLE

Mighty Brew - Heritage Collection 
Elderflower 

£12 £42

Mighty Brew - Heritage Collection 
Blush Rose 

£12 £42

Mighty Brew - Heritage Collection 
Jasmine Bellini 

£12 £42
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All wines are served in measures of 175ml and upon request in measures of 125ml

Please note that availability and vintages may vary from time to time. 
All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill



SPIRITS

VODKA		

Belvedere		        £16

Ketel One		        £15

Grey Goose		       £16

Stolichnaya Elit		        £20

GIN

Brown’s Own 185		  £15

Tanqueray 		  £15

Bombay Sapphire		  £15

Beefeater 24		  £17

Hendrick’s		  £18

Tanqueray Nº10		  £17

Plymouth Navy Strength		  £18

RUM

Bacardi Carta Blanca		  £15

Appleton Estate Reserve Blend		  £16

TEQUILA 

Don Julio Reposado		  £22

16
All spirits are served in measures of 50ml and upon request in measures of 25ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill

WHISKY

SCOTCH SINGLE MALT WHISKY

Highland And Speyside

Dalmore 12yrs	 £16

Glenfiddich Ipa Cask		  £18

Glenmorangie 18yrs 		  £28

ISLANDS

Talisker 18yrs (Skye)	 £40

ISLAY

Bowmore 12yrs	 £18

Lagavulin 16yrs	 £20

SCOTCH BLENDED WHISKY

Johnnie Walker Black Label	 £16

Chivas Regal 18yrs	 £22

Johnnie Walker Blue Label	 £50

			 

IRISH WHISKEY

Bushmills Black Bush	 £16

Redbreast 12yrs	 £18

BOURBON WHISKY

Woodford Reserve	 £16

Four Roses Single Barrel	 £20

Jack Daniel’s Single Barrel	 £20
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All spirits are served in measures of 50ml and upon request in measures of 25ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill



LIQUEUR
Amaretto 		  £15

Baileys		  £15

Drambuie 		  £15

Benedictine 		  £15

Grand Marnier		  £15

Sambuca		 £15

Fernet Branca 		  £15

Liquore Di Limone		  £15

Cointreau 		  £15

COGNAC
Remy Martin Vsop		  £17

Hennessy Vsop		  £17

Remy Martin Xo		       £60

Hennessy Xo                                                        		       £50

Hennessy Paradis		  £160

CALVADOS
Dupont Original Vsop                                                       	 £17

  BEER (330ml)

Fullers London Pride		        £9

Schiehallion		        £8

Guinness	     	  £8

Peroni Nastro Azzurro		  £9

Menabrea Lager		  £9
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All spirits are served in measures of 50ml and upon request in measures of 25ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill

COCKTAILS 

RED	  £23

Patron Reposado Tequila, Amaro Santoni, Ancho Reyes, Red Bell Pepper, 

Montelobos, Mezcal, Bubbles 

In Italy, they say “diventare rosso come un peperone” Why are you blushing? 

Excitement, arousal, love, shame, fury? There are reds and there are reds. Salty 

at first, smoky mezcal clears to reveal vibrant red peppers then tequila laced 

with chilli liquor.

Comfort Zone		  £24

Bacardi 8 Yrs, Plum, Elderflower, Acidified Celery, Bareksten Illsint Absint

The garden is an eternal source of comfort; things always change but somehow 

they remain in perfect harmony. Seeds scatter, flowers take root. Everything is 

just as it should be. So it is here, with elderflower, celery and plum in perfect 

balance. After all, you reap what you sow.

Deep Blue	  £25

Lakes The One Fine Blended Whisky, Hennessy Vsop, Cadello 88, Orange, 

Orgeat 

The human soul feels calmer when gazing at vast expanses of blue, far on the 

hazy horizon where the sea and sky connect. A drink with the depth of an 

ocean, a citrus zesty awakening. Not so much old fashioned as fashioned out of 

the eternal.
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All spirits are served in measures of 50ml and upon request in measures of 25ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill



SOFT DRINKS

Coke	  £6

Coke Zero	 £6

Diet Coke		  £6

Lemonade	  £6

Bitter Lemon	 £6

Soda Water	  £6

Tonic Water	   £6

Naturally Light Tonic Water	   £6

Ginger Ale	  £6

Ginger Beer	 £6

JUICES
Apple Juice 	 £7.5

Carrot Juice		  £7.5

Cranberry Juice	 £7.5

Pineapple Juice 	 £7.5

Tomato Juice	 £7.5

Freshly Squeezed Grapefruit Juice	 £8

Freshly Squeezed Orange Juice 	 	 £8
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All spirits are served in measures of 50ml and upon request in measures of 25ml

All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill
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All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to your bill

BROWN’S GIFTS
A memory of your visit or present for a loved one

Brown’s Homemade Signature Jam 	  £7.50

Brown’s Signature Morning And 	 £15
Afternoon Blend Tea Tins

Brown’s Own 185 Gin 	 £70
Presented In A Beautiful Gift Box

Afternoon Tea For Two	  £150
Presented In A Beautiful Gift Box

Champagne Afternoon Tea For Two 	  £170
Presented In A Beautiful Gift Box

Rosé Afternoon Tea For Two 	   £176
Presented In A Beautiful Gift Box

Limited Edition Of The Jungle Book 	   £27

“Brown’s Hotel: A Family Affair” By Andy Williamson	 £42

Albemarle, Solid Oak Monkey	  £95



EXPLORE BROWN’S HOTEL

CHARLIE’S 
The menus at Charlie’s celebrate British culinary heritage with creative, 
contemporary flair, while embracing a bygone era of service. Overseen by 
Adam Byatt, and led by acclaimed chef Andrew Sawyer. From succulent Sunday 
roasts and traditional classics served from Brown’s sparkling silver trolley, 
to tempting sharing plates and mouth-watering desserts, Charlie’s is the 
quintessential contemporary British restaurant in Mayfair.  

For reservations: +44 (0)20 7518 4004
E-mail: charlies@roccofortehotels.com

THE DONOVAN BAR
The Donovan Bar has long been known as one of the most intimate and 
sophisticated drinking dens in the city playing host to gatherings of the most 
glamorous faces of Mayfair’s elite fashion and art scene. Newly redesigned and 
boasting a cocktail menu created by Salvatore Calabrese, it’s not to be missed.

Enquiries: +44 (0)20 7518 4005
E-mail: thedonovanbar@roccofortehotels.com

THE SPA AT BROWN’S
Away from the bustling streets of Mayfair, The Spa at Brown’s Hotel awaits, 
an intimate sanctuary where guests can unwind and re-centre with treatments 
aimed at nurturing body and mind alike.

For appointments: +44 (0)20 7518 4009
E-mail: thespa.browns@roccofortehotels.com

PRIVATE TEA PARTIES
With six beautiful private room each with natural light, original features and 
a dedicated events team, Brown’s is also the ultimate destination for larger 
parties to indulge in afternoon tea.

Enquiries: +44 (0)20 7518 4106
email: eventsatbrowns@roccofortehotels.com


