


(V) Vegetarian   (VE) Vegan   (GF) Gluten Free 

All prices are inclusive of VAT at the current rate. All items are subject to availability and all weight is approximate 
uncooked weights. Food allergies and intolerances: Please inform your server before ordering if you have a food allergy 

or intolerance. All food is prepared in an area where allergens are present. A discretionary 10% service charge will be 
added to your bill. Any discretionary gratuities will be distributed in full to our team members. All prices are in GBP.

Bottomless Brunch 
A selection of continental meats and cheeses for the table, 

followed by one of the following mains to order:

Chicken ‘n’ waffles 
waffles, buttermilk fried chicken strips, spiced maple syrup

Duck leg hash (GF) 
duck, sweet potato, caramelised onions, mixed peppers, chilli, poached egg and sesame seeds

Mushrooms on toast (VE) 
cashew creamed wild mushrooms, sourdough and truffle oil

Chilli and garlic scrambled tofu (VE) 
tofu, sautéed spinach, cherry tomatoes on the vine, malted bloomer

Smoked salmon frittata (GF) 
salmon frittata, spinach, roast cherry tomatoes, crispy shallots and hollandaise sauce

Grilled Cumberland ring 
grilled sausage, caramelised onions, streaky bacon, homemade brown sauce, fried egg

Eggs benedict 
poached eggs, streaky bacon, English muffin, hollandaise sauce 

(swap bacon for spinach, avocado (V) or salmon)

Bottomless Drinks
For 90 minutes

Mixers: A selection of fruit juices, Pepsi, lemonade, tonic and soda

Ask your server for the Special of the Day

Tea and coffee

Pornstar Martini
Elderberry Fusion

Long Island Iced tea
Bellini

Prosecco
Aperol Spritz

Beefeater Gin
Beefeater Pink Gin

Beefeater Blood Orange Gin
Smirnoff Vodka

Sailor Jerry Rum


