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BRUNCH

SAVOURY

Scettish peat-smoked salmon and scrambled eggs

Chorizo, red pepper and tomato baked eggs

Eggs benedict

Avocado, hot sauce, sourdough, poached egg (v)

Poached eqggs, spinach and hollandaise (v)

Pea, rocket and new potato frittata, red onion relish (v)

Baked eggs, roasted Portobello mushroom, cherry tomato ketchup (v)
Salt beef "bubble and squeak”, tomato and shaliot relish, poached egg
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SWEET

Oat and chia porridge, almond milk, blueberries
Buttermilk pancakes, blueberries, Greek yogurt
Caramelised banana, buttermilk pancakes, peanut butter
French toast, maple syrup {add bacon)
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DRINKS

Selection of fresh juices 3
Selection of teas and coffes 2.20
Glass of prosecco or champagne 7/9.50

GF - gluten free; V - vegetarian; Vg - vegan
Al food is cooked freshly to arder. Al busy times, please allow a bit longer for your food o anmve.
Some dishes may vary with seasonal avallabiily. Please adwise your waiter of any diefany reqirements.
An optional senvice charge of 12.5% will be addad 10 your bill



