SPA BRUNCH & LUNCH

BRUNCH avaitable from 10am BRUNCH EGGS AVAILABLE FROM 10am
CAPTAINS CLUB CIABATTA (GF on request) Free range poached eggs on a toasted English muffin with hollandaise:
Chicken breast, crispy Parma ham, tomato, egg mayo and gem lettuce BENEDICT with Dorset ham, GF on request
AVOCADO & SMOKED SALMON BAGEL (GF on request)
Smashed avocado, oak smoked salmon, creme fraiche and rocket FLORENTINE with spinach, GF on request \'
EGGS ON TOAST (GF on request) ROYALE with Loch Fyne smoked salmon, GF on request

Scrambled or poached eggs on granary or white toast, available until 12pm

LUNCH Available from 12PM

GRILLED HALLOUMI BURGER (V GF on request)

Baby gem lettuce, harissa mayo, fries

BEEF BURGER (GF on request)

Truffle cheddar cheese, burger sauce, onions, lettuce, tomato & fries

SMALL MOULES MARINIERE (GF on request)

Steamed rope grown Cornish mussels in white wine, garlic, shallots, cream sauce, fries

CHICKEN CEASAR SALAD (Gr V)

Gem lettuce, crispy pancetta, ciabatta croute, anchovies, egg, cherry tomatoes, Caesar dressing

SALMON FISHCAKES

Samphire, sweet chili sauce

SUMMER RISOTTO v, @en

Roasted tomato & red pepper risotto, basil oil, parmesan cheese

DRINKS

Botanical garden

Juniper berries & mint churned with elderflower cordial,
lime juice, apple juice topped with soda

English CUP

Anon English Garden, cucumber, mint, berries, lemon & lemonade

HOUSE RED WINE

Carignan/Grenache, Roi Des Vignes, France

HOUSE WHITE WINE

Soave, Alpha zeta, ltaly 125ml

HOUSE ROSE WINE

Provence blend,’Essencial’ France 125ml
MIDAS PROSECCO

Included with bubbly brunch & Afternoon tea packages

Taittinger Brut Champagne £13.50

- Vegan - Vegetarian

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients as required
Food Allergies & Intolerance — should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink
A discretionary service charge of 12.5% will be added to the total bill



