MAP Maison Brunch Menu

Mains

Pork Belly Burger
Pretzel bun, pork belly, Emmental cheese, caramelised onion,
tomato, rocket salad and nduja burger sauce.

Chicken Skewers

Two skewers of grilled chicken, served with red rice, quinoa grain
blend, chopped parsley, teriyaki and cherry tomatoes. (vg
available)

Mixed Tapas Platter
18 months aged Iberico ham, three types of cheese. Served with
black olive tapenade, chutney, grapes and toasted sourdough.

Chicken Burger
Pretzel bun, fried chicken fillet, Emmental cheese, caramelised
onion, tomato, rocket salad and nduja burger sauce.

Wagyu Burger
Pretzel bun, British wagyu beef, Emmental cheese, caramelised
onion, tomato, rocket salad and nduja burger sauce.

Margherita Pizza
Traditional Neapolitan pizza with tomato, fior di latte and basil.

Diavola Pizza
Traditional Neapolitan pizza with fior di latte, tomato,
spicy sausage, chilli, hot honey.

Carbonara
Classic pasta dish with pancetta, egg, parmesan.

Pasta Bolognese
Classic pasta dish with homemade ragu, slow cooked for 48 hours

Some of our dishes contain allergens, please ask a member of staff for more details.

Bottomless brunch is priced £55/pp on weekdays, £65/pp on weekends.
A discretionary service charge of 13.5% will be added to your bill.



Sides

Zucchini fritti
Deep fried zucchini sticks served with homemade garlic mayo (V)

Arancini
Deep fried risotto balls, peas, smoked mozzarella, tomato,
parmesan (V).

Spring Rolls
Vegetarian spring rolls served with nduja, teriyaki and rocket (V).

French Fries
Served with homemade garlic mayo (V)

Crispy Mozzarella Sticks,
Served with nduja mayo dip (V).

Salade Fresca
Rocket, parmesan, olives, tomatoes, balsamic vinegar (V).

Chicken Bites
Fried chicken bites served with chilli, parsley, garlic mayo

Some of our dishes contain allergens, please ask a member of staff for more details.

Bottomless brunch is priced £55/pp on weekdays, £65/pp on weekends.
A discretionary service charge of 13.5% will be added to your bill.



Bottomless Cocktails
Prosecco Cocktails

Pink Lady
Tequila, lime juice, homemade pink pepper;
pomegranate syrup, prosecco top.

Milano Torino 2.0
Premium gin, sweet vermouth, Campari, Prosecco

MAP Cocktails
Sunshine in a Glass

Premium gin ,rose wine & grapefruit reduction, fresh ci
topped with white peach and jasmine soda.

Into the Woods
Wood’s Old Navy Rum, Amaro Montenegro, Ancho reyes, bitters,
grapefruit soda

Perfect Passion
Absolut vodka, redberries, passionfruit, citrus.

Some of our dishes contain allergens, please ask a member of staff for more details.

Bottomless brunch is priced £55/pp on weekdays, £65/pp on weekends.
A discretionary service charge of 13.5% will be added to your bill.



