for the love of chicken

We’ve lovingly crafted this menu by trying to use as much of the chicken

as we can - part of our commitment to minimising waste. We exclusively use
higher welfare, free roaming chickens from the Soanes Poultry family farm
in Yorkshire.

Weekend Brunch Menu

Available Saturday & Sunday, Tlam-5pm
¥
Pulled chicken, poached egg, house crumpets, chicken fat hollandaise 13
English muffin, chicken and sage patty, relish, poached egg, chicken fat hollandaise 13
Chestnut mushroom, spinach, smoked chicken and truffle baked egg en cocotte, toasted sourdough 11.5

Kimchi shakshuka, poached egg, roasted chilli oil, flatbread 12

Vegan banana pancakes, coconut yoghurt, blueberries, maple syrup (vg) 8.5

Make It A Bottomless Brunch!

Get 90 minutes of unlimited drinks for 25pp.
Choose between beer, Bloody Mary, Mimosa, and Elderflower Spritz.

Each guest must purchase a main during weekend brunch hours to access the bottomless offer.

Last bottomless seating is at 3.30pm.

(vg) — vegan (v) — vegetarian (gf) — gluten free ingredient
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