Brunch

Saturday & Sunday 12noon - 4pm

Brunch Cocktails

Bloody Mary 12
Absolut Vodka, Tomato, Lime,
Worcestershire, Tabasco

Bellini 12
Prosecco, Peach Liqueur, Peach Purée

The Lampery Martini 14
Sipsmith gin, Cointreau, passion fruit purée,
lychee purée, lemon juice, vanilla sugar, bitters

Espresso Martini 12
Sipsmith Sipping Vodka, Kahlua, espresso

IZat Your Heart Out Lggs
The Full Monty 16 Avocado Eggs (v) 14

cured back bacon, pork sausage, black
pudding, grilled tomato, grilled mushroom,
hash brown, baked beans, two free-range
eggs cooked to your liking - fried, poached,
scrambled (1éokeal)

Croque Monsieur 14
toasted sandwich with creamy bechamel
sauce, ham & cheese (8gskcal)

Chorizo Hash 15
spinach, chorizo, sautéed potatoes, Manchego
cheese, fried free-range egg, chive oil (1260kcal)

Mango, Prawn & Avocado Salad 22
sautéed king prawns, mango, lamb's lettuce,
radicchio, avocado, chilli & shallot dressing
(667kcal)

Fish & Chips 21
battered cod, crushed minted peas, hand cut
chips & house tartare sauce (n2ikcal)

The Lampery Burger 19
prime British beef patty, crispy smoked bacon,
red Leicester cheese, beef tomato, dill pickles,
ketchup, served with rosemary salted fries
(188kcal)

Moving Mountains Plant Burger (v) 18
served with rosemary salted fries (iokea)

The Bertha Grill

crushed avocado, two poached free-range
eggs, chilli, coriander shoot & toasted
sourdough (¢64keal)

Eggs Benedict 12
toasted English muffin, honey roast ham, soft
poached free-range eggs & fresh hollandaise
(463kcal)

Eggs Royale 14
toasted English muffin, Scottish smoked
salmon, soft poached free-range eggs & fresh
hollandaise (464kca

Eggs Florentine (v) 12

toasted English muffin, spinach, soft poached
free-range eggs & fresh hollandaise (s78kcal)

Sweet

Bircher Muesli (v) 75
oats, apple, Greek yoghurt, mixed berries
& toasted seeds (ss4kcal)

Homemade Granola (v) 75
Greek yoghurt, fresh berries (s62kcal)

French Toast (v) 85
mixed berries, banana (497kcal)

Blueberry Pancakes (v) 85
honeycomb butter, lemon balm (s79kcal)

Fired by charcoal, our Bertha grill delivers bold, smoky favours

Bottomless
Brunch

Upgrade your brunch with 9o
minutes of bottomless prosecco
or cocktails for an additional
£35pp*

Includes House Prosecco, Mimosas,
Bloody Marys, Espresso Martinis

Sides
Heritage Tomatoes (vr) 8

red onion, micro basil (87kcal)

Buttered Green Beans 8
toasted almonds (saokeal)

Roast Miso
Aubergine (VE) (22kcal) 6

Truffle & Parmesan
Fries (318kcal) 7

Sunday
Roast

Every Sunday

12noon - 4pm

Enjoy your choice of Sunday Roast
& a dessert for £30

Ribeye 300g (770kcal) 37
Sirloin 275g (s74kcal) 34
Spatchcock Poussin (v50kca) 24
chargrilled lemon & confit garlic
Add a Sauce 3
red wine jus (278keal)  peppercorn (267kcal)  Béarnaise (142keal
Desserts
Warm Almond Frangipane (v 10 Chocolate Fondant (v) 10
poached pear, vanilla & yoghurt cream, raspberry sorbet (s80kcal)
mint & passionfruit coulis (64skeal)
Trio of Granny Gothards
Pistachio Croccantino (v) 15 Artisan Ice Cream (v) 9

strawberry & cherry compote,
crystallised pistachio (ssokcal)

choose from vanilla, salted caramel,
strawberry, pistachio, chocolate (s20kcal)

28-day Aged Roast Sirloin 25
Yorkshire pudding, roast potatoes,
honey glazed heritage carrots, hispi
cabbage & red wine jus (mskeal)

Roast Spatchcock Poussin 24
Yorkshire pudding, roast potatoes,
honey glazed heritage carrots, hispi
cabbage, red wine jus (ss3keal

Celeriac Roast 18
Yorkshire pudding, roast potatoes,
honey glazed heritage carrots, hispi
cabbage & vegetable jus (84kcal)



