
SELECT A PIZZA & KICK BACK  
WITH BOTTOMLESS DRINKS FOR TWO HOURS

Our pizzas are made from a hand-stretched, stone-baked 
sourdough base and topped with tomato sauce and 
mozzarella & Cheddar (unless otherwise stated).

THE MIGHTY MEAT 
Spicy pepperoni, BBQ beef burnt ends,  

streaky bacon and grilled chicken. 1426 kcal 
 

BUFFALO BLUE  
Buttermilk-coated chicken, Stilton®,  

Frank’s® RedHot sauce, sour cream and 
spring onion. 1576 kcal 

 
 
 
 
 
 
 
 
 
 
 

THE HONEY BOILER 
Spicy pepperoni, red chillies and hot honey 

Buffalo sauce with tomato, basil and 
rocket. 1296 kcal

BARBIE CHICK 
Grilled chicken, streaky bacon and red 

onion, drizzled with sticky BBQ sauce. 1293 kcal 
 

JACK THE LAD (V-M) 
BBQ pulled jackfruit with spring onion,  

fresh basil and vegan mayo. 1345 kcal 
VG-M ALTERNATIVE AVAILABLE 1330 kcal

WAFFLE DOODLE DO 
Buttermilk-coated chicken, Belgian waffle 

pieces and streaky bacon drizzled with 
maple syrup. 1863 kcal

+£5 PER PERSON UPGRADE

Adults need around 2000 kcal a day

BRUNCH 
CLUB

EASY CHEESY PIZZA (V-M) 
With fresh basil. 1049 kcal 

VG-M ALTERNATIVE AVAILABLE  
1035 kcal 

A LOAD OF PEPPERONI PIZZA 
Loaded with spicy pepperoni. 1264 kcal

£28 PER PERSON
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COCKTAILS & FIZZ DRAUGHT PINTS

GORDON’S GIN & MIXER

GLASS OF PROSECCO

TIKI SUNRISE 
Trust us when we say this will be your 

new FAVE. Captain Morgan Tiki rum with 
pineapple, cherry and lime  

- served in a tiki glass.

RASPBERRY COOLER 
I’m not a regular cocktail, I’m a cool cocktail 

- with Smirnoff Raspberry Crush, Archers 
peach schnapps, cranberry and lime.

EX ON THE BEACH 
We’ve all got one. Unfollow their Insta and 

sip on Smirnoff Red vodka and Archers 
peach schnapps mixed with cranberry  

and orange.

LAGER 
Carling, Foster’s or Amstel. 

 
CIDER 

Inch’s, Thatchers or Orchard Thieves.

Draught range is subject to availability; stocking policy  
varies by pub.

LEVEL UP YOUR DRINKS
UPGRADE TO ANY OF THE DRINKS BELOW FOR AN EXTRA £5PP

COCKTAILS
PINK SPRITZ 

A little bit of spritz and 
glamour. Gordon’s Premium 

Pink gin with lemonade, 
topped with Prosecco and 

fresh strawberry.
 

BRAMBLE SPRITZ 
Keep it classy with Tanqueray 

Royale blackcurrant gin 
mixed with Prosecco, a splash 

of soda and a fresh  
lemon slice.

APEROL SPRITZ 
The OG of the spritzes. Zesty 
Aperol mixed with Prosecco, 
a splash of soda and a fresh 

orange slice. 

PORNSTAR MARTINI 
The undisputed GOAT. 
Passion fruit, vanilla and 

Smirnoff vodka finished with 
a shot of Prosecco. 

PASSION FRUIT BELLINI 
This is what Drake sang 

about. Passion fruit liqueur, 
passion fruit purée and 

Prosecco.

TANQUERAY  
GIN & MIXER

LONDON DRY
ROYALE

FLOR DE SEVILLA  
 25ml measures. Mixers include 

lemonade or any Fever-Tree flavour.

LAGER & 
CRAFT

Heineken, Peroni, 
Birra Moretti, 

Brewdog Planet Pale, 
Camden Hells, 

Camden Pale Ale, 
Any craft/cask pint

 
Draught range is subject to 
availability; stocking policy  

varies by pub.

DRINKY DRINKS

LONDON DRY
PREMIUM PINK

TROPICAL PASSIONFRUIT
SICILIAN LEMON

 
25ml measures. Mixers include lemonade or  

any Fever-Tree flavour.

(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients, however, produced in a factory which handles non-vegetarian 
ingredients, with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may 
contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.  
Do you have any allergies? 
Please inform staff of any allergies, before placing your order, even if you have eaten the dish before, as ingredients can change and menus do not list all 
ingredients. Full allergen information is available for all food and drinks, detailing the 14 legally declarable allergens contained in our dishes. While all reasonable 
steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100% free from allergens, owing to possible 
cross-contamination. All vegan cheese used in our dishes is non-dairy. Fish and poultry dishes may contain bones. All weights are approximate uncooked. 
Ingredients are based on standard product formulations, variations may occur. Calories/nutritional values stated are subject to change. There is significant risk of 
cross-contamination in our deep fat fryers.

Bottomless brunch is for a minimum of two people and the whole table must be taking part in the offer. Choose a single brunch food item (or upgrade to a burger, 
pizza or bottomless wings) with unlimited drinks from the standard range above (or upgrade to the premium drinks range). If upgrading to the premium drinks 
range, everyone in the group must upgrade. Price is per person and drinks cannot be shared.
Drinking to excess will not be permitted and participants are required to drink responsibly at all times. Management reserves the right to withdraw this offer at any 
time and without prior notice and reserve the right to refuse serving alcohol to any participant at any time without notice.  
Bottomless brunch must be booked at least 48 hours in advance. All bookings require a £5-per-person deposit to secure the booking. Deposits are fully 
redeemable against the total bill. Deposits will be forfeited should you decide to cancel your booking. Full payment in some instances may be required prior to 
the booking. Please discuss this with management at the time of the booking. Offers are not available on bank holiday weekends. Photography is for illustrative 
purposes only.  
Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.


