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EVENTS BRUNCH MENU

EGGS & STARTERS

Smashed Avocado Toast / Super Seeds, Sriracha & Baby Cress (vg) 319 kcal
Burrata, Basil Pesto / Focaccia Crouton, Sundried Tomato Puree (v) 95keal
Eggs Florentine /Eggs Benedict/Eggs Royal 346 kcal

Ham Hock Terrine / Red Onion Marmalade, Brioche 49 5kcal

MAINS

Cauliflower Steak / Sweet Raisin Puree, Pickled Artichoke, Cauliflower Puree (vg) 794Kcal

Seabass En Papillote / Tenderstem, Capers, Cherry Tomato, Sauté Onion, Citrus Shaved Fennel Salad 411Kcal
Grilled Mediterranean Half Chicken / Rocket and Parmesan Salad, Spicy Aioli 507 Kcal

Grilled Mini Sirloin steak / Green Beans, Peppercorn Sauce (*Medium-rare or Well-Done) 678 kcal

SUNDAY ROAST (£5 SUPPLEMENT)
(Available only Sunday between 11.30 to 17.00)

Roast Scottish Beef 937 kcal
Yorkshire Pudding, Buttered Savoy Cabbage, Roast Rosemary Potato, Carrots, Red Wine Sauce

Outdoor Reared Roast Pork Loin 1389 keal
Granny Smith Apple Sauce, Buttered Savoy Cabbage, Roast Rosemary Potato, Carrots

SIDES

Mixed Vegetables / Green Beans, Tenderstem Broccoli & Mangetout Peas 192 keal £5.50
Sweet Potato Fries 355 kcal £5.50
Fries 80ékcal / Truffle, Parmesan 954 kcal £5.50/ £7.50
DESSERTS

Seasonal Fruit Crumble / Hazelnut Ice Cream (vg) 430 kcal
Chocolate Ganache / Salted Caramel Sauce, Vanilla Ice Cream
Citrus Lemon Tart / Meringue, Raspberry Coulis, Blood Orange Sorbet 693kcal

3COURSES FOR £35
BOTTOMLESS* PROSECCO 25PP
BOTTOMLESS* BORDEAUX 25PP

*2 hours from your reservation time

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present.
(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.

13% discretionary service charge will be added to your bill. Prices include VAT.



