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Breakfasts

It’s ‘National Breakfast Week”
(who decrees these things?),
so here are five altematives toa
bowl of cereal at home. GD

Balham Bar & Kitchen

From 8am every day, this new
brasserie serves porridge,
blueberry muffins, full cooked
breakfast, ham and cheese
croissants, bacon and egg butties
and even egg and soldiers.
Balham Bar & Kitchen, 1519
Bedford Hill, SW12 (0208675
6900) Balham tube/rail.

The Cinnamon Club

Parliament may be in recess, but
this Indian restaurant’s breakfasts
aren’t(Mon-Fri, 7.30-9.30am ). The
choices include: Indian (rawa dosai,
spiced potato paratha); Anglo-
Indian (kedgeree); continental; or
English. £16 for the Full English; tea
and coffee costextra.

The Cinnamon Club, The Old
Westminster Library, Great Smith
Street, SW1 (020 7222 2555) St
James's Park tube.

EatAnd Two Veg

This new, centrally located
vegetarian diner does a veggie
version of the Full English for £6,a
fully vegan breakfast for afiver, and
also has the likes of croissants and
even poached egg ontoast.
Breakfast served Mon-Fri 8-11am,
Sat9am-2pm, Sun 10am-2pm.
EatAnd Two Veg, 50 Marylebone
High St, W1 (020 7258 8595)
Baker Stor Regent's Park tube.

Grand Café and Bar

Mondayto Friday only (8am-
12n0on)forthose Cityfolk, this is
Conran’s latest offering (openedin
June). It'sinthe Royal Exchange, a
counterinthe central atrium of this
posh shopping centre. There’s no
hot food, but the pastries are good.
Grand Café and Bar, The Royal
Exchange, EC3(020 7618 2480)
Bank tube/DLR.

St John Bread and Wine

This branch of Clerkenwell’s St
John opened in May. It's open for
breakfast every day from 8-11am,
serving up a selection of dishes
whichinclude kippers, kedgeree,
bacon samies, granola and yogurt,
poached fruit, or soft roes on toast.
StJohn Bread and Wine, 94-96
Commercial St, E1(020 7247
8724) Liverpool Sttube /rail.
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