
W E E K E N D  B R U N C H

Burrata  ( v ) 

Roast beetroot salad, mint  
breadcrumbs, walnut and  

caper vinaigrette

Beef tartare 
Soy cured egg yolk,  

capers, shallots

Eggs  Benedict 
Poached eggs, English muffins, 

Hollandaise and your choice of spinach, 
smoked salmon or bacon 

Avocado on toast  ( pb) 
Smashed avo, pink  

peppercorns, sourdough 

Bottomless  Brunch inc ludes  90 minutes  of  f ree-f lowing dr inks :  
Kete l  1  vodka ,  Tanqueray  g in ,  mixers ,  house red or  white  wine and 

Prosecco Luna .  A l ternat ive ly,  you can add bottomless  dr inks  to any  main 
from our  à  la  carte  menu for  £50

Choose a  starter,  main  & s ide

Grass -fed s i r lo in  250g 

Fried egg, Hollandaise 

Native Blue lobster rol l 
Thick cut chips

Wagta i l ’ s  butcher  burger 
Smoked bacon, chipotle and  

roasted onion mayo 

Seasonal  vegetable  r i sotto (v)

( v )  v e g e t a r i a n   |   ( p b )  p l a n t  b a s e d
 

A l l  p r i c e s  i n c l u d e  VAT .  A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a rg e  w i l l  b e  a p p l i e d  to  y o u r  f i n a l  b i l l .  O u r  d i s h  n a m e s  d o n ’ t  a l w ay s  m e n t i o n 
e v e r y  i n g r e d i e n t .  P l e a s e  l e t  o u r  te a m  k n o w  i f  y o u  h av e  a n y  a l l e rg i e s ,  a n d  fo r  f u l l  a l l e rg e n  i n fo r m a t i o n  p l e a s e  a s k  fo r  t h e  m a n a g e r .

XO Mac & cheese  
Mature Cheddar  
and Parmesan 

Tenderstem broccol i  ( pb) 
Red chilli, garlic,  

yuzu dressing

 

Char-gr i l led  baby gem 
Anchovy dressing

Thick cut  ch ips  ( v )

S T A R T E R S

B R U N C H  £ 6 5

B O T T O M L E S S  B R U N C H  £ 9 0

M A I N S

S I D E S


