
Bottomelss Brunch
Available on Saturdays 11am - 4pm

90 minutes of sharing bottomless food, £35pp 
90 minutes of sharing bottomless food, Bellini, Bubble wine and Mimosas, £50pp

PARMIGIANA (V) 
Aubergine and courgettes in a rich tomato 
sauce, mozzarella and parmesan cheese 

CHICKEN LIVER PARFAIT 
Port jelly and brioche

NICOISE 
Tuna, potato, egg, anchovies and lettuce

THAI  SALAD 
Beef strips, peppers, carrots, chilli,
daikon, sweet chilli dressing

GREEK SALAD (V)
Beef tomatoes, cucumber, feta, oregano

HALLOUMI, AVOCADO
 AND SPINACH SALAD (V) 
Orange, fennel, pomegranate

ARTICHOKES (V)
Pea puree, goat curd and mixed leaf 

GAMBERI E ZUCCHINE FRITTE 
Prawns and courgettes tempura 
with pesto mayo

DESSERT:

FRUIT SALAD

CHIA PUDDING 

CHURROS

EGGS BENEDICT 
Cooked ham, poached eggs, hollandaise 
sauce, buttered English muffin 

EGGS ROYALE 
Smoked salmon, poached eggs, hollandaise 
sauce, buttered English muffin  

EGGS FLORENTINE (V) 
Spinach, poached eggs, hollandaise sauce, 
buttered English muffin

AVOCADO TARTINE (V) 
Smashed avocado, crème fraîche, cherry 
tomatoes and
chilli on sourdough toast
Add smoked salmon 
Add cured meat 
Add straciatella

STEAK & EGG 
(Supplement £5)
Hash brown and fried egg

FULL ENGLISH BREAKFAST
Smoked streaky bacon, sausage, flat 
mushroom, tomato , beans, hash browns, 
toast, eggs

HOMEMADE SOUP OF THE DAY (MP)
Seasonal ingredients, served with bread

SALMON TARTARE
With avocado and lemon dressing 

CALAMARI 
Deep-fried with tartare sauce

The entire table must opt in to brunch menu. Guests may only order three dishes per person at a time  
Subsequent orders will be processed when 75% of the food served has been eaten. Menu subject to change. Tables are restricted 

strictly to 90-minute sittings. Last orders are 15 minutes before the end of your sitting.  

A discretionary 12.5% service charge will be added to your bill


