3 COURSE BRUNCH | £60 PER PERSON
EVERY SATURDAY | 12-3PM
ENJOY 90 MINUTES OF DRINKS WITH

SHARING NACHOS, A MAIN DISH OF
YOUR CHOICE AND A DESSERT PLATTER
Choose between Prosecco, Bottles of Corona,

Strawberry Rum Punch, Clementine Smash and a great
range of non-alcoholic options

Lottomless

RUNGH

guacamole & jalapefos

Sharing Nachos GE/V/VE# -
Fried corn tortilla chips smothered in melted cheese served with salsa, sour cream,

THE

ince”

Avocado on Toast VE ------------coceoeoees
Smashed avocado, sourdough, chilli flakes
ADD POACHED EGG 2

Eggs Benedict oo
Pastrami with poached eggs on a muffin,
covered with hollandaise

Eggs Royale v ---------oeoeoememecccccccca
Smoked salmon with poached eggs on a
muffin, covered with hollandaise

Buttermilk Pancakes Stack v ---------
Berry compote, banana, maple syrup &
chantilly

Cheeseburger GF# -------rrwwomercrranos
Dry aged double steak smash patty, burger
sauce shredded lettuce & pickle on a potato
bun

Lemon Chicken Burger GF* -
Grilled chicken breast, slaw, lemon
& herb aioli

Plant Burger VE-------rrroroeremerercnnaes
Mushroom, onion and beetroot patty, fried
onion, plant cheese, comeback sauce,
toasted oat milk bun

(Rper Bbf

pizza

Big Poppa oo
HALAL PEPPERONI ON REQUEST

Tomato, mozzarella, pepperoni, parmesan
Veggie Hot One v------------mmemmememeeeeees
VEGAN ON REQUEST

Tomato, mozzarella, peppers, red onions,
chillies

Classic Margherita v ---------ooreeeees
VEGAN ON REQUEST

Tomato, mozzarella, basil

TEMAKI®

SERVED WITH JAPANESE PICKLES, SALAD,
EDAMAME AND RICE. BENTO BOX -
CHOOSE ONE MAIN AND ONE GYOZA

Main
Japanese Fried Chicken ------------------

Aubergine Katsu Curry -
With Tonkatsu sauce

Gyoza
Chicken -
Seasonal Veg v ----------ooememeoemccacacacca

Sharing Dessert Platter v--—-------------
An assortment of our finest small desserts: Double Chocolate Mousse, White Chocolate
& Raspberry Mousse, Chocolate Orange Tartlet, Mixed Macarons, Served with Chantilly
Cream, Strawberry Coulis, and Chocolate Sauce




THE

SCAN TO VIEW
CALORIES

Please always inform your server of any allergies or intolerances before
placing your order. Not all ingredients are listed on the menu and we
cannot guarantee the total absence of allergens. Adults need around
2000 kcal a day

12.5% discretionary service charge will be added to table service bills

V = vegetarian ve* = vegan option available
* = vegetarian option available  gf = gluten free
ve = vegan gf* = gluten free option available



