
AVAILABLE ALL DAY
PLEASE ORDER AT THE BAR

 
PICK 1 DISH FROM EITHER THE BRUNCH, MAIN OR BURGER SECTION

bottomless brunch menu

halloumi burger

Deep fried halloumi, garlic mushrooms, red onion
chutney, lettuce, tomato and garlic aioli.

V

moving mountain burger

Plant based burger patty with lettuce, tomato, red
onion chutney, vegan Applewoord smoked cheese
and burger sauce.

VE

allergens
Please inform us of any allergen
or dietary requirements before

placing your order. Not all
ingredients are listed. Detailed

allergen information is available in
our allergen folder kept behind

the bar. We cannot guarantee the
total absence of all allergens.

Avoiding gluten? Please ask to see
our menu.

gfa

gfa

gfa

VEA

V

VE Vegan

Vegetarian

mains
chilli con carne
Our homemade slow cooked beef chilli using
ancho and chipotle chillies served with spiced rice,
pico de gallo and sour cream.

Macaroni Cheese
Big portion of homemade Mac & Cheese. Served with
homemade garlic bread. Enjoy it as it comes or ask for
it with:

- 4 Cheeses - £2 Upgrade
- Bacon and blue cheese - £2 Upgrade
- Chilli carnitas - £2 Upgrade
- Chicken & Mushroom - £2 Upgrade

sweet potato chilli  
Using the same spice mix as our beef chilli we
have created a delicious sweet potato chilli served
with spiced rice, pico de gallo and sour cream.

V

V

burgers
Served in a brioche bun with skin on fries.

Chicken & Guac burger

Buttermilk fried chicken, homemade guacamole,
tomato, lettuce and homemade garlic aioli.

Extra sides
Skin on fries 2.65

sweet potato

fries
3.75

coleslaw 2.65VE

Onion Rings 2.95

Garlic Bread 2.75VE

 

guacamole & Balsamic

Tomatoes toast

Avocado, tomato, onion, chilli, coriander and
lime juice smashed on top of toasted sourdough
bread, finished with slow roasted balsamic
tomatoes.

Halloumi fries
Golden halloumi fries served with your choice of
garlic aioli or thai sweet chilli sauce.

V

VE

Pancakes & Bacon

Stack of homemade American style pancakes
topped with smoked streaky bacon, a fried egg
and maple syrup.
Double the stack for an extra £2.50

brunch baguette

A giant baguette filled with bacon, sausage, hash
browns and fried eggs!
Switch the baguette for toast to enjoy it as a
breakfast!

 omelette & Chips

Free range egg omelette with your choice of 2
fillings served with skin on fries.
Bacon, ham, mushroom, tomato, chorizo,
cheese, onion, blue cheese

Eggs Benedict
Poached eggs with smoked streaky bacon on a
toasted English Muffin topped with homemade
hollandaise sauce.

stag bacon cheeseburger

1/4lb British beef burger, lettuce, tomato,
homemade red onion chutney, melted cheese,
smoked streaky bacon and homemade burger
sauce.

black & Blue Burger

100% British beef burger, lettuce, tomato, red
onion chutney, melted blue cheese and garlic aioli.

katsu Chicken burger

Panko fried chicken, lettuce, tomato, melted
cheese and homemade katsu sauce.

philly cheesesteak - £3 Upgrade

Thinly sliced British sirloin steak with sautéed
onion, garlic aioli and melted cheese in our
brioche bun. No lettuce or tomato in this classic. 

the Enorme burger - £8 Upgrade

Our biggest, messiest burger yet.
100% British beef burger, BBQ pulled pork,
smoked streaky bacon, buttermilk fried chicken,
onion rings, lettuce, tomato, melted cheese and
chilli mayo.

chicken katsu curry
Panko fried chicken breast with white rice and
homemade katsu curry sauce.

chipotle Lime Carnitas Salad
Pork carnitas in a salad with iceberg lettuce, sliced
peppers, sweetcorn, jalapeno, coriander lime rice,
guacamole and a chipotle lime dressing.

halloumi Slaw Salad
Golden halloumi served on a pepper, tomato, carrot,
cabbage and corn slaw flavoured with lime juice,
coriander and chilli.

V

nachos
Nachos with melted cheese and topped with pico
de gallo, guacamole and sour cream.

V

Bruschetta

Homemade garlic bread topped with fresh
tomato, chilli and onion salsa.

Crispy Calamari
Lightly dusted deep fried calamari served with
your choice of garlic aioli or enchilada sauce.

sweet - £5.00

VE

Gooey chocolate brownie 6.25
Homemade chocolate brownie served warm with
vanilla ice cream and chocolate sauce.

VE

Salted Caramel Brownie Ice

Cream Sundae

7.25

knickerbocker glory sundae 7.25

Cheesy Fries 3.75

Cheesy Garlic

Bread
3.85

Chocolate and strawberry ice cream with fresh
strawberries, strawberry sauce and whipped
cream.

Our homemade brownie pieces with a scoop of
salted caramel ice cream, chocolate ice cream,
chocolate sauce and whipped cream

VE

VE

Warm Cookie dough 6.25
Homemade warm cookie dough and ice cream.
Gooey and amazing!!

VE

Affogato 5.25
Scoop of vanilla ice cream with our award winning
coffee poured on top.
Add a shot of Baileys or Kahula - 3.00

VE

Eggs Royale
Poached eggs with smoked salmon on a toasted
English Muffin topped with homemade
hollandaise sauce.

Eggs Avocado
Poached eggs with homemade guacamole on a
toasted English Muffin topped with homemade
hollandaise sauce.

Biscoff Pancake stack

Stack of American style pancakes with biscoff
spread, fresh banana, chocolate sauce and
whipped cream!
Double the stack for an extra £2.50

VE
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VE

nibbles - £5.00
Quick nibbles to enjoy whilst you wait for your main
food choice. All cost £5.00

gfa

gfa

VEA

turnover for our
drinks



Ginger Beer

bottomless brunch drinks

tea By Novus

Choose between a pot of loose leaf tea

or a Mug of Tea

English Breakfast
Decaf Ceylon
Sapphire Earl Grey

Choose from:

Cappuccino

Latte

Americano

mocha

flat white

espresso

macchiato

cortado

Cawston Press cans 330ml

juices

AVAILABLE ALL DAY

PLEASE ORDER AT THE BAR

UNLIMITED DRINKS FROM THIS MENU

Dragonwell Green
Egyptian Mint
Spiced Chai

Coffee

hot chocolate

Chai Latte

iced latte

iced mocha

iced americano

Freshly Squeezed Orange Juice

pip organic kids' juices

Cloudy Apple
Strawberry & Blackcurrant

Pineapple & Mango

soft drinks

Cloudy Apple

Sparkling Rhubarb

Elderflower Lemonade

coke, diet coke, coke zero

fanta orange, twist, lemon

still water 500ml

elderflower spritz
Mint leaves, lime juice and apple juice shaken with ice
and topped with sparkling elderflower.

cuddles on the beach
Orange juice and peach syrup shaken with ice and
topped with shaken cranberry juice.

strawberry Orange ginger fizz
Orange juice, strawberry syrup and mint shaken with
ice and topped with ginger beer.

SPARKLING
Vino Frizzante

WHITE
wine on tap
FINCA LOS ALJIBES verdejo on tap

RED
FINCA LOS ALJIBES tempranillo on tap

homemade drinks

iced tea

Raspberry Peach

cocktails

Sex on the beach
Vodka, orange, cranberry, peach schnapps

long island ice tea
Gin, cointreau, spiced rum, tequila and vodka topped with cola

peach fizz
Summery spritz, peach syrup and prosecco

aperol spritz
Aperol topped with prosecco and a dash of soda

Elderflower mojito
The classic cocktail pimped with elderflower for a fantastic twist!

Espresso martini
We use our award winning espresso in this drink with vodka and kalhua.

Pornstar Martini
Passoa, vanilla vodka, lime, passion fruit and prosecco.

Cosmo
Vodka, cranberry, triple sec and lime make this classic

strawberry daiquiri
The classic frozen cocktail. Strawberries, rum and lime.

purple rain
Vodka, blue curacao, lime, grenadine and lemonade

Verdejo shows classic aromatic notes and fresh, clean taste of the
variety. Greenish yellow colour, high intensity aroma of citrus and
tropical fruits notes. On the palate is crisp, with a rich mouthful of fruit.
Well balanced, it offers a refreshing, smooth and easy drinking
experience, with a lingering finish and a pleasant aftertaste.

ROSE
French Rose on Tap
A mix of traditional southern France vine varieties are used for this light
and fresh rosé.
With a petal rose colour and sweet English candy flavour. Savoury and
round with notes of citrus on the finish.

Full body, delicious Tempranillo is very expressive and shows the
organoleptic characteristics of the variety. Deep cherry colour, rich
aromas of ripe fresh fruit like strawberries and plums and hint of coffee
with light balsamic notes coming from the aging of the wine in French
oak.

A lightly sparkling wine which displays pale, straw colour and subtle
aromatic notes of peach, white nectarine, and pear. The delicate still
complex bouquet is well supported by an appropriate richness and
freshness on the palate. Soft and creamy texture with a very fine
perlage and crisp finish that leaves the palate clean

no alcohol drinks

Cranberry refresher
Cranberry juice, lemon and mint shaken with ice. Very
refreshing!

gin caipirinha
A drink with a bit more sophistication. We use
Tanqueray 0.0 gin shaken with ice, lime and maple. 

Cranberry Juice

apple Juice

Other flavours maybe available

sparkling water 500ml

sprite, dr pepper

Other flavours maybe available

check the blackboards for sizes, prices

and extras

we can make all our drinks with

alternative milks and we have decaf

coffee

mimosa
Orange juice, prosecco and vodka. A classic combo.

cuba libre
Havana club Especial rum, lime, cola

beer & Cider
Check with our team to see what beer and cider is

included in the bottomless brunch

turnover for our
food


