BOTTOMLESS BRUNCH £39.95 PP

MONDAY - SATURDAY 11:00 - 17:00
90 MINUTES EXPERIENCE

BOTTOMLESS DRINKS
WINE ML
WHITE WINE TREBBIANO
RED WINE MERLOT
SPARKLING PROSECCO

COCKTAILS

MARGARITA
APEROL SPRITZ
MIMOSA

BEER & CYDER PINT
MADRI
ASPALL

Upgrade your drinks +£5pp:
Pornstar Martini, Espresso Martini, Caipirinha
(Everyone in the party must upgrade and have the same drink at the
round)

(V) Vegetarian (VG) Vegan (VGOA) Vegan option available (GF) Gluten-free (GFOA) Gluten-free
option available. Please aIways inform your server of any allergies or intolerances before
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discretionary service charge of 12.5% will be added to your bill.

TACOS

ONE TACOS PER SERVING
CRISPY FISH (GFOA)
BEEF TACO (GFOA)
PULLED BBQ CHUNKS (VG, V, GFOA)

MAINS

EGGS ROYALE
Smoked salmon, English muffin, hollandaise sauce, poached
eggs, FRIES
Ham Benedict
Cooked ham, English muffin, hollandaise sauce, poached eggs, FRIES
Avocado Benedict (V)
Crushed avocado, English muffin, hollandaise sauce, lemon, poached
eggs, FRIES
Chicken Sandwich
Served with salad, ciabatta bread, Cajun spiced chicken, garlic
mayonnaise, tomato, FRIES
Steak Sandwich
Served with salad, ciabatta bread, rocket, horseradish sauce,
tomato, FRIES
Halloumi Sandwich (V)
Served with salad, ciabatta bread, hummus, avocado, tomato, FRIES
Pancake Stack (V)
Add: Nutella, Maple syrup, Berries & cream
Minute Steak
8oz butcher’s cut, fried egg, FRIES
Beef Burger
Brioche bun, onion marmalade, burger sauce, tomato, gherkin,
lettuce, cheese, FRIES
Rainbow Vegan Burger (V, VGOA, GFOA)
Brioche style bun, pickled onion, sliced cheese,
smoked paprika vegan mayonnaise, salad, vegan patty, FRIES
Chicken Skewer (GFOA)
Served with honey dressed mixed salad, FRIES

SIDES EXTRAS
TRUFFLE FRIES (V, VG, GFOA) £8

GRANA PADANO REGULAR FRIES (V, VG, GFOA) £5.25
CHARRED TENDER STEM BROCCOLI (V, VGOA, GFOA) £6

PERUVIAN RICE (V, VGOA, GFOA) £5.50

GRILLED CORN RIBS (V, VGOA, GFOA) £5.50
CAJUN SEASONING, PAPRIKA & CARLIC SAUCE

HOUSE SALAD (V, GFOA, VGOA) £5
MIXED LEAVES, CHERRY TOMATO, ONION, CUCUMBER, HONEY
MUSTARD DRESSINGC5

DESSERTS EXTRA £5 EACH

CHURROS (V)
DULCHE DE LECHE CARAMEL AND CHOCOLATE SAUCE

MINI CHOCOLATE TRUFFLES (GF, V)
WITH LIQUID SALTED CARAMEL CENTRE
ICE CREAMS & SORBETS

CHOOSE 2 SCOOPS
VANILLA, CHOCOLATE, STRAWBERRY(V,GF)
RASPBERRY, MANGO, LEMON (V VG, GF)
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(V) Vegetarian (VG) Vegan (VGOA) Vegan option available (GF) Gluten-free (GFOA) Gluten-free option
available. Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu and we cannot
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is
available on request, however we are unable to provide information on other allergens. A discretionary
service charge of 12.5% will be added to your bill.



