
 

Please Notify Us Of Allergies Or Dietary Requirements. All Our Dishes MAY Contain, Gluten, Fish, Shellfish, Sesame, Soy & Nuts.  
GF – Gluten Free, GFA – Gluten Free Alternative, V – Vegetarian, VE – Vegan 

Our menu descriptions do not list all ingredients or allergens. Flour, nuts & other allergens are present in our kitchens. 
*Bottomless Brunch: We reserve the right not to serve anyone deemed to be too drunk, enjoy the prosecco but please drink responsibly. 

Bottomless Brunch Menu £50 
Includes 2 Hours Unlimited Prosecco Or Beer*  

 
Choose 1 Course From Each Section 

 
Sharing Starters 

 

Vegetable Spring Rolls 
Served with sweet chilli sauce (VEG) 

 

Buttermilk Chicken  
Crispy cornflake & hot sauce chicken, Stilton blue & crème fraiche dressing 

 

Bang-Bang Cauliflower  
WITH Tahini Dressing, Pomegranate Molasses & Zaatar Spice (VEG,  V, GF) 

 

Crispy Prawns and chilli  
Served with sweet chilli sauce 

 

Mains  
 

Curried cod brunch hot dog served with crispy onions 

Heritage tomato olive and parma ham bruschetta (GFA) 

Buttermilk pancakes served with streaky bacon and maple syrup  

Crispy halloumi flat bread hummus and parsley salad (VEG)	

 
Sharing Dessert 

Mini chocolate brownies	 
Scones jam and clotted cream	 

Oreo cheesecake	 
Mini passion fruit tart 

 
Please Notify Us Of Allergies Or Dietary Requirements  

 

Cocktail Upgrade £20 
Mojito, Strawberry Daquiri, Pina Colada,  

Espresso Martini, Pornstar Martin, Cosmopolitan 
 

Beer Upgrade £10 
moretti  


