
TWO COURSES WITH YOUR CHOICE OF 

CHAMPAGNE COCKTAILS  49.95pp  |  PROSECCO  39.95pp  |  MOCKTAILS  29.95pp

AVAILABLE SATURDAY & SUNDAY 12PM TO 4PM

PRE BOOKINGS & DEPOSIT REQUIRED

BELLINIS

The classic cocktail topped with Prosecco. 

Choose from peach, passion fruit or lychee

PRETTY WOMAN

Grand Marnier and cranberry juice topped with our 

house Champagne

KIR ROYALE

Creme de Cassis topped up with our 

house Champagne

MIMOSA

Orange juice topped up with our 

house Champagne

Champagne Cocktails

Mains

SMASHED AVOCADO & SMOKED SALMON

On toast with crumbled feta and poached egg

GRILLED PRIME BRITISH STEAK

5oz steak, french fries, fried egg, Béarnaise sauce 

GUACAMOLE & POACHED EGGS ON TOAST (v)

Homemade guacamole & poached eggs on toast with omega 

seeds

SCRAMBLED TURMERIC TOFU (vg)

On toast with peppers, spring onions, chilli

Desserts

BANOFFEE PIE (v)

Bananas, mascarpone cream and toffee 

on a crumble biscuit base

WARM CHOCOLATE FONDANT (v)

With vanilla ice cream

VANILLA CHEESECAKE (v)

With fruit compote

SORBETS (vg)

Lemon or mango

Available via pre-booking only and for the whole table with guests receiving 90 minutes of bottomless fun! 

A 12.5% discretionary service charge will be added to your bill, with thanks.  

T&Cs: For over 21s only. Your 90 minutes start at the time of your booking. One drink per person at any time. Drink responsibly. 

Not available on Mother’s Day or Father’s Day.

Bottomless Brunch

(v) - Vegetarian    (vg) - Vegan      All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.  A 12.5% discretionary service charge will be added to your bill, with thanks.


