
Where did the term 
BRUNCH come from?

The word itself is a portmanteau 
of breakfast and lunch and 
originated in England in the late 
19th century. The coining of the 
word is credited to a reporter who 
allegedly based it on the typical 
eating habits of, you’ve guessed  
it – a newspaper reporter.

Considered by some to be  
the lighter way to enjoy ‘lunch’ 
we’ve perfectly balanced all the 
breakfast options, with starters, 
burgers, deli, salads, sides and 

desserts, there literally  
is something for everyone.

There are no rules with our 
brunch/lunch. If you fancy  
one of our famous LIVING  
ROOM eggs benedict washed 
down with a delicious smoothie,  
you’ll find it on our menu.

If you want to go via a starter, 
be our guest. Why not treat 
yourself to a burger? We have  
the veggie friendly shroom 
burger or if you like to get stuck  
into something more meaty,  
we heartily recommend 

BRUNCH

STARTERS

Smashed avocado on ciabatta (V)  
Poached eggs, slow roasted 
tomatoes
.....................................................5
Add crispy bacon ........................1

Eggs benedict
Muffin topped with bacon, 
poached eggs, hollandaise sauce 
.....................................................7

Eggs royale
Muffin topped with smoked 
salmon, poached eggs,  
hollandaise sauce
.....................................................7

Egg white omelette (V) 
Asparagus, tomato, spinach, 
omega seeds
.....................................................6

French toast (V)
Bananas, blossom honey, 
lime yoghurt
.....................................................5

Greek style yoghurt (V)
Topped with crunchy granola 
with almonds, mixed berries, 
crushed pecans
.....................................................4
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THE LIVING ROOM peppered 
beef rib burger or why not 
adventure into the deli, salads 
and sides – we’ve even got  
a superfood salad.

It would be rude not to  
finish off with an indulgent 

dessert – you haven’t lived  
until you’ve tasted our popping 
double chocolate sundae.

Whatever you choose just 
remember to thank the reporter 
who thought of brunch/lunch.

Juicy watermelon (V)  
Crumbled feta, rocket, reduced 
balsamic and omega seeds
.....................................................5

Sesame, lemon and paprika 
sliced chicken breast
Asian slaw, edamame 
beans and sweet chilli
.....................................................7

Steaming hot bowl of soup 
Freshly baked bread
.....................................................4

Classic bruschetta (V)
Slow roasted and beef tomatoes, 
garlic, fresh basil, olive oil  
on toasted ciabatta
.....................................................5

Dolcelatte bruschetta (V)
Roasted pear wedges, asparagus, 
pea shoots and toasted cashews
on toasted ciabatta
.....................................................6

Tomato and mozzarella salad (V)
Fresh basil, sticky balsamic,
olive oil
.....................................................5

Smokey coated calamari 
Lemon and chive mayo dip
.....................................................6

Tempura portobello mushrooms (V)  
Cheshire cheese and slow roasted 
tomato fondue for dipping, a dash 
of truffle oil
.....................................................5

BURGERS
All served in a brioche bun and with chips 

HAND PRESSED BEEF RIB BURGER  ................................ 12
Crumbly Cheshire cheese, maple bacon, burger sauce 

THE SHROOM BURGER (V) ............................................... 12
Portobello mushroom stuffed with Dolcelatte, courgette spaghetti, 
caramelised onion chutney, pea shoots, burger sauce

LEMON AND PAPRIKA MARINATED
CHICKEN BREAST BURGER ............................................. 13
Avocado, honey mustard slaw, burger sauce

PEPPERED BEEF RIB BURGER  ........................................ 15
Flat mushroom and peppercorn sauce melt, maple bacon, crispy onions, 
plenty of pickles, truffle mayo

Have it naked! (That’s the burger, not you or your server)

Brunch with a punch?
Don’t forget to sample our brunch
cocktails and smoothies

Smashed avocado on ciabatta
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TALK TO US!
This menu does not list all ingredients,  
so please ask a team member before ordering.
Full allergen information is available upon request from a 
member of our team. There may be a risk of cross-contamination 
which could affect those with severe allergies. Fish and poultry 
dishes may contain bones. We cannot guarantee that all of our 
dishes are 100% free from nuts or their derivatives. All menu 
items are subject to availability.
(V) This dish is suitable for vegetarians, but please note that 
we do not operate a dedicated vegetarian kitchen area. ABVs 
are correct at time of print, but are subject to change. Images 
for illustrative purposes only. Prices are in pounds sterling 
and include VAT, at the current rate. 
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DESSERTS
Fresh slices of pineapple and watermelon 
Soaked in our own house cocktail 
with Joe Delucci coconut gelato
............................................................................. 6

Classic sticky toffee pudding 
Lashings of caramel sauce, topped with clotted 
cream fudge ice cream and almond granola
............................................................................. 6

Popping double chocolate sundae 
Layers of rich brownie, ice cream, chocolate sauce, 
marshmallows, topped with popping candy,  
biscuit sprinkles and almond granola
............................................................................. 7

Mixed berry ice cream sundae
Topped with almond granola, fresh cream 
and coulis
............................................................................. 7

Rich chocolate tray baked brownie
Topped with espresso and hazelnut ice cream, 
almond granola and chocolate sauce 
............................................................................. 6

Crème brûlée
What flavour will the chef have made today? 

............................................................................. 6

CHICKEN AND BACON CLUB  ........................................................................9
Beef tomato, lettuce, egg, mayonnaise, on toasted white bread

35-DAY-AGED RUMP STEAK CIABATTA ....................................................10
Sautéed red onions, mushrooms, red wine jus

SMOKED SALMON FOCACCIA  ......................................................................8
Cucumber ribbons, horseradish, mayo 

CRISPY DUCK WRAP ........................................................................................8
Sweet chilli, shredded vegetables, shaved pineapple, red onion, hoi sin 

SLOW ROASTED TOMATOES, AVOCADO, PICKLED ONIONS
AND FETA CIABATTA (V) .................................................................................7
Lemon and chive mayonnaise 

PESTO CORN-FED CHICKEN WRAP .............................................................7
Tomatoes, mix leaf, red onion, Parmesan 

ur salads 
are made with 
seasonal leaves, 
baby spinach, 
avocado, 

edamame beans, slow roasted 
tomatoes, cucumber, spring 
onion, mixed peppers, omega 
seeds and our LIVING ROOM 
dressing.

Topped with one of the following;

Pesto corn-fed chicken  
breast fillets

................................................ 11

Smoked salmon, asparagus

................................................ 11

Feta, olives, pickled red onions, 
pecans, watermelon (V)

................................................10

LIGHTLY BAKED AVOCADO WEDGES WITH
SUN-DRIED TOMATOES AND OMEGA SEEDS (V) ......................... 3

CHIPS (V) ............................................................................................... 3

SWEET POTATO FRIES (V) ................................................................ 3

HOUSE DRESSED SLAW ...................................................................... 2

CRISPY SALT AND PEPPER ONIONS (V) ......................................... 2

SUPERFOOD SALAD (V) ...................................................................... 3

GARLIC BUTTERED FOCACCIA SOLDIERS (V) ............................ 3

DELI

O
Or see 
what our Chef
suggests – ask your server...

The Lighter Side

Or see
what our Chef
suggests – ask your server...

SALADS

SIDES

DELI

Rich chocolate tray baked brownie

Chips
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