
B R U N C H

B R U N C H  C L A S S I C S
 
Traditional Breakfast (1002kcal) 16
Cured back bacon, pork sausage, black pudding, grilled 
tomato, grilled mushrooms, hash brown, baked beans, 
fried egg 

Vegan Breakfast (VE) (510kcal) 14
Smashed avocado, roasted tomato, vegan sausage, spinach, 
grilled mushroom, baked beans 

Smashed Avocado (V) (661kcal) 14
Smashed avocado, two poached eggs, green chilli & 
coriander shoots served on toasted sourdough

Salmon Scrambled Eggs (643kcal) 14.5
Scottish smoked salmon, scrambled free-range eggs & 
toasted sourdough

Eggs Benedict (514kcal) 12
Toasted English muffin, honey roasted ham, soft poached 
free-range eggs & fresh hollandaise sauce

Eggs Royale (654kcal) 12
Toasted English muffin, smoked salmon, soft poached 
free-range eggs & fresh hollandaise sauce

Steak & Eggs (678kcal)  27
180g sliced flat iron steak, fried free-range eggs, 
skin on fries, jus

Truffled Croque Madame (603kcal) 14
Toasted sourdough topped with smoked ham, creamy 
béchamel and Gruyère infused with black truffle cheese, 
crowned with a fried egg

Brie Bagel (V) (578kcal) 14
Brie, smashed avocado and sundried tomato

S W E E T  T R E A T S

Buttermilk Pancakes (V) (854kcal) 10
3 buttermilk pancakes, with grilled banana, honeycomb 
butter and maple syrup 
add bacon (201kcal) 3.50

Pistachio Pancakes (VE) (254kcal) 10
3 pistachio pancakes with maple syrup & coconut 
crème fraîche 

French Toast (V) (517kcal) 10
Lemon curd, summer berries, lemon balm

Apple Crumble Waffle (V) (724kcal) 10
Apple compote, Madagascan vanilla custard

Pecan & Almond Granola (V) (431kcal) 5.5
Homemade pecan and almond granola with Greek 
yoghurt and pecans

B O T T O M L E S S  B R U N C H

90 minutes of Bottomless Prosecco & Cocktails   £35pp
Includes House Prosecco, Mimosa, Bloody Mary, Espresso Martini & Elderflower Gin Fizz

Upgrade to Nyetimber English Sparkling Wine   £45pp
Fine, delicate bubbles & flavours of toasted brioche, golden apple, honey and sweet spice. This world class English 
sparkling wine is the perfect drink for any occasion - whether it’s toasting a big birthday or simply finishing a busy week.
Pairs perfectly with Smoked Salmon

S I D E S
 
Hash Browns (V) (163kcal) 5

Smashed Avocado (VE) (125kcal) 5

Marinated Heritage Tomatoes (VE) (43kcal) 5

Mixed Leaf Salad (VE) (14kcal) 5

S A T U R D A Y  &  S U N D A Y  1 2 - 4 P M

All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a kitchen where nuts, gluten and 
other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know 

before ordering. Full allergen information is available, please ask a team member for details. (V) Vegetarian, (VE) Vegan.



L U N C H  C L U B
 
Seared Salmon Supreme (649kcal) 27
Pea purée, charred corn, sauce vierge

Beef Burger (1355kcal)  18
British smoked cheddar, smoked bacon, lettuce, tomato & 
burger sauce, served with skin on fries

Vegan Burger (VE) (812kcal)  17
Moving Mountains plant based burger, vegan smoked 
cheddar, vegan mayo, lettuce & tomato, served 
with skin on fries

Fish & Chips (1034kcal) 18
Fresh cod fillet in crispy beer batter, skin on fries, minted 
mushy peas, tartare sauce, grilled lemon

Crispy Oyster Mushrooms (VE) (397kcal)  17
Celeriac purée, farro

D E S S E R T S
 
Mango and Passionfruit Cheesecake (659kcal) 8.5

White Chocolate, Raspberry & 
Pistachio Brownie (393kcal) 8.5

Trio of Granny Gothards Artisan Ice Cream (321kcal) 8.5
choose from: strawberry, vanilla, chocolate, salted 
caramel, Greek yoghurt, honeycomb

T W O  C O U R S E 
L U N C H
£19.95

Enjoy a Traditional Breakfast or 
Lunch Club dish + Dessert

Seared Salmon Supreme - 
£10 supplement required

B R U N C H  C O C K T A I L S
 
Mimosa  14
Prosecco, Cointreau and fresh orange juice. A classic. 

Bloody Mary  12
Absolut Blue Vodka, tomato juice, Worcestershire sauce 
and Tabasco, finished with fresh celery

Espresso Martini  12
A perfect mix of Absolut Vanilia, Kahlua and rich espresso

Elderflower Gin Fizz  12
A refreshing blend of Sipsmith London gin, elderflower and 
zesty lemon juice topped with crisp sparkling wine for a light, 
floral finish

Passionfruit Martini  12
Absolut Vanilia vodka, shaken with Passoã and passionfruit 
purée, served with a shot of Prosecco

H O T  D R I N K S
 
Espresso  3.5 (sgl)     4 (dbl)
Americano  4.5
Flat White  5
Cappuccino  5
Latte  5

Twining’s Tea 4.5
English Breakfast, Earl Grey, Peppermint, Green, Chamomile, 
Lemon & Ginger, Cranberry Raspberry & Elderflower, Decaf 
English Breakfast

S O F T  D R I N K S
 
Fruit Juice  4
Cranberry, Orange, Apple 

Coca Cola / Diet Coke  3.3

Sparkling / Still Water (750ml) 4.5

P R I V A T E 
H I R E 

A V A I L A B L E


