SAMPLE WEEKEND MENU
Two Courses £19.50

Three Courses 24.50

Brunch (served from 11.00am – 1.00pm)
Smashed Avocado | soft poached egg, toasted rye bread £6.95
Smoked Salmon | scrambled egg, toasted English muffin £7.95
Homemade Baked Beans | sour toast £5.95
Waffle | cured bacon, maple syrup £6.50
French Toast | mascarpone, fresh berries £7.50
Eggs Benedict | soft poached egg, ham hock, sauce hollandaise, English muffin £7.50

STARTERS
Homemade Black Pudding | poached hens egg, brown sauce
Leek & Potato Soup | warm bread roll
Smoked Mackerel Pate | peppery radishes, focaccia crostini
Goats Cheese Mousse (V) | pickled beetroot, herb crumb
Lobster Arancini | saffron mayonnaise, fennel salad (£3.00 supplement)

MAINS
Roast Loin of Pork | crispy potatoes, seasonal vegetables, apple puree
Fillet of Salmon | pea & smoked cheddar risotto, pea puree
Sea Bass Fillet | sautéed potatoes, wilted greens, lightly soused vegetables
Buttermilk Fried Chicken Waffle | spiced yoghurt, coriander
Ranch Style Eggs | spicy sausage, soft tortillas
Lentil Scotch Egg (V) | wilted greens, sundried tomato ragout

DESSERTS
Chocolate Brownie | roasted mixed nuts, chantilly cream
Sticky Toffee Pudding | toffee sauce
Passionfruit Cheesecake | mango sorbet
Waffle | chocolate sauce, vanilla ice cream
British & Continental Cheese Selection | chutney, damsel crackers (£4.00 supplement)
Add bottomless Bloody Mary’s, Bellini’s or glasses of Prosecco
for an additional £15.00
Bottomless beverages available while you dine for a maximum of 2 hours from the time of
booking. Available for the whole table of guests only. Maximum of 8 covers

Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items. Many recognised
allergens are handled in our kitchens. If you have any concerns, please talk to a member of the team, who will be pleased to provide you
with more detailed information.

