BRITISH PULLMAN

A BELMOND TRAIN
ENGLAND

BRITISH PULLMAN IS DELIGHTED
TO SHOWCASE OUR FRIENDS AND
LOCAL LEGENDARY PRODUCERS,

H FORMAN & SONS.

For over 25 years we have worked closely
with Britain’s oldest established purveyor of
smoked salmon, a family business which is still
run today by the founder’s family.

Their delicate ‘London Cure’ smoked salmon
made history by becoming the first PGI
(Protected Geographical Indication) food
product in London. This hallowed status
reflects the time-honoured East End art of
smoking salmon, practiced for over 100 years.
Every morning the team at H Forman deliver
to us from their smokehouse at 4am!

Using only Grade One Scottish salmon, the
famous cure is prepared naturally with only
salt, never sugar, as the fish’s melt-in-the-
mouth deliciousness needs no enhancement.
Gently smoked over oak and then hand-cut
and prepared by our talented chefs on board
this is truly one of the world’s most
coveted delicacies.



BRUNCH

Seasonal Bellini

In honour of our sister hotel, the legendary Cipriani, we are
delighted to begin our brunch service with ice-cold
prosecco and our seasonal pressed fruit purée
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Pastries
A duo of English pastries, freshly baked
in our onboard ovens
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Battersea brunch bowl
Fresh berries, homemade baked granola,
whipped yoghurt and tangerine syrup
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Smoked salmon Royale
by H. Forman & Son

From our friends and legendary producers, based right
here in London. Served with caviar, poached egg, toasted
English muffin and Hollandaise sauce
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Tea & Coffee

Coffee by HR Higgins
Selection of tea by Newby Teas



