
Weekend Brunch Menu   
Brunch Cockails

Peach Bellini 9.50| Bloody Mary 10.50 | Virgin Mary 6.5
Breakfast Martini, Beefeater Gin, Cointreau, marmalade, grapefruit juice 11                                    
Orange/ Apple/ Grapefruit/ Pineapple 4
Momo Kombucha / Turmeric/ Elderflower 5.5

Brunch Plates served from 10am-5pm                                                                                                
Daily baked fresh pastries (v)  | Sourdough toast, butter, jam (v) 2.5
Buttermilk pancakes, mixed berries, mascarpone cream, maple syrup 6.5
Avocado on toast, chia seed, balsamic and coriander (vg) 9.50
Braised short-rib beef benedict, poached egg, nduja-hollandaise, toasted focaccia 12
Brioche with guacamole, smoked salmon, poached egg & black garlic aioli 12
Bacon and fried egg brioche bun & tomato chutney 7.50
Halloumi & Portobello mushroom brioche bun & tomato chutney (v) 7.50
Scrambled eggs, chives, cream cheese, sourdough toast (v) 7.50
Add Guacamole 5| Smoked Bacon 5 | Smoked Salmon 5 | Halloumi 6

Lunch Plates served from 12pm-5pm
Truffle and Pecorino mixed nuts (v) 5 |Marinated Olives  (vg) 4
Sourdough focaccia with cherry tomato and oregano 4 (vg)

Mains served from 12pm-5pm
Puglian lasagne, slow cooked pork & beef, bechamel, mozzarella cheese 13
Spaghetti, mussel, garlic, chilli & cherry tomato sauce 12.50
Ravioli Half Moon, stuffed with ricotta and spinach ,served w butter & sage sauce 12.5
Macaroni Norma, arrabiata sauce & aubergine (vg) 12
Grilled seabass, tenderstem broccoli and lovage pesto 17

Sides 
Truffle Polenta Chips with miso mayo (v) 6
Tender stem broccoli with garlic and chilli (vg) 5  
Sweet Potato Fries (vg) 5 

 Please make us aware on any allergens. We cannot guarantee our menu is suitable for those with server allergies. 12.5% optional service
charge is added to all bills. This goes directly to the team. Please note we are a cashless venue and only accept card payment.

                                                                        

 
 
 

                               

Drink Bottomless Prosecco for 90 minutes for
£20 pp if you choose an additional -

Two small brunch plates or 
One large plate from our food menu

 

Weekly Sunday roast
Served with roast potatoes, glazed heritage
carrots, seasonal veg & lashings of gravy.

With a complimentary glass of wine. 
18.50

 


