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BOTTOMLESS BRUNCH

LAST SATURDAY OF EVERY MONTH 12pm - 4:30pm | 40pp

All brunch mains come with your choice of elther a starter or a dessert

STARTERS MAINS DESSERTS

SMOKED BEETROOT AND FETADIP, PESTO POACHED CHICKEN SALAD DUCK EGG CUSTARD TART

FLATBREAD ©® blush tomatoes, shaved parmesan, croutons, nutmeg ice cream
toasted pinenuts, gem and rocket, lemon and dill dressing
KING PRAWN COCKTAIL canbe @ STICKY TOFFEE PUDDING
martini Marie rose sauce and a mini tin loaf STEAK FRITES canbe @ earl grey dates, vanilla ice cream
flatiron, Caesar salad, fries

SOUP OF THE DAY @ VANILLA CHEESECAKE
mini tin loaf and butter TEMPURA TENDERSTEM BROCCOLI @ Pimm'’s strawberries, candid orange,

courgette and sweet potato, Goan curry sauce, micro mint
micro coriander, Lebanese flatbread

BOTTOMLESS DRINKS

PROSECCO FRENCH MARTINI OLD FASHIONED
vanilla vodka, Chambord, pineapple whiskey, bitters, orange bitters, HALLOWEEN SPECIALS:

WINE juice, lime juice, raspberry purée triple sec, vanilla syrup

red, white, rose
ESPRESSO MARTINI TOBLERONE It'loc.llls PlglCl;IS :
BOTTLED BEER vanilla vodka, espresso, Kahlua, Kahlda, hazelnut liqueur, Baileys, I'eqUI' a e Belr oger iquor,
Baileys, vanilla syrup honey, cream Ime juice, blue Luracgao,

PORNSTAR MARTINI Green Chereuse
vanilla vc;dlga, passion fruit liqueur, MQ“TO - COSMOPOL!TAN The Witches Heart
passion fruit syrup, pineapple juice white rum, sugar syrup, lime juice, citrus vodka, triple sec, cranberry ' ;
soda water juice, elderflower cordial, lemon vod||<a,. bllacklberrles., simple syrup,
STRAWBERRY DAIQUIRI juice, grenadine gfgniélfr"?’dfyr?gg Juice,
white rum, coconut rum, strawberry '
syrup, lime juice, cranberry juice

All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients.
Please make us aware of intolerances, allergies, and dietary requirements and do speak to us if you have any questions or concerns. Additional options available on request.




