
allergen information available on request, please ask a member of the team.

All gratuities go to the team that prepare and serve your food and drinks.  If you’re happy with the service we 

suggest a 10% gratuity.  If the service wasn’t up to scratch please let us know what we can do better.  For parties 

over six a 10% discretionary service charge will be added to your bill.

Inspired by Alexander’s Grand Tour we have curated a menu of exotic 
delights, authentic ingredients & exciting tastes.

BRUNCHY LUNCH

SERVED FROM MIDDAY

SIDES

PARMENTIER CHIPS £5

CRACKED CHILLI CORN  £4.5
WITH GUNPOWDER DUST

SPROUTING BROCCOLI  £4.5
WITH ALMOND BUTTER

HERITAGE TOMATO SALAD  £4.5
WITH OREGANO

MIXED LEAF SALAD  £3

SWEET POTATO FRIES  £4

HALLOUMI FRIES WITH  £6.5 
CRANBERRY CHUTNEY

MY PLATES

TRUFFLED MUSHROOM ARANCINI £9
with fontina & a tomato ragout 

WARM PANZANELLA YORKSHIRE £9 
CHORIZO SALAD
with chicory, piquillo peppers, watercress & cucumber 

HAKE & KING PRAWN PAELLA £11.5

WHITBY CRAB SALAD  £11
with tomato jelly & sourdough croutons 

TREACLE MARINATED   £10 
STEAK SANDWICH
with onion jam & a watercress salad

BRAISED SHORT RIB MAC    £11.5 
& CHEESE
already an alexander’s favourite!

LIGHT BITES

WARM LEBANESE FLATBREADS
brushed with olive oil, caraway seeds & honey  £4
with hummus, beetroot & carrot dips  £5.5

LIGHTLY SPICED  £7 
CAULIFLOWER SOUP
with a carrot & courgette bhaji

ALL DAY BRUNCH
EGGS COOKED YOUR WAY  £8
poached, scrambled or fried with your choice of;

• smoked salmon

• dry cured smoked streaky bacon

• grilled halloumi, spinach & tomato salsa

• avocado with chilli, lime & tomato salsa

THE BENEDICTS £9
at Alexander’s we’ve developed a unique 
toasted base which elevates the dish above its 
soggy competitors so … let’s be friends with 
benedicts.  poached eggs & hollandaise sauce on a 
seeded ciabatta with;

• traditional  - ham

• florentine - spinach & nutmeg

• royale - smoked salmon

SHAKSHUKA £9
duck eggs, baked tomato, harissa yoghurt  
& toasted sourdough

MINUTE STEAK & EGGS   £12 
served with roast tomatoes, parmentier potatoes 
& béarnaise sauce

DUCK & DOREENS BLACK   £11 
PUDDING HASH 
served with crispy potatoes, a poached egg & 
homemade Yorkshire HP sauce

ALEXANDER’S SIGNATURE £10 
BRUNCH 
fried duck egg with aleppo chilli flakes,  
black pudding & parmesan sourdough



Following in the footsteps of their aristocratic Grand Tour 
forebears many Victorian & Edwardian Gentleman & Ladies 
made their way across the world. Spurred on by accessible 

steam powered boat & rail travel they left the shores of Blighty 
to experience the sights, tastes, fashions & arts of continental 

Europe & the Orient. 

Captivated by exotic flavours, aromas & visual feasts the intrepid 
explorers began sending home new recipes & ingredients along 
with plant specimens, flowers & even wildlife. The availability of 
these delicious imports gave birth to a new dining experience 

& fashionable new dining halls sprang up in London & the 
traditional gentleman’s clubs began serving these international 

treats. 

Eccentric collections can still be found in stately homes & 
country houses up & down the country with their orangeries & 
Camelia houses; images of Raffles & Palm Courts still fuel our 

imagination & interest in collections of rare flowers & plants such 
as those in the Palm House at Kew Gardens. The Edwardian 

period in particular is sometimes imagined as a romantic golden 
age of long summer afternoons & garden parties, basking in a 

sun that never sets on the British Flag. 

We’ve tried to recreate these flavours at Alexander’s, delightfully 
tasty plates to linger over, blending the best of British with 
delights of the Continent & beyond. We hope to ignite your 

senses with wonderfully yummy savouries & treats that appeal 
to all & carefully crafted drinks to accompany your food or just 

to enjoy in delightfully elegant surroundings

OUR STORY


