
Brunch Saturday & Sunday 12noon - 4pm

To Start

Bircher Muesli   7.5 
oats, apple, Greek yoghurt, mixed berries & 
toasted seeds (354kcal) 

Homemade Granola  7.5 
Greek yoghurt, fresh berries (362kcal) 

French Toast  8.5 
mixed berries, banana (497kcal) 

Blueberry Pancakes  8.5 
honeycomb butter, lemon balm (679kcal)

Brunch Cocktails

Bloody Mary   12
Absolut Vodka  | Tomato | Lime | 
Worcestershire | Tabasco

Bellini  10 
Da Luca Prosecco | Peach Liqueur |
Peach Purée 

Passionfruit Martini  13 
Absolut Vanilia | Passoa |  Passionfruit 
Purée | Prosecco 

Americano  12 
Campari Bitter | Martini Rosso | 
Franklin & Son’s Soda 

Bubbles, Bubbles, Bubbles!
Da Luca Prosecco NV Brut, Italy (125ml)  9 
Lanson Le Black Label NV, Brut, France (125ml) 13.5 
Free-flowing Prosecco*  20 per person
Upgrade to free-flowing Lanson Le Black Label NV, Brut*  40 per person
*Available for one hour from seating

Eggs

Avocado Eggs  14 
crushed avocado, two poached free-range 
eggs, chilli, coriander shoot & toasted 
sourdough (664kcal) 

Eggs Benedict  12 
toasted English muffin, honey roast ham, soft 
poached free-range eggs & fresh hollandaise 
(463kcal) 

Eggs Royale  14 
toasted English muffin, Scottish smoked 
salmon, soft poached free-range eggs & fresh 
hollandaise (464kcal) 

Eggs Florentine  12 
toasted English muffin, spinach, soft poached 
free-range eggs & fresh hollandaise (478kcal) 

Eat Your Heart Out

The Full Monty 16 
cured back bacon, pork sausage, black 
pudding, grilled tomato, grilled mushroom, 
hash brown, baked beans, two free range 
eggs cooked to your liking – fried, poached, 
scrambled  (1160kcal) 

Croque Monsieur  14 
toasted sandwich of creamy bechamel sauce, 
ham & cheese (885kcal) 

Braised Ham Hock  15 
English muffin, poached free-range eggs, 
mustard hollandaise (836kcal) 

Chorizo Hash  16 
spinach, chorizo, sautéed potatoes, Manchego 
cheese, fried free-range egg, chive oil (1280kcal) 

Mango, Prawn & Avocado Salad  20 
sautéed king prawns, mango, lamb’s lettuce, 
radicchio, avocado, chilli & shallot dressing  
(667kcal) 

The Lampery Fish & Chips  18.5 
battered cod, crushed minted peas, rosemary 
salted fries & house tartare sauce (1019kcal) 

The Double-Stack Burger  18 
two prime British beef patties, crispy smoked 
bacon, blue cheese, cheddar, beef tomato, dill 
pickle, ketchup, rosemary salted fries (1435kcal) 

Moving Mountains Plant Burger  17 
Lettuce, tomato, gherkin, red onion & 
rosemary salted fries  (710kcal) 

Welsh Rarebit  11 
English muffin, fried free-range eggs, 
smoked paprika (389kcal)   

Sunday Roast
Every Sunday 

12noon - 4pm

28-day Dry Aged Roast Sirloin     32 
Yorkshire pudding, roast potatoes, 
honey  glazed heritage carrots, hispi 
cabbage &  red wine gravy 
(1115kcal) 

Celeriac Roast   18 
Yorkshire pudding, roast potatoes, 
honey glazed heritage carrots, hispi 
cabbage & vegetable jus
(784kcal)

The Bertha Grill

Ribeye 300g 35
Cooked over fire, served with watercress 
(770kcal) 

Sirloin 275g 32
Cooked over fire, served with watercress 
(574kcal) 

Sides

Rosemary Salted Fries 5
(321kcal) 

Mixed Leaf Salad  5 
(164kcal) 

Tenderstem Broccoli 5
toasted almonds (225kcal)

Mashed Potato 5 
(492kcal) 

Guilty Pleasures

Peppermint Crisp Tart  9 
berries & chocolate shard (662kcal) 

Trio of Ice Cream   9 
ask your server for today’s selection (329kcal)  

Chocolate Fondant  9 
raspberries, pistachio ice cream (486kcal) 

Bramley Apple Crumble  9 
vanilla ice cream (420kcal)  

Add a Sauce  2
red wine jus (278kcal) | peppercorn (267kcal) | bearnaise (142kcal)  



“We eat heartily”
S. Pepys diary, 1665

All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a kitchen where food allergens are 
present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering. Full allergen 

information is available, please ask a team member for details


