
Festive Bottomless Brunch

To Brunch
Poached eggs
With rich hollandaise sauce on a 
toasted English muffin.

Choose from:
Hand-carved ham
Smoked salmon
Halloumi (v)

Smashed avocado & poached 
eggs (v)
On a toasted English muffin.

Breakfast hash
Sautéed bacon, chorizo, onions,
diced sweet potatoes, chunks of 
avocado, wilted spinach with poached 
eggs and sriracha sauce.

Vegan breakfast hash (ve) (gf)
Roasted diced sweet potatoes, red and 
golden beetroot, pomegranate seeds, 
chunks of avocado, wilted spinach and 
sriracha sauce.

Pigs and eggs
Pigs in blankets, Monterey Jack 
cheese and poached eggs on a buttered 
toasted muffin.

To Indulge +£5
Alpine chicken schnitzel
Succulent flattened chicken breast, 
layered with Emmental cheese and 
ham, encased in a golden crumb and 
topped with tomato salsa. Served with 
house fries and garlic mayonnaise.

Revitalise bowl (v) (gf)
A nourishing mix of halloumi, roast 
butternut squash, red and golden 
beets, avocado, tomato, roast peppers, 
quinoa and a superfood dressing.

Steak frites
Chargrilled 8oz black angus rump, 
served with house fries and topped 
with a fried egg.

Burgers are served with house fries. 
Upgrade to sweet potato fries £1.50

Chicken katsu burger
Crispy coated chicken, katsu sauce, 
pickled pink onion and garlic 
mayonnaise.

Deluxe burger
Our classic burger with salsa and 
mayonnaise. 
Add Monterey Jack cheese £1.25

Meatless meatball melt (ve)
Meatless meatballs in a spicy tomato 
chilli marinara sauce with smoked 
vegan cheese, roasted peppers, rocket 
and spinach, in a beetroot wrap. 
Served with house fries.

(v) Vegetarian. (n) Contains nuts. (ve) Suitable for vegans. (veo) Vegan option available. (gf) Gluten free.  
(gfo) Gluten free option available. If you have a food allergy or are sensitive to certain ingredients, please 
ask a manager for assistance. A full list of ingredients used in each dish is available for your peace of mind. 
Service charge is not included, however an optional service charge of 10% will be added to your bill for parties 
of 6 or more. Tips will be given to the team on duty that prepare and serve your food, excluding managers. 
Unlimited Prosecco, Bloody Mary, Festive Cocktails, pints of Coors, Aperol Spritz and available for 90 minutes 
from booking time. Only one drink at a time. Whole table must order from this menu. We encourage responsible 
drinking. All offers are subject to availability and can be withdrawn at any time. Cannot be used in conjunction 

with any other offer.
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  Prosecco        Bloody Mary       Aperol Spritz     
    Festive Cocktails        Orange Blush Spritz        Pint of Coors 

Non-alcoholic:     Cucumber & Apple Crush     Passion Fruit & Ginger Spritz     



Festive Bottomless  
Supper Club

(v) Vegetarian. (n) Contains nuts. (ve) Suitable for vegans. (veo) Vegan option available. (gf) Gluten free.  
(gfo) Gluten free option available. If you have a food allergy or are sensitive to certain ingredients, please 
ask a manager for assistance. A full list of ingredients used in each dish is available for your peace of mind. 
Service charge is not included, however an optional service charge of 10% will be added to your bill for parties 
of 6 or more. Tips will be given to the team on duty that prepare and serve your food, excluding managers. 
Unlimited Prosecco, Bloody Mary, Festive Cocktails, pints of Coors, Aperol Spritz and available for 90 minutes 
from booking time. Only one drink at a time. Whole table must order from this menu. We encourage responsible 
drinking. All offers are subject to availability and can be withdrawn at any time. Cannot be used in conjunction 

with any other offer.

Christmas burger
Pork and bacon burger with chestnut 
sage stuffing, apple and cranberry 
chutney, pig in a blanket, Monterey 
Jack cheese and onion rings.
Upgrade to sweet potato fries for £1.50.

Go ‘naked’ and enjoy your burger bun free and 
served with sweet potato wedges. 

 
Wild mushroom tortellini (v)
Rich mushroom filled pasta, oven 
baked in a truffled cream sauce
and topped with a garlic crumb.

Alpine chicken schnitzel
Succulent flattened chicken breast, 
layered with Emmental cheese and 
ham, encased in a golden crumb and 
topped with a fresh tomato salsa. 
Served with house fries and garlic 
mayonnaise.

Sausage and mash
A trio of sausages, creamy mash, 
seasonal greens and rich onion gravy. 

Roast cauliflower Malayan curry 
(ve) (n)
Spiced roasted cauliflower, red pepper, 
sugar snap peas, butternut squash 
and spring onions in a coconut curry 
sauce. Served with a chapati and 
fragrant basmati rice.

Roast turkey (gfo)
Turkey escalope parcel filled with 
apricot and sage stuffing wrapped in 
streaky bacon. Served with fondant 
potato, honey roast baby parsnip 
& carrots, pigs in blankets, button 
sprouts and cranberry jam.

 
Cajun chicken burger
Buttermilk marinated chicken breast 
topped with Caesar mayonnaise and 
crisp slaw. Served with an individual 
chicken gravy dipping pot.

Bang Bang chicken salad (n)
Chicken breast, crisp mixed leaf, 
shredded carrot and mangetout, 
cashews and caramelised peanuts all 
drizzled with a satay dressing.

  Prosecco        Bloody Mary       Aperol Spritz     
    Festive Cocktails        Orange Blush Spritz        Pint of Coors 

Non-alcoholic:     Cucumber & Apple Crush     Passion Fruit & Ginger 



IF YOU HAVE A FOOD ALLERGY OR ARE SENSITIVE TO CERTAIN INGREDIENTS, PLEASE ASK A MANAGER FOR ASSISTANCE.
(v) Vegetarian. (ve) Vegan. (n) Contains nuts. (gf) Gluten free. (veo) Vegan option available. 

(gfo) Gluten free option available.

2 COURSE 27.00   |   3 COURSE 30.00
Banyan Christmas

20% OFF OUR SET MENU
when you book for before 4pm Sun - Thurs. 

Starters
Carrot, red lentil & coriander 
soup (v) (veo) (gfo)
Served with cheese twists.

Scottish smoked salmon
Served with whipped citrus cream 
and crostinis.

Deep fried Camembert (v) (n)
Deep fried Camembert (v) (n)

Ham hock terrine (gfo)
Maple glazed ham hock terrine, 
with beetroot chutney and 
mini-French toast.

Mains
Roast turkey (gfo)
Turkey escalope parcel filled with 
apricot and sage stuffing wrapped in 
streaky bacon. Served with fondant 
potato, honey roast baby parsnip 
and carrots, pigs in blankets, button 
sprouts and cranberry jam.

Baked cod (gfo)
Fresh cod supreme with a golden 
sliced potato cake, button sprouts, 
honey roast baby parsnip and 
carrots, with a light and creamy 
lobster sauce.

Slow cooked roast beef 
(+£1.50)
British beef, slow cooked for 5 
hours, with dauphinoise potatoes, 
button sprouts, honey roast baby 
parsnip and carrots, with a rich red 
wine sauce.

Chickpea, sweet potato & 
pepper tagine (ve) (gf)
Served with fragrant basmati rice.

Desserts
Christmas pudding brownie 
(n) (gf) (veo)
Served with spiced vanilla mas-
carpone.

British cheese board
Brie, Cheddar and blue.

Banyan mess (v)
Served with smashed meringue, 
vanilla pod ice cream and winter 
berry compote.



22.00pp

MUST BE SHARED BY A MINIMUM OF 8 PEOPLE. 
IF YOU HAVE A FOOD ALLERGY OR ARE SENSITIVE TO CERTAIN INGREDIENTS, PLEASE ASK A MANAGER FOR ASSISTANCE.

(v) Vegetarian. (ve) Vegan. (n) Contains nuts. (gf) Gluten free. (veo) Vegan option available. (gfo) Gluten free option available.

Festive Feast 

Enjoy our indulgent Christmas feast,
complete with Santa hats for all, to get 

everyone into the festive spirit.
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Mini gourmet cheeseburgers 

Crispy Cajun chicken nuggets
With Caesar mayo dip.

Pigs in blankets
Honey and grain mustard glaze.

Deep fried Camembert (v) 
With tomato chutney.

Smoked salmon crostini
With cream cheese.

Bang Bang chicken skewers (n)

Onion bhaji (v)
With mango chutney.

House fries
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22.00pp

FESTIVE/VEGETARIAN FEAST MUST BE SHARED BY A MINIMUM OF 8 PEOPLE. 
IF YOU HAVE A FOOD ALLERGY OR ARE SENSITIVE TO CERTAIN INGREDIENTS, PLEASE ASK A MANAGER FOR ASSISTANCE.

(v) Vegetarian. (ve) Vegan. (n) Contains nuts.

Vegetarian Feast 

Enjoy our indulgent Christmas feast,
complete with Santa hats for all, to get 

everyone into the festive spirit.
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Avocado on toast (ve) 
With chilli and spring onion.

Onion bhaji (ve)  
With mango chutney.

Deep fried Camembert (v) 
With tomato chutney.

Cream cheese and red onion crostinis (v) 
With chilli and spring onion.

House fries (v) 

Halloumi skewers (v) 

Superfood gem cup (v) 


