
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  - Vegan

All prices are inclusive of VAT.

A 15% discretionary service charge will be added to your final bill.

Mirror Room partners with local farms and food producers in a commitment to  

showcasing locally grown, sustainable ingredients in fine cuisine.

If you have any allergies or intolerances, please inform your server upon placing your order



I  K N O W  W H O  I  WA S

W H E N  I  G O T  U P  T H I S  M O R N I N G , 

B U T  I  T H I N K  I  M U S T  H AV E  B E E N  C H A N G E D

S E V E R A L  T I M E S  S I N C E  T H E N . 

. . .
L E W I S  C A R R O L L

A l i c e’s  A d v e n t u r e s  i n  Wo n d e r l a n d



 
 

· b e v e r a g e s · 
 
 
 

At Mirror Room, we use sustainable and organic certified teas & coffee 
 
 
 
 

coffee 
All at 7 

 Filter, americano, cappuccino,  latte, flat white,  

double espresso, macchiato, mocha, hot chocolate   

 

juice 

Orange, grapefruit, apple cranberry, mango, tomato  7 

Detox juice - cucumber, apple, mango, spinach, lime, ginger  8 

 

 

 

smoothies 

All at 9  

 

Morning greens 

Mango, avocado, banana, apple, lemon, spinach 

 

Triple berry 

Blueberry, raspberry, strawberry, banana, lime, coconut milk

Golden glow 

Orange, lemon. ginger, turmeric, cayenne, banana, avocado 

 

 



· t e a  c e l l a r ·

 
 
 
 
 
 
 
 
 
 
 
 
 

black

e n g l i s h  b r e a k f a s t 
A true English classic, the original blend, which combines the earthiness of Sri Lankan tea,  

the maltiness of the Assam leaf, and the rarest of the three teas, an Indonesian black tea,  

which gives the slight smokiness taste.  

 
e a r l  g r e y  

Our premium Earl Grey combines black teas from Yunnan China and Ceylon,  

blended with the pure bergamot oil from Calabria, Italy. 

 

d a r j e e l i n g  2 n d  f l u s h  m a k a i b a r i 
Referred to as the champagne of teas due to the distinct muscatel characteristic. Its dark,  

golden-brown, classic Sinensis leaf with silvery tips characterises our top-class premium  

second flush tea.  

 

c e y l o n  d e c a f f e i n a t e d 
Upon brewing, it reveals a copper-coloured cup with a robust aroma accentuated by 

 subtle hints of chocolate. 

 

green

k o r e a n  w o o j e o n 
Coming from the volcanic island of Jejudo, the volcanic layers of rock act like a natural filter for the 

rainwater. The glowing, bottle green cup treats us with an aromatic, grassy and slightly nutty taste 

experience that is truly unique. 

 
e m p e r o r ’ s  p a l a c e 

Emperor’s palace remains a rarity, savoured by very few. Renowned for its unparalleled taste and 

distinctive character, this green tea is unlike any other. 
 
 

herbal 
 

r o o i b o s 

The unique caffeine free infusion Rooibos tea can be identified by its ruby colour and the soft, sweet, 

characteristic and aromatic taste. 

 

c a m o m i l l e ,  f r e s h  m i n t  t e a ,  p e p p e r m i n t  t e a 



 
 

· À  l a  c a r t e · 
 
 
 
 

Fruit, Cereals, Yoghurts 

Selection of cereals   6 

Organic porridge   10 

Greek yoghurt with berries or granola   12 

Overnight oats, granny smith apple, kiwi & papaya   14 

Chia pudding, mango, coconut yoghurt & mango coulis   16 

Mixed berries   16  

Sliced seasonal fruits   17 

Açai bowl, granola, strawberries, banana, coconut f lakes, goji berries, bee pollen  18

 
 
 
 

Sweet

Pancake stack, maple syrup & berries   18

Waffles, maple syrup & berries   18

French toast, caramelised banana & mascarpone   21 

 

 

bakery 

Selection of pastries   19

Croissant or pain au chocolat  7 

Pain au raisin or almond croissant  8 

Homemade seasonal pastry  8

Toast - white, brown, sourdough, granary, rye, English muffin, bagel   6

 
 

 - Vegan



· À  l a  c a r t e · 
 

Traditional Full English  28 

Two eggs -  fried, poached, boiled or scrambled

HG Walter Cumberland sausage,  Treacle cured streaky bacon 

 or smoked back bacon, Clonakilty black pudding

tomato, mushroom, baked beans, toast

 

 Free Range Eggs 

Two eggs -  fried, poached, boiled or scrambled   12 

Poached eggs, smashed avocado on sourdough   19

Omelette   21 

Eggs benedict, florentine   22

Eggs royale   25 

Fine herbs egg white omelette, avocado & asparagus   24

Lobster Bennet & Imperial caviar  40

This dish is not included in the breakfast inclusive package      

Savoury 
 

Congee, spring onion, crispy shallot & pork f loss   12 

with shredded chicken or honey roasted pork   6 

with shrimps   8

Stir fried noodles, spring onion, pak choi   14 
Prawn & pork dumplings & char siu bao   19 

Chickpea frittata, baby spinach, heirloom tomatoes & asparagus   20

Individual Sides

Spinach, avocado, vine tomatoes, mushrooms, baked beans, cream cheese, potato rosti   6

Treacle cured streaky bacon or smoked back bacon, turkey bacon, Clonakilty black pudding   7 

Smoked salmon, HG Walter Cumberland pork, chicken or vegetarian sausages   9 

 

 - Vegan



· p a c k a g e s · 

The breakfast inclusive package includes one of the following menu options,  

with the exception of the signature, which incurs a supplement charge.  

Any à la carte items will be charged accordingly.  

The Continental   38

A morning pastry 

Sliced seasonal fruit plate  

or  

Greek yoghurt with berries & granola 

Coffee or loose leaf tea 

A choice of fresh juice

The Full English   46 

A morning pastry  

Two eggs -  fried, poached, boiled or scrambled   

HG Walter Cumberland sausage, Treacle cured streaky bacon & smoked back bacon, Clonakilty black pudding,  

tomatoes, mushrooms, baked beans, toast

Coffee or loose leaf tea 

A choice of fresh juice 

 
 

The Signature  70    
Supplement 35 for breakfast inclusive guests 

 

Choice of homemade pastry, açai bowl or sliced seasonal fruits 

Lobster Bennet & Imperial caviar  

 

Coffee or loose leaf tea 

A choice of fresh juice 

 

Including a glass of R de Ruinart Brut   80  Supplement 45 

Including a glass of Ruinart Blanc de Blancs   95  Supplement 60

 

 

 

 - Vegan



· p a c k a g e s ·      

The Healthy   42 

Açai bowl, granola, strawberries, banana, coconut flakes, goji berries, bee pollen 

&

Poached eggs, smashed avocado on sourdough 

or

Chickpea frittata, baby spinach, heirloom tomato & asparagus      

Coffee or loose leaf tea 

Detox juice or a choice of fresh juice

The Chinese Breakfast   46 
 
 

Sliced seasonal fruit plate 

Prawn & pork dumplings & char siu bao 

 
 

and 

 

Congee with spring onion, crispy shallot & pork floss 

with shredded chicken, honey roasted pork or shrimps 

 

or  

Stir fried noodles, spring onion, pak choi 

 

 

Coffee or loose leaf tea 

A choice of fresh juice

 


