


MEAT BRUNCH 
PLATTER

Scotch egg

Crispy chilli beef

Char siu pork belly bites

Honey and mustard chipolatas

Salt and pepper chicken wings 

served with honey and sriracha sauce, 

garlic mayonnaise and BBQ sauce, 

salads

BOTTOMLESS 
DRINKS

House red, white or rosé wine 175ml 

House Prosecco 125ml

Budweiser Bottle

Carlsberg Pint

Somersby Cider Pint

Draught soft drinks any post mix 

Spritzers: Campari, Hugo, 

Limoncello, Aperol

Pornstar Martini

Espresso Martini
      Gluten Free options available, contact us for details.

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. 

GF

VEGETARIAN BRUNCH 
PLATTER

Sweet potato falafel

Vegetable crudités

Pitta bread shards

Roasted red pepper and chilli hummus

Cheese and onion pasty

Moroccan couscous

Tempura tenderstem 

served with salads and dips

V VE

BOTTOMLESS  BRUNCH
Last Saturday of every month    |    1pm - 4pm    |    40pp


