
Weekend Brunch Menu                    

Brunch Cocktails

Peach Bellini 9| Bloody Mary 10 | Virgin Mary 6 

Breakfast Martini, Beefeater Gin, Cointreau, marmalade, grapefruit juice 10

Watermelon Martini, Absolute vodka, fresh watermelon, lemon juice 9                                       

Organic Raw Press Daily Dose Ginger Shot  3.50

Organic Raw Press Daily Juice Red Rouge/ Green Coco Verde 4.5

Orange/ Apple/ Grapefruit/ Pine-apple 3

Momo Kombucha Elderflower/ Tumeric/ Hibiscus and Raspberry 4.50 

Small Plates & Brunch Plates                                                                                                

Daily baked fresh pastries (v)   |   Sourdough toast, butter, jam (v) 2.50

Buttermilk pancakes, mixed berries, vanilla cream, maple syrup 6

Burrata, heritage tomato, kalamata olive, grilled peach 9

Avocado on toast, wild mushrooms, chia seed, balsamic and tarragaon (vg) 8

Short beef rib benedict, poached egg, nduja-hollandaise, toasted focaccia 10

Bacon and fried egg brioche bun & tomato chutney 6

Halloumi & portobello mushroom brioche bun & tomato chutney (v) 6

Scrambled eggs, chives, cream cheese, sourdough toast (v) 6

Add Guacamole 4 | Smoked Bacon 4 | Smoked Salmon 4

Snacks/Big Plates served from 12pm onwards

Truffle and Pecorino mixed nuts 5 (vg) |Marinated Olives 4 (vg)

Sourdough focaccia, rosemary and sea salt (vg) 3.50

Truffle Polenta chips with avocado yoghurt dip 6 (v)

Grilled bavette steak, polenta chips, chimichurri 19

Macaroni with truffle carbonara, wild mushrooms and pecorino (v) 15

Tortelloni with calamari, prawns, clams, ricotta and courgette 15

Spaghetti with crab meat, runner beans, cherry tomato, chilli, garlic, parsley 14.50

Orechiette with broccoli, garlic, chilli, lemon and herb crumb(vg)13

Sides 

Tomato & onion salad, chia seeds, chardonnay vinaigrette (vg) 5

Beetroot and baby potato salad, horse-radish aioli, poppy seeds  (v) 5 

Sweet potato fries 5

Please make us aware on any allergens. We cannot guarantee our menu is suitable for those with server allergies. 12.5% optional service charge is added to all bills. This

goes directly to the team. Please note we are a cashless venue and only accept card payment.

                                                                        

 
 
 

                               

Drink Bottomless Prosecco for 90 minutes for

£20 pp if you choose an additional -

Two small brunch plates or 

One large plate from our food menu

 

Roast of the week £18.50 

served with 

heritage carrots, roast

potato,broccoli & gravy


