WEEKENDS
FROM 10AM

£35 PER
PERSON
3 DRINKS
& 1 DISH

CHOOSE 3 DRINKS
THEN CHOOSE A DISH
FROM THE OTHER SIDE>>>

MAKE DRINKS BOUNDLESS FOR £10 EXTRA

COLOUR POP FOAM
CHANGING ONE s NOTCH ALONE
Ketel One Vodka, Briottet Apple, Whitley Neill Black Cherry Gin, Tanqueray Gin, Aperol,
Soda, Citrus, Magic Kings Ginger Liqueur, Lychee, Violette, Blueberry, Citrus.
Pink Grapefruit, Apple. Bubble Fairy Liquid
DEAD RED APEROL ALCHEMIST ALCHEMY
ZOMBIE o SPRITZ PROSECCO IP.
Bacardi Carta Blanca Rum, Wray Aperol, Prosecco, Soda, Orange 125ml Glass. Veneto, Italy. Citrus, Tropical Pale Ale, Bursting With
& Nephew, Grand Marnier, Citrus, Elegant - Commissioned Flavour And Hops. ABV 3.9%
Pineapple, Cranberry, Zombie Mix
DRY ICE INFO
All our cocktails are served with theatre, and some are also served with dry ice. Dry ice is fun and safe when handled correctly, so if your drink is THEATRE SERVED
served with a straw, please use it. Please don't handle the dry ice with your hands, instead sit back, enjoy its theatre and the aroma of the cocktail. onmo

¥4 To find our cocktails containing dry ice, look for this symbol. Any questions, please speak to the team.



ALCHEMY
COCKTAIL
BRUNCH

WEEKENDS FROM 10AM

BRUNCH - CHOOSE YOUR DISH

DARK FOREST
PANCAKE STACK V

Pancakes, amaretto cherries,
berry cream, Biscotti crumble,
warm chocolate sauce

TOFFEE CRISP
PANCAKE STACK V

Pancakes, toffee crispies,
passionfruit curd, passionfruit
cream, burnt white chocolate,
miso butterscotch

MAPLE BACON
PANCAKE STACK

Pancakes, grilled bacon, fried
eggs, maple syrup

BREAKFAST
BURRITO

Eggs, smoked bacon, cheese,
crispy mini hash browns &
Rubies* ketchup

*Sustainably made using surplus fruit & veg

SCRAMBLED EGGS ON TOAST V

N*DUJA &AVOCADO
ON TOAST W

Toasted ciabatta with n*duja,
smashed avocado, cherry
tomatoes, chilli & red pepper
sauce

CHICKEN &
WAFFLES

Sesame maple glazed chicken
tenders, pickled mooli &
toasted waffles

SMASHED POTATOES i
& SUNNY EGGS V
Crispy smashed potatoes, fried

eggs, cherry tomatoes, spinach,
green sauce, pickled red onions

VEGGIE
BENEDICT V

Spinach, tenderstem broccoli, crispy
shallots, poached egg & hollandaise on
a toasted bagel

Y7 - PLANT-BASED

Scrambled eggs on buttered sourdough toast

EXTRAS

V - VEGETARIAN
NON-GLUTEN MENU AVAILABLE

Boundless cocktails are available for a duration of 9o minutes from time of booking.

100% of gratuities & service charge go to the team in this venue. Zero is taken by
the company. A discretionary 12.5% service will be charged on all tables.

SMOKED BACON 2.25 | SAUSAGE 2.25 | EGG 1.25 V

HALLOUMI 2.25 V | CRISPY MINI HASH BITES 2.25%/

THEATRE SERVED THEALCHEMIST.UK.COM

oBmo @THEALCHEMISTUK



