
BOTTOMLESS BRUNCH

_________________________________ _________________________________

FRIDAY - SATURDAY * £40 MAXIMUM TIME LIMIT OF 2 HOURS

SMALL PLATES *choice of two

Garlic mixed mushrooms, white wine, parmesan, garlic, cream, focaccia

Chicken tandoori skewer, kachumber, cucumber, mint yoghurt

ON THE SIDE *choice of one

Homemade chips (V)

Koffmann fries (V)

Gambas pil pil, king prawns, garlic butter, chilli, focaccia

Steak chimichurri, 5oz rump steak, chilli, coriander (GF)

Trio of Mediterranean dips, spicy whipped feta, tzatziki, sun dried tomato tapanade, pitta (V)

Salt & pepper chicken, red pepper, onion, hot honey, chilli, spring onion

BBQ chicken wings, spring onion, sesame seeds

SPIRITS & DRAUGHTS * 

Vodka, raaspberry, lemon

Gin, london dry, pink, lemon

Spiced Rum

Malibu

Lagers, cruzcampo, coors, weavers pilsner

Ciders, old mout berries & cherries, inches river-cider

served with a mixer

NON ALCOHOLIC

Corona cero

Old mout berries & cherries

Weavers breezer, blueberries, strawberry, elderflower, lemonade, lime

Passion fruit cooler, pineapple, passion fruit, lime, vanilla, grenadine, sugar

Ashai Bottle

_________________________________________________________________________
Please inform the management of any dietary requirements before ordering as not all ingredients are listed. Our dishes are prepared in a kitchen where all allergens are present and we
cannot guarantee they are ‘free from’ allergenic ingredients. (v) - suitable for vegetarians, (ve) - suitable for vegans, (GF) - gluten free, (n) - may/contains nuts please request to view our

allergens sheet for further information.

DESSERTS - £5.00 each

Homemade sticky toffee pudding, vanilia ice cream

Warm chocolate fudge cake, vanilia ice cream (GF)

Eton mess, chantilly cream, berry compote, meringue, honeycomb

Crème brûlée, fresh fruits

COCKTAILS

Cherry Bakewell, chambord, disaronno, raspberry, cranberry, lemon

Pornstar martini, passion fruit, vanilla, simple syrup, pineapple

Cosmopolitan, vodka, triple sec, cranberry, lemon, sugar

Midori sour, midori, vodka, lemon, lime, simple syrup

Aperol spritz, aperol, prosecco, soda

Zombie, white rum, spiced rum, orange, lime, grenadine


	BOTTOMLESS BRUNCH
	FRIDAY - SATURDAY * £40 MAXIMUM TIME LIMIT OF 2 HOURS
	SMALL PLATES *choice of two
	Chicken tandoori skewer, kachumber, cucumber, mint yoghurt
	Garlic mixed mushrooms, white wine, parmesan, garlic, cream, focaccia
	Gambas pil pil, king prawns, garlic butter, chilli, focaccia
	Steak chimichurri, 5oz rump steak, chilli, coriander (GF)
	Trio of Mediterranean dips, spicy whipped feta, tzatziki, sun dried tomato tapanade, pitta (V)
	Salt & pepper chicken, red pepper, onion, hot honey, chilli, spring onion
	BBQ chicken wings, spring onion, sesame seeds
	ON THE SIDE *choice of one
	Homemade chips (V)
	Koffmann fries (V)

	COCKTAILS
	Pornstar martini, passion fruit, vanilla, simple syrup, pineapple
	Cherry Bakewell, chambord, disaronno, raspberry, cranberry, lemon
	Cosmopolitan, vodka, triple sec, cranberry, lemon, sugar
	Midori sour, midori, vodka, lemon, lime, simple syrup
	Aperol spritz, aperol, prosecco, soda
	Zombie, white rum, spiced rum, orange, lime, grenadine

	SPIRITS & DRAUGHTS *
	served with a mixer
	Gin, london dry, pink, lemon
	Vodka, raaspberry, lemon
	Spiced Rum
	Malibu
	Lagers, cruzcampo, coors, weavers pilsner
	Ciders, old mout berries & cherries, inches river-cider

	NON ALCOHOLIC
	Corona cero
	Ashai Bottle
	Old mout berries & cherries
	Weavers breezer, blueberries, strawberry, elderflower, lemonade, lime
	Passion fruit cooler, pineapple, passion fruit, lime, vanilla, grenadine, sugar
	DESSERTS - £5.00 each
	Homemade sticky toffee pudding, vanilia ice cream
	Warm chocolate fudge cake, vanilia ice cream (GF)
	Eton mess, chantilly cream, berry compote, meringue, honeycomb
	Crème brûlée, fresh fruits



