
Eggs Benedict / Florentine / Royale (single)
Soft shell crab ‘Benedict’, jalapeno hollandaise

Avocado and chilli on toast, smoked bacon
Yorkshire Fettle and wheat grain salad, alfalfa sprout

Whitebait, tartare sauce
Iberico ham, celeriac remoulade

Two Courses for £20
Three Courses for £25

 
Add bottomless Bloody/Virgin Mary’s, Mimosa or ETM wine £20 per person

Please note that selected drinks for the Bottomless Brunch will be available for 2 hours from
your booking time. Any additional pre and post drinks will be added to your final bill

OCS seasonal salad
(buratta, blood orange, escarola, toasted seeds, heritage carrots, balsamic)

Spinach ravioli, kale pesto, Parmesan
Devon crab and chilli linguine, chilli oil

Scottish salmon fishcake, spinach, chive butter sauce
Steak tartare, hen’s yolk, French fries

Shorthorn burger, smoked Cheddar, French fries

Apple pie, custard
Sticky toffee pudding, cornflake ice cream 

Flourless lemon and almond cake, candied kumquats, lemon sorbet
Dark chocolate mousse, Morello cherries, hazelnut

Yorkshire rhubarb and blood orange crumble, ice cream and custard


