
Included dishes: 
BLT Bagel, crispy bacon, lettuce & tomato, emmental 
cheese, BBQ sauce gf*	

Sweet Bacon & Eggs, maple glazed crispy bacon, 
scrambled free range eggs gf*	

Coronation Chick-Pea Bagel, mango, 
watercress gf* v

Caesar Salad, parmesan, anchovy, ciabatta croutons,  
caesar dressing Add: chicken 4 

Crispy Calamari, citrus mayo, chilli flakes, garlic oil, 
spring onion & coriander gf	

Broccolini Tempura, chick-pea mango soy & red  
chilli flakes gf vn

Beetroot Hummus Crostini, grilled asparagus,  
butternut squash, crostini, oat & hazelnut, lemon 
mayo & balsamic gf*

Festive Savoury Bagel sliced succulent turkey,  
herb and chestnut stuffing, crumbled Wensleydale 
cheese and sweet cranberry sauce gf* 	

Festive Sweet Bagel 
smooth vegan cream cheese, winterberry compote  
and biscoff crumb drizzled with agave gf* vn* 	
	

Mains 6.50 upgrade 
Crispy Panko Chicken Burger, brioche bun, cucumber, 
lettuce, sweet chilli & garlic mayo, paprika fries

Tempura King Prawn Tacos, crispy tortillas, cho cho 
& coriander slaw, lettuce & chipotle mayo gf

Smashed Beef Burger, brioche bun, emmental cheese, 
caramelised red onion, lettuce, burger sauce, paprika 
fries. Add bbq pulled pork gf*

Home-Made Veggie Burger, emmental or vegan  
cheese, bbq mayo, watercress, choice of burger bun,  
paprika fries v vn*

BBQ Pulled Pork Pizza, red onion, mozzarella & fresh 
spring onion

Margherita Pizza, sun-blushed tomatoes, mozzarella, 
parmesan & fresh basil vn*

Chicken & Broccolini Alfredo Linguine, parmesan  
cream sauce, chilli flakes

Beef & Aubergine Chilli, pita chips, tahini yoghurt,  
toasted pine nuts, pomegranate & fresh mint

Mains 13.50 upgrade 
Gorgonzola Fillet Steak Pasta, creamy portobello 
mushroom sauce

5oz Fillet Steak, sauted mushroom and onion,  
tempura broccolini, creamy peppercorn sauce,  
paprika fries gf* 

Asian mains 6.50 upgrade 
Thai Green Curry, sticky coconut rice, asparagus,  
courgette, red onion, bok choy, spinach vn  	  
Add: chicken or king prawns 4.0

Satay Noodle bowl,vermicelli rice noodles, peanut, 
turmeric & coconut sauce, asparagus, courgette,  
red onion, bok choy, sweet potato, crushed  
peanuts vn Add: chicken or king prawns 4.0

Korean Bao Buns, pulled pork, kimchi, spring onion, 
lemon & coriander mayo, paprika fries 	

Miso & Aubergine Noodles, rice ribbon noodles, 
mange-tout, bean shoots, sesame seeds, pickled 
ginger, red chili, agave lemon soy gf vn	

Asian mains 9.50 upgrade 
King Prawn Pad Thai, rice ribbon noodles, king prawns, 
sweet tamarind sauce, asparagus, green peas, red 
onion, bean shoots, crushed peanuts, lime wedge gf 	

Crispy Teriyaki Chicken, sticky coconut rice,  
bok-choy, spring onion & coriander, sesame seeds 	

Our small plates unfortunately can not be ordered as starters, you are welcome to order them with mains, and we will endeavor to serve these dishes first (where possible)

Available 12 – 4.30pm daily. 90 minutes bottomless booze. Whole table must participate. Groups of 12 - multiple groups available

TURN OVER FOR BOTTOMLESS DRINKS

BRUNCH PREMIUM UPGRADE PACKAGE
ANY FOOD ITEM (excluding steaks)

& PREMIUM DRINKS UPGRADE
£48.50pp

T&C’s 18+ Age restriction. One drink pp per order.  Unresponsible drinking (downing drinks) will not be accepted.  There will be a fair and safe amount of time between 
each order. Whole table must participate. Our server has the right to refuse service. Tables of 10 guests or more include 10% service charge.

btls brunch

Sunday – Thursday* £32pp 
Friday – Saturday £36pp
Non Alcoholic £26pp
(*Excludes bank holiday Sundays)

gf - gluten free  vn - vegan  v - vegetarian   
vn* - vegan option available
gf* - gluten free option £sup  
 v* - vegetarian but contains cheese



Tempura King Prawn Tacos, crispy tortillas, cho cho 
& coriander slaw, lettuce & chipotle mayo gf

5oz Fillet Steak, sauted mushroom and onion, tempura broccolini, 
creamy peppercorn sauce, paprika fries gf* 10 Supp

Gorgonzola Fillet Steak Pasta, creamy portobello mushroom 
sauce 10 Supp

Caesar Salad, parmesan, anchovy, ciabatta croutons,  caesar 
dressing Add: chicken 4 

Seafood & Chorizo Paella, saffron, garden peas, red  onion & 
roasted red bell peppers

Chicken & Broccolini Alfredo Linguine, parmesan cream sauce, 
chilli flakes

Crispy Panko Chicken Burger, brioche bun, cucumber, lettuce, 
sweet chilli & garlic mayo, paprika fries

Smashed Beef Burger, brioche bun, emmental cheese, caramel-
ised red onion, lettuce, burger sauce, paprika fries.  
Add bbq pulled pork 4 gf*

Home-Made Veggie Burger, emmental or vegan cheese, bbq 
mayo, watercress, choice of burger bun, paprika fries v vn*

Margherita Pizza, sun-blushed tomatoes, mozzarella, parmesan & 
fresh basil vn*

BBQ Pulled Pork Pizza, red onion, mozzarella & fresh spring onion

Beef & Aubergine Chilli, pita chips, tahini yoghurt, toasted pine 
nuts, pomegranate & fresh mint

Thai Green Curry, sticky coconut rice, asparagus,  courgette, red 
onion, bok choy, spinach vn  Add: chicken or king prawns 4.0

Crispy Teriyaki Chicken, sticky coconut rice, bok-choy, spring 
onion & coriander, sesame seeds

Satay Noodle bowl,vermicelli rice noodles, peanut, turmeric & 
coconut sauce, asparagus, courgette, red onion, bok choy, sweet 
potato, crushed peanuts vn Add: chicken or king prawns 4.0

Korean Bao Buns, pulled pork, kimchi, spring onion, lemon & cori-
ander mayo, paprika fries 	

Miso & Aubergine Noodles, rice ribbon noodles, mange-tout, 
bean shoots, sesame seeds, pickled ginger, red chili, agave lemon 
soy gf vn	

King Prawn Pad Thai, rice ribbon noodles, king prawns, sweet 
tamarind sauce, asparagus, green peas, red onion, bean shoots, 
crushed peanuts, lime wedge gf

Sharing Boards
Seafood Meze Board, chili and garlic king prawns, salt and pep-
per crispy calamari, chef’s taramasalta, smoked salmon, mixed 
olives, paprika fries & toasted ciabatta (2ppl) gf* 	

Cheese Platter, baked camembert, cheddar, Cornish yarg, crack-
ers, toasted ciabatta, silverskin onions, marinated olives, pretzels, 
grapes, English pickle & sun-blushed  
tomatoes(2ppl) gf* v	

Charcuterie Board, ham, salami milano, chorizo, baked camem-
bert, cheddar, grapes, marinated olives, cornichons, sun-blushed 
tomatoes, pretzels & toasted focaccia(2ppl) gf*	

Dessert Platter to share Brownie, Biscoff cheesecake, Dark chocolate tart, vn* or cheese dessert plate available for 3 per 
person supplement or round of shots of flavoured liquor pp 

Included Drinks
Spirits (25ml  with house mixer) 
• House Vodka • House Gin
• Peach Liqueur
Fruit juice mixer add 40p

Bubbles & Draught
• 
• Frizzante Prosecco 125ml 
• Rosé spritz 125ml

Cocktails
• Mimosa: Prosecco & orange juice. 
• Sex on the Beach: Vodka, peach liqueur, 
orange juice & cranberry juice
• Woo Woo: Vodka, peach liqueur & 
cranberry juice

Soft Drinks
• Speciality tea • Americano • Latte
• Flat white • Espresso
• Kiwi fizz • Rhubarb lemonade
• Strawberry & elderflower fizz
• Passionfruit & orange
• Pepsi max • Lemonade zero
• Orange juice • Apple juice 

Premium Upgrade £8.50
Spirits (25ml with mixer)
• Absolut Vodka • Vanilla Vodka • Beefeater 
Gin • Beefeater Pink Gin • Disaronno 
• Jack Daniels • Havanna Club • Dead Man’s 
Finger Coconut Rum • Southern Comfort • 
Aperol Spritz

Draught

Wine
• Pinot Grigio 175ml • Zinfandel rose 175ml 
• Merlot 175ml • Prosecco Spumante  Doc 
125ml 

Cocktails
• Passionfruit Martini: Absolut Vanilla vodka, 
passionfruit liqueur, passionfruit blend, 
vanilla syrup
• Mango Mist: Absolut Mango, triple sec, 
lychee juice, orange juice, lemonade
• Strawberry Shrub: Beefeater London Gin, 
rhubarb syrup, strawberry puree, lemon 
juice, soda
• Tropical Punch: Midori, Malibu, sugar, 
lemon juice, pineapple juice, lemonade

A CHOICE OF Roasted Turkey OR Vegan Nut Roast 
root vegetable medley, caremelised sprouts, herb  
& chestnut  stuffing, red wine jus and cranberry  
sauce gf vn*  

Festive Artisan Pizza cranberry and tomato base, 
roasted sweet potato, caremelised sprouts, roasted 
chestnut and mozzarella vn*  	

btls supper

5-8pm Sunday – Thursday* £40pp 
6-8.30pm Friday – Saturday £46pp
Non Alcoholic £36pp
(*Excludes bank holiday Sundays)

90 minutes bottomless booze
One main & sharing dessert platter
Whole table must participate
Groups of 12: multiple groups available


