
d j  b r u n c h

t o  s t a r t
BLOODY MARY GAZPACHO 

with crab & basil oil 

AVOCADO ON GRILLED SOURDOUGH

poached egg  & chilli v. gfo. veo. 

t o  f o l l o w
VIVI  HEREFORD BEEF BURGER 

aged beef patty, grilled cheese & onion, 

house slaw gfo.

HOT SMOKED SALMON SALAD 

artichokes, Jersey Royals, olives, green 

beans, tomato, soft boiled egg gfo.

BROAD BEAN & ASPARAGUS 

GNOCCHI

Berkswell cheese, preserved lemon v. 

CHOCOLATE BROWNIE 
salted caramel ice cream gfo. 

RUM BABA  v.
vanilla ice cream, confit orange, Chantilly

COLSTON BAS SET T CHEE SE

seasonal chutney

Please speak to a member of staff about your dietary requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. 
A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT.
(VE) vegan, (V) vegetarian, (GF) gluten friendly, (VEO) vegan option available, (GFO) gluten friendly option available. 

s i d e s  4.5 supplement

Proseccoday

Heritage tomato salad, 

basil oil ve. gf.
Mango & papaya salad gf.

Tenderstem broccoli, chilli, 

almonds gf. ve.
Mac & cheese

French fries gf. ve.

Truffle & parmesan fries gf. 
(1.5 supplement)

Crushed minted Charlotte 

potatoes v. gf.
Charred gem lettuce, lemon 

dressing gf. ve. 


