
BRUNCH
Saturday 31st August 

 1 COURSE + WELCOME COCKTAIL

POACHED EGGS ON TOAST WITH AVOCADO (V)

EGGS ROYALE

EGGS FLORENTINE

GOURMET BEEF BURGER SLIDERS

BEETROOT, SWEETCORN AND QUINOA BURGER SLIDERS (V)

SOMETHING BIGGER

OZ SIRLOIN STEAK WITH BEARNAISE SAUCE & FRIES

TAGLIATELLE CARBONARA

PEA AND GOATS CHEESE RISOTTO (V)

SALADS

CHICKEN CAESAR SALAD

HERITAGE TOMATO & BURRATTA SALAD 

SIDES . £4.50

PAPRIKA TRIPLE COOKED CHIPS

SWEET POTATO FRIES

PANCETTA MAC AND CHEESE

MIXED LEAF SALAD

SOMETHING SWEET . £8

RUM INFUSED PINEAPPLE (V)

CHOCOLATE CREMEAUX (V)

Please direct any enquiries related to food allergies or intolerance to your server

A discretionary 12.5% service charge will be added to your bill

v – Vegetarian    vg – Vegan   Dairy products substituted for vegan alternatives

£10 supplement for 8oz Sirloin Steak with Bearnaise Sauce & Fries
£2.50 supplment for tagliatelle

£2.50 supplment for Pea and goats cheese risotto 


