
SAMPLE MENU - SUBJECT TO CHANGE
ve vEGAN | gf GLUTEN frEE | n CONTAiNS NUTS 

Some of our dishes can be made without nuts or gluten, please ask your server before ordering. Allergen information is available upon request, please inform your 
server before ordering. We do not operate an allergen-free kitchen, all our dishes are subject to cross contamination. Our recipes can’t be altered without prior 

arrangement and notice. 

Prosecco Brunch T&Cs: 
Booking essential. Your table is reserved for 2 hours and bottomless Prosecco is strictly limited to 90 minutes. The Gate team will ask for a return after 2 hours. Your 90 

minutes start from the moment the first guest arrives. Please drink responsibly. The Gate reserves the right to stop serving alcohol to intoxicated guests at any time. 
Drinks are strictly served one at a time. A discretionary service charge of 12.5% will be added to your bill. Service charge is divided across the entire restaurant team. 

BOTTOMLESS PROSECCO BRUNCH £32pp
Every Saturday & Sunday at 12:00pm and 2:30pm 

at The Gate Marylebone

BOOKINGS: 
Email reservations@thegaterestaurants.com 

Please note the full price of £32pp is required to reserve a table

THE GATE’S BRUNCH CLASSICS Choose one

TO START
Mini pastries & Sourdough Toast with jams ve

Homemade Granola with coconut yoghurt ve gf n  
OR  
Yoghurt with berry compote gf

PROSECCO Stelle d’Italia, Veneto, Italy - unlimited for 90 minutes 

SOfT DriNK
Orange juice
Apple juice
Homemade seasonal lemonade (still or sparkling)

DRINKS 
TEA & COFFEE
De-caf, oat, soya & almond milk available
Espresso 
Macchiato 
Americano 
Flat white / latte / cappuccino
Tea 
Fresh mint tea / everyday brew / darjeeling earl grey / green tea / 
peppermint / lemon & ginger / camomile

WHAT’S INCLUDED
Mini pastries & sourdough toast with jams;

Homemade granola with coconut yoghurt or yoghurt with 
berry compote;

A main course from our Brunch Classics;
Orange juice, apple juice or homemade lemonade;  

Tea or coffee; 
Unlimited Prosecco for 90 minutes 

Full English 
mushroom & bean sausage, hash brown, smoked tofu bacon, homemade baked beans, wild mushrooms, roasted tomato, Sourdough 
toast, fried eggs

Huevos Rancheros   
wheat tortilla topped with re-fried beans, fried eggs, Columbian Aji salsa, green jalapeno, coriander & chilli relish

Root Vegetable Hash gf   
topped with portobello mushrooms, a poached egg and hollandaise sauce 

Sourdough toast with a choice of: 
mixed wild mushrooms, roasted portobello, Emmental cheese   
avocado & toasted sunflower seeds ve 
eggs (scrambled, poached or fried) with sumac, za’atar, spring onion & chunky avocado       

Herb Omelette gf   
sauté wild mushrooms, avocado, wilted spinach, toasted sunflower seeds

Banana & Berry Pancakes ve 
American-style pancakes with berries, bananas, maple syrup

Gluten-free toast (not vegan) available on request instead of Sourdough gf 
Scrambled tofu available on request instead of eggs ve 
All our eggs are free-range and organic 


