BOOZY BRUNCH

YD) no 5
gw; Der person

Three glosses of prosecco or half pints of Amstel or Old Mout Berries & Cherries plus.....

THREE COCKTAILS OR WINE

PORNSTAR MARTINI MOJITO
Absolut Vanilia, Passionfruit Liqueur, Barcardi, Lime, Mint, Sugar, Soda
Passionfruit Puree Pineapple Juice, Prosecco MARGARITA

BLOOD ORANGE FIZZ Tequila Blanco, Triple Sec, Lime Sugar
Beefeater Blood Orange, Lemon, Blood RASPBERRY & RHUBARB MARTINI
Orange Syrup, Prosecco, Orange Juice, Absolut Citron, Rhubarb Liqueur, Raspberry
Lemonade Puree, Apple Juice, Sugar, Foamer
RHUBARB COOLER APEROL OR LIMONCELLO SPRITZ
Beefeater Gin, Rhubarb Liqueur, Either Aperol or Campari, Soda, Prosecco
Cranberry Juice, Sugar, Lemonade WINE

175ml Bel Canto Pinot Grigio White
175ml Bel Canto Pinot Grigio Rose

CHOOSE YOUR BRUNCH DISH

HASH BROWN STACK SAUTEED GARLIC MUSHROOMS
Sliced avocado, a fried egg & your choice of ~ Toasted bread, asparagus & parmesan

Grilled halloumi & chilli jam SMASHED AVOCADO & POACHED EGG

Chorizo & chipotle mayo Toasted bread, cherry tomatoes & balsamic
Sauteed wild mushrooms & garlic butter
SOUP OF THE DAY

EGGS BENEDICT With flavoured bread & butter

Toasted bread, crispy bacon, poached eggs CROQUE MONSIEUR SANDWICH

& hollandaise sauce With ham, cheese & mustard

EGGS ROYALE OPEN MOZZARELLA & TOMATO SANDWICH
Toasted bread, smoked salmon, poached Chilli jam, roasted red peppers, rocket
eggs & hollandaise sauce leaves & balsamic

SMOKED SALMON & SCRAMBLED EGG =~ CROQUE MADAME SANDWICH
O bread Like the "Croque Monsieur" but with a fried egg

TUNA & CHEESE MELTED SANDWICH
SCOTCH PANCAKES

Crispy bacon & maple syrup or
Fresh berries & mascarpone

Please always inform your server of any allergies before placing an order, as not all ingredients can be listed.
Detailed allergen information is available upon request.

An optional 10% service charge is included in the final bill for tables of 1-5.

A mandatory 10% service charge is included in the final bill for tables of 6+.

100% of this is shared amongst the staff who served you today,



	BOOZY BRUNCH
	45.00 per person
	Three glasses of prosecco or half pints of Amstel or Old Mout Berries & Cherries plus.....

	THREE COCKTAILS OR WINE
	PORNSTAR MARTINI
	Absolut Vanilia, Passionfruit Liqueur,
	Passionfruit Puree Pineapple Juice, Prosecco
	Beefeater Blood Orange, Lemon, Blood
	Orange Syrup, Prosecco, Orange Juice, Lemonade

	RHUBARB COOLER
	Beefeater Gin, Rhubarb Liqueur,
	Cranberry Juice, Sugar, Lemonade

	MOJITO
	Barcardi, Lime, Mint, Sugar, Soda

	MARGARITA
	Tequila Blanco, Triple Sec, Lime Sugar
	Absolut Citron, Rhubarb Liqueur, Raspberry Puree, Apple Juice, Sugar, Foamer
	Either Aperol or Campari, Soda, Prosecco
	175ml Bel Canto Pinot Grigio White
	175ml Bel Canto Pinot Grigio Rose


	CHOOSE YOUR BRUNCH DISH
	HASH BROWN STACK
	Sliced avocado, a fried egg & your choice of
	Grilled halloumi & chilli jam
	Chorizo & chipotle mayo
	Sauteed wild mushrooms & garlic butter

	EGGS BENEDICT
	Toasted bread, crispy bacon, poached eggs
	& hollandaise sauce

	EGGS ROYALE
	Toasted bread, smoked salmon, poached
	eggs & hollandaise sauce

	SMOKED SALMON & SCRAMBLED EGG
	On toasted bread

	SCOTCH PANCAKES
	Crispy bacon & maple syrup or
	Fresh berries & mascarpone

	SAUTEED GARLIC MUSHROOMS
	Toasted bread, asparagus & parmesan

	SOUP OF THE DAY
	With flavoured bread & butter

	CROQUE MONSIEUR SANDWICH
	With ham, cheese & mustard

	OPEN MOZZARELLA & TOMATO SANDWICH
	Chilli jam, roasted red peppers, rocket
	leaves & balsamic

	CROQUE MADAME SANDWICH
	Like the “Croque Monsieur” but with a fried egg

	ALL SANDWICHES  ARE SERVED
	WITH COLESLAW & CRISPS



