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ONE OF THE GREATEST  
POWERS OF TASTE IS ITS 

ABILITY TO TRANSPORT US. 
To take us places we’ve dreamt of visiting or remember with fondness, 
to the salty air of the Mediterranean, the warm scent from a Parisian 

bakery or the shaded palm groves of Goa. May Fair Bar by day is  
your passport to the uncharted places on your wish list, and those 
familiar favourites you just keep going back to. Whether you are 

stopping by for breakfast, a leisurely lunch or staying to see May Fair 
Bar by night, we look forward to bringing the world to your table.

P lease scan the QR code for allergen and dietary information.

If you have a food allergy or intolerance, please speak to a member of our staff  
before you order or consume any food or beverage. A discretionary service  

charge of 15% will be added to your bill. All prices are inclusive of VAT.
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BREAKFAST ESSENTIALS
A British Classic	 24 
Unsmoked back bacon, smoked sweetcure 
streaky bacon, Cumberland sausage, baked 
beans, grilled mushrooms, hash browns, 
roasted vine cherry tomatoes and free-range  
eggs your way (812 kcal) 

Sunny Side	  14 
Purple sprouting broccoli and spiced fried  
eggs on toasted sourdough, topped with  
lime yoghurt, cumin and chilli (570 kcal)

Living On The Veg	 18 
Fried free-range eggs, hash browns, baked 
beans, roasted vine cherry tomatoes and  
grilled mushrooms (also available with  
poached or scrambled eggs) (476 kcal) 

Belgique 	 12 
Crispy waffle with fresh strawberries,  
crunchy honeycomb, a generous splash  
of Canadian maple syrup and crème  
Chantilly (585 kcal)

Riviera	 18 
Whispering Angel Rosé, Provence flowers, 
Juice of Cabernet Sauvignon, Evangelista 
Ratafia, St Germain, Bubbles

Ciao	 18 
Altamura vodka infused with Amalfi lemon 
peel, Acqua di Cedro, Lemon granita,  
Basil, Tomato, Mozzarella, Acqua Bianca

1990	 18 
Eminente Claro 3-year rum, Sampan  
Rhum, Ginger, Lemongrass, Coffee, 
Vietnamese zabaione

MORNING
EXPLORING

it’s five o’clock somewhere...

A collection of breakfast  A collection of breakfast  
favourites to start your day.favourites to start your day.
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BREAKFAST BOWLS
Morning Ritual 	 10 
Chilled Medjool date porridge with  
sesame seeds, fresh blueberries and 
raspberries (381 kcal)

Açai Berry Bowl 	 12 
with figs, almonds, sesame seeds  
and vanilla beans (223 kcal)

JUICES

Beetroot Energiser 	 10 
Beetroot, carrot, orange and ginger (60 kcal)

Green Cleanser 	 10 
Granny Smith apple, cucumber and celery 
blended with matcha green tea (58 kcal)

The May Fair Reviver 	 10 
Pineapple and coconut water with  
lime and mint (57 kcal)

SMOOTHIES

Avocado and Ginger 	 10 
Avocado, raspberries, ginger and  
apple juice (229 kcal)

Fresh Berry 	 10 
Strawberries, pineapple juice,  
coconut milk and vanilla (140 kcal)

Banana Blueberry 	 10 
Banana, blueberries, natural yoghurt,  
apple juice, agave and cinnamon (180 kcal)

AT ONE  
WITH  
NATURE
Rise and shine  Rise and shine  
with our favourite  with our favourite  
health kicks.health kicks.

Made daily using the freshest market fruit and vegetables

Freshly blended to order
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Insider tip
Stellenrust,  

Barrel Fermented 
Chenin Blanc  

15 (175ml)

SALADS
Crispy Chilli Chicken 	 16 
with baby spinach, red chilli, cilantro  
and lime dressing (267 kcal)

Superfood Bowl 	 14 
Chickpea and avocado with pepita seeds, 
cucumber and chilli (237 kcal)

Classic Caesar 	 16 
Romaine lettuce, garlic and Italian hard  
cheese croutons, microplaned egg yolk  
and Caesar dressing (647 kcal)

Also perfect with: 
Lemon garlic prawns (96 kcal)	 7

Blackened Cajun chicken (148 kcal)	 5

PASTA
Lobster Tagliatelle 	 35 
Chilli and garlic lobster with San Marzano 
tomatoes and lobster butter crème (802 kcal)

Rigatoni ai Funghi  	 18 
with wild mushrooms and parsley  
lemon butter (598 kcal)

AT SEA
Beer-Battered Fish and Chips	 22  
with tartare sauce, mushy peas  
and chargrilled lemon (1734 kcal)

Pan-Fried Sea Bass	 22 
with white wine, shallots and  
lemon crème (1292 kcal)

Malabar King Prawn Curry	 20 
Aromatic Keralan curry with spiced  
coconut milk, served with steamed  
basmati rice (666 kcal)

MONDAY TO FRIDAY

11am - 3pm11am - 3pm
SATURDAY 

1pm - 3pm1pm - 3pm

LUNCH
SPOT

There’s this lovely litt le place I know…There’s this lovely litt le place I know…
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HOUSE CLASSICS 
Gourmet Fish Burger	 18  
with breaded crispy haddock fillet, creamy 
tartare sauce and melted cheese (757 kcal)

Smoked Bacon Cheeseburger	 22 
with smoked streaky bacon, melted  
cheese, lettuce, pickled gherkin and  
spiced mayonnaise (1654 kcal)

Spiced Buttermilk Chicken Burger	 18 
with cheese, lettuce and green  
habanero mayonnaise (1268 kcal) 

Crispy Falafel Burger	 16 
with lettuce and cayenne pepper  
mayonnaise (713 kcal)

Steak Frites	 34 
28-day-aged rib-eye steak with Dijon  
butter and paprika fries (856 kcal)

SIDES
Paprika-spiced fries (368 kcal) 	 6

Chargrilled tenderstem broccoli	 7 
with chilli oil and lemon (96 kcal)

SWEET THINGS
Strawberries and Cream Waffle	 12 
Crispy waffle with fresh strawberries,  
crunchy honeycomb, a generous  
splash of Canadian maple syrup  
and crème Chantilly (585 kcal)

Sorbet Selection	 8 
Calpico, mandarin and blackcurrant (278 kcal)

When all  When all  
you want  you want  

is something is something 
familiar.familiar.H

O
M

E 
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O
M
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R
T
S

All House Classicss are served with friesAll House Classicss are served with fries
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DAY 
DRINKING

Sip your way  Sip your way  
through the day.through the day.

COCKTAILS
Riviera	 18 
Whispering Angel Rosé, Provence flowers,  
Juice of Cabernet Sauvignon, Evangelista  
Ratafia, St Germain, Bubbles

Ciao	 18 
Altamura vodka infused with Amalfi lemon  
peel, Acqua di Cedro, Lemon granita, Basil,  
Tomato, Mozzarella, Acqua Bianca

1990	 18 
Eminente Claro 3-year rum, Sampan Rhum,  
Ginger, Lemongrass, Coffee, Vietnamese zabaione

JUICES

Beetroot Energiser 	 10 
Beetroot, carrot, orange and ginger (60 kcal)

Green Cleanser 	 10 
Granny Smith apple, cucumber and celery  
blended with matcha green tea (58 kcal)

The May Fair Reviver 	 10 
Pineapple and coconut water with lime  
and mint (57 kcal)

SMOOTHIES

Avocado and Ginger 	 10 
Avocado, raspberries, ginger and  
apple juice (229 kcal)

Fresh Berry 	 10 
Strawberries, pineapple juice, coconut  
milk and vanilla (140 kcal)

Banana Blueberry 	 10 
Banana, blueberries, natural yoghurt,  
apple juice, agave and cinnamon (180 kcal)

Made daily using the freshest market fruit and vegetables

Freshly blended to order

10  |  THE TRAVEL EDITION BY DAY THE TRAVEL EDITION BY DAY  |  11 



P lease ask if you would like to  P lease ask if you would like to  
see all ‘by night’ cocktails.see all ‘by night’ cocktails.

HIGHLIGHTS FROM 
MAY FAIR BAR’S 

‘BY NIGHT’ MENU. 

N
IG

H
T

LI
FE
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Hendrick’s Original gin
La Copa Bianco vermouth

White port
Stone fruits

Citrus
Sangria mix

GAUDÍ
18

S
PA

IN
Catalonia
FROM SUN-DRENCHED BEACHES  
TO THE UNDULATING PEAKS OF  
THE PYRENEES, CATALONIA IS  
TOO BEAUTIFUL TO REPLICATE  
- BUT A JOY TO INTERPRET. 
Inspired by Antoni Gaudí’s whimsical  
and modern imaginations of the 
landscape, this creation carefully 
blends the past and the present to 
create a sophisticated and refreshing 
cocktail with a nostalgic nod  
to classic Catalonia.
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Eminente Claro 3-year rum
Sampan Rhum

Ginger 
Lemongrass

Coffee
Vietnamese zabaione

1990
18

V
IE

T
N

A
M

Son Doong 
Cave
IN 1990, A LOCAL RESIDENT 
INADVERTENTLY DISCOVERED  
THE WORLD’S LARGEST CAVE.  
An otherworldly landscape with 
underground rivers, microclimates 
and ecosystems that have existed 
beneath us for 3 million years. 
Addressing the interplay of old  
and new, we’ve put our own spin  
on Vietnamese egg coffee by 
incorporating traditional ingredients 
and taking visual cues and grassy 
notes from the cave’s moss-capped 
rock formations.
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