WEEKEND BRUNCH

10:45am until 12pm

Full English
Back bacon, sausage, eqg (any style) baked beans, grilled tomatoes, hash brown, mushrooms, black pudding, toast

13.95

Vegetarian
Vegetarian sausages, eggs (any style) baked beans, grilled tomatoes, hash brown, mushrooms, toast (v)

1295

Smoked Salmon & Scrambled Egg
Toast

12.25

2 Eggs & 2 Sides
Two eggs (any style), toast, choose two sides:
Sides: sausage, bacon, mushrooms, baked beans, grilled tomatoes, hash brown, smoked salmon, sliced avocado

1.25

Eggs Royale
Toasted English muffin, smoked salmon, poached eqg, Hollandaise sauce

11.95

Sweet Pancakes
Strawberries, banana, Nutella (v)
9.95 COCKTAIL
BRUNCH

Savoury Pancakes ‘
Maple syrup, streaky bacon Choose 3 cocktails and
9.95 ' pair with a brunch dish

38.00
Avocado Toast

Cherry tomatoes, poached egg, chilli (v)
9.50
Toast
White, malted or gluten free, butter, your choice of preserve (v)

4.25

SIDES

2.75

Sausage Bacon Avocado Baked Beans Hash Brown Tomatoes Mushrooms Egg Smoked Salmon

FOOD ALLERGIES and INTOLERANCES

Our allergen information is available from our team on request and specifies allergens present by dish and also identifies potential allergen risk as a result of cross contamination. Although we separate
ingredients and clean down all work areas and equipment, the presence of allergenic ingredients in our kitchen means we cannot guarantee any of our dishes are 100 % free of those ingredients.




BEVERAGES

MORNING TIPPLE

Mimosa Espresso Martini
Orange juice topped up with bubbles Vodka, Borghetti Coffee Liqueur, Fresh Espresso
8.25 9.95

BARRISTA BAR

Cappuccino 3.80
Latte 3.80
Mocha 4.30
Espresso 3.30
Macchiato 4.05
Americano 3.30
Extra Shot 1.50
Filter Coffee 330
Iced Coffees 3.80
Hot Chocolate 4.00
Luxury Hot Chocolate 5.25
Tea 3.05
Speciality Tea 3.15

Liquor Coffee 7.50
Jameson, Tia Maria, Disaronno, Baileys

FRUITJUICE

Orange Juice, Apple Juice, Cranberry Juice

2.40

FOOD ALLERGIES and INTOLERANCES

Our allergen information is available from our team on request and specifies allergens present by dish and also identifies potential allergen risk as a result of cross contamination. Although we separate
ingredients and clean down all work areas and equipment, the presence of allergenic ingredients in our kitchen means we cannot guarantee any of our dishes are 100 % free of those ingredients.
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