
Les Nuages Pinot Noir, France –  175ml

Les Nuages Sauvignon Blanc, France –  175ml

Les Nuages Rose, France –  175ml

Bottled Beer –  Lost Lager/ Urquell Pilsner/ Camden Hells/ Moretti

Soft Drinks –  Coke/ Diet Coke/ Coke Zero/ Fanta Orange

Juices –  Apple/ Cranberry/ Grapefruit/ Orange/ Pineapple/ Tomato

Hot Beverages –  Tea/ Coffee

Bottomless Drinks

A discretionary service charge of 12.5% will be added. All prices include VAT at the current rate. Guests with food allergies  an d intolerances, please make a 
member of the team aware before placing an order for food or drink. Please note all of  our dishes are prepared in a kitchen where cross contamination may 

occur, and we cannot guarantee an allergen free environment. Our menu description does not list all ingredients. (V) does not  co ntain meat or fish. (VG) does not 
contain any animal products. (GF) Gluten free.

 

Bottomless Brunch
£35 per person

Meal of your choice, served with bottomless drinks for a maximum of 90 minutes.

FOUND
Restaurant + Bar

Terms & Conditions
Drinking to excess won’t be permitted and we reserve the right to cease serving at any time. Participants are required to alw ays  

drink responsibly. Bottomless brunch bookings are for 90 minutes which start at the time of your booking. Guests can only hav e o ne 
drink per person at a time, which will be replaced once finished. Drinks cannot be shared. Your slot will not be extended for  late 

arrivals. Last drink order will be taken no later than 15 minutes before your booking end. Members having bottomless alcohol mus t be 
above 18.

Brioche French Toast
Grilled streaky bacon, maple syrup, berries, butter (805 kcal)

Croque Madame
Triple decker ham and cheese sourdough sandwich, creamy mustard bechamel, crowned with a fried egg, petit 
salad and French fries (960 kcal)

Omelette  & Frites 
Choose three fillings including ham, cheese, tomato, pepper, mushroom, spinach, red onion, red chilli  (710 kcal) 
(GF)

Œufs  Florentine
Spinach, poached eggs, English muffin, hollandaise sauce (795 kcal) (V)

Œufs  Bénédicte 
Ham, poached eggs, English muffin, hollandaise sauce (920 kcal)

Œufs  Royale 
Smoked salmon, poached eggs, English muffin, hollandaise sauce (980 kcal)

Crème de yoghurt
Velvety thick yogurt, fresh and dried fruits, mixed nuts, blossom honey  (410 kcal) (V, GF)

Full English Breakfast
Baked beans, grilled tomato, portobello mushroom, hash brown, Cumberland sausage, bacon, white or brown 
toast, eggs cooked your way (1050 kcal)

Végane
Baked beans, grilled tomato, portobello mushroom, hash brown, vegan sausage, sauteed spinach, crushed 
avocado, white or brown toast, eggs cooked your way (790 kcal) (VG)



Œufs Bénédicte |  12.50

Ham, poached eggs, English muffin, hollandaise sauce (920 kcal)

Full English Breakfast | 14.50

Baked beans, grilled tomato, Portobello mushroom, hash brown, Cumberland 

sausage, bacon, white or brown toast, eggs cooked your way (1050 kcal)

Végane | 16.50

Baked beans, grilled tomato, portobello mushroom, hash brown, vegan sausage, 

sauteed spinach, crushed avocado, white or brown toast, eggs cooked your way 

(790 kcal) (VG)

Brioche French Toast | 14.50

Grilled streaky bacon, maple syrup, berries, butter (805 kcal)

Croque Madame |  18.00

Triple decker ham and cheese sourdough sandwich, creamy mustard 

bechamel, crowned with a fried egg, petit salad and French fries (960 kcal) 

Omelette & Frites  | 1 4.50

Choose three fillings including ham, cheese, tomato, pepper, mushroom, spinach, 

red onion, red chilli (710 Kcal) (GF)

Œufs Florentine | 11.50

Spinach, poached eggs, English muffin, hollandaise sauce (795 kcal) (V)

Œufs Royale | 12.75

Smoked salmon, poached eggs, English muffin, hollandaise sauce (980 kcal)

Crème de yoghurt | 11.50

Velvety thick yogurt, fresh and dried fruits, mixed nuts, blossom honey  (410 kcal) 

(V, GF)

A discretionary service charge of 12.5% will be added. All prices include VAT at the current rate. Guests with food allergies  

and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our 

dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free 

environment. Our menu description does not list all ingredients. (V) does not contain meat or fish. (VG) does not contain 

any animal products. (GF) Gluten free.

 

À la Carte Brunch Menu

FOUND
Restaurant + Bar

Available Saturday & Sunday from 12:00pm - 15:00pm
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