
B R U N C H

v: vegetarian vg: vegan
Please inform your server of any allergies or dietary restrictions. 12.5% discretionary service charge will be added to the total bill

Pineapple, banana, lime, kiwi, raspberry, coconut milk
FROZEN TROPICOLADA SMOOTHIE BOWL (VG) £11

SIRLOIN STEAK, CHIPS & EGG £29

British Dry Aged 8oz sirloin, miso butter, watercress

Hoisin, confit duck, toasted muffin
CONFIT DUCK BENEDICT WITH HOLLANDAISE £16

Sourdough toast, avocado, lime
SMASHED AVOCADO WITH POACHED EGGS (V) £12

Roti, egg, cheese, pulled lamb, pickled onions, peppers
LAMB KATTI ROLL WITH MINT CHUTNEY £14

S U N D A Y  O N L Y

Bread sauce, gravy

PERI PERI 1/2 
CORNFED CHICKEN

£23.00

Ask a member of the team
what’s roasting today!

ROAST OF THE DAY

Bread sauce, veggie gravy,
Yorkshire pudding

VEGGIE HAGGIS (v) £22.00

A l l  r o a s t s  w i l l  b e  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  m a p l e  g l a z e d  c a r r o t s ,  g a r l i c  g r e e n  f o r  t h e  t a b l e

A D D  T r u f f l e  C a u l i f l o w e r  C h e e s e  f o r  t h e  t a b l e  £ 3 . 0 0

STRAWBERRY & YUZU TRIFLE BRÛLÉE FRENCH TOAST (V) £14

Strawberry & yuzu jam, whipped mascarpone, Kent strawberries, shortbread

BANANA BREAD (V) £10

Whipped mascarpone, blood orange, pistachio

Folded omelette, chilli, cheese, spring onion, chilli oil
VIETNAMESE EGGS FILLED CROISSANT (V) £14

Smashed sausage patty, cheddar, brown sauce, fried egg in a brioche bun
SMASHED SAUSAGE, EGG & CHEESE BAP £14

Dry aged sirloin, caramelised onion, pickles, kimchi mayo, cheese
PHILLY STEAK N CHEESE SANDWICH £16

Poached eggs, sourdough toast
SMOKED SALMON & EGGS £16



M A K E  I T  
A  P A R T Y !  

A d d  b o t t o m l e s s
d r i n k s  t o  y o u r  m a i n

a n d  e n j o y  e n d l e s s
t o p  u p s  f o r  9 0

m i n u t e s  f o r  o n l y  £ 2 5
p e r  p e r s o n .

C h o o s e  f r o m :

P r o s e c c o
B e l l i n i ' s
M i m o s a s
H o u s e  l a g e r

Gr i l l o ,  A l l egr i ,  S ic i l y
Italy, 2022

£ 5 . 0 0  /  £ 8 . 0 0  /  £ 2 6 . 0 0

1 2 5 m l  /  1 7 5 m l  /  B o t t l e

Verment ino ,  Sensas
Pays  d ’Oc
France, 2022

£ 6 . 5 0  /  £ 9 . 0 0  /  £ 3 1 . 0 0

Pecor ino ,  Tor  De l
Co l l e ,  Abruzzo
Italy, 2022 

£ 7 . 0 0  /  £ 1 0 . 0 0  /  £ 3 5 . 0 0

WHITE WINE

RED WINE

R io ja  Tunante ,  F incas
de  Azabache  
Spain, 2022

£ 6 . 5 0  /  £ 9 . 0 0  /  £ 3 1 . 0 0

Gamay  ‘ Les  C lass iques ’
Modest ine ,  A rdéche
France, 2022 

£ 7 . 0 0  /  £ 1 0 . 0 0  /  £ 3 7 . 5 0

Sang iovese ,  A l l egr i ,
Em i l i a  Romagna  
Italy, 2022

£ 5 . 5 0  /  £ 7 . 5 0  /  £ 2 6 . 0 0
1 2 5 m l  /  1 7 5 m l  /  B o t t l e

ROSÉ WINE
Le  Pouss in  Rose ,  Sacha
L ich ine ,  pays  d ’Oc
F r a n c e ,  2 0 2 2

£ 7 . 5 0  /  £ 1 0 . 5 0  /  £ 3 8 . 0 0
1 2 5 m l  /  1 7 5 m l  /  B o t t l e

2 - 4 - 1  C O C K T A I L S
A L S O  A V A I L A B L E

a s k  t h e  w a i t e r  f o r  t h e  f u l l  b e v e r a g e  l i s t .

N e g r o n i  *  M a r g a r i t a  *  A m a r e t t o  S o u r
~  N o  M i x  &  M a t c h  ~

D R I N K S


