SATURDAY “BOTTOMLESS” BRUNCH MENU

English Muffins
Eggs Benedict, Streaky Bacon, Hollandaise Sauce, Poached eggs £9.5
Eggs Royale, Scottish Smoked Salmon, Hollandaise Sauce, Poached eggs £11.5
Eggs Florentine, Sautéed Spinach, Mushroom, Hollandaise Sauce, Poached eggs £9.5

Breakfasts
Full English, Cumberland Sausage, Streaky Bacon, Black Pudding, Baked Beans, Plum Tomato, Flat
Mushroom, Sourdough Toast, Choice of Eggs £15
Vegetarian English, Quorn Sausage, Plum Tomato, Flat Mushrooms, Baked Beans, Spinach,
Sourdough Toast, Choice of Eggs £13.5
Vegan Breakfast, Quorn Sausage, Plum Tomato, Flat Mushroom, Spinach, Baked Beans,
Sourdough Toast, Tayto tots £13

Chef’s Specials
Chargrilled Halloumi, Guacamole, Confit Tomato, Chilli Oil, Poached Eggs, Toast £12.5
Chorizo, Guacamole, Confit Tomato, Chilli Oil, Poached Eggs, Toast £14.5
Wild Mushrooms, Wilted Spinach, Confit Tomato, Sweet Chilli Jam (v) £14.5

Junior Brunch
Half an English, Sausage, Bacon, Beans, Tomato, Egg £8
Smoked Salmon, Toast, Scrambled Egg £8.5

80 stone Wallington roasted Coffee Beans
Espresso £2.8, Americano £3, Latte £3.5, Cappuccino £3.5, Hot Chocolate £4.5

BOTTOMLESS BRUNCH - £30 for any Breakfast or Chefs Special
with bottomless Fizz, Pimms or Garden Rose Non Alcoholic Cocktails
Bookings only from 11am or 1pm for 90 minutes every Saturday

A discretionary 12.5% service charge is added to the bill this is shared equally by the team
Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food intolerances & allergies,
we are unable to guarantee that dishes will be completely allergen free. Our menu is labelled for the following allergens: gf: gluten
free, gfa: gluten free available, n: contains nuts, nfa: nut free available, vg: vegan, vga: vegan available, v: vegetarian,
df: dairy free, dfa: dairy free available




