The Late Brunch Club

STEAK & EGGS
hummus, poached eggs, chimichurri 18. Add FRIES for £3

GRILLED AVO
ciabatta, smash avo, torched feta, pomegranate dressing 12.50
Add a POACHED EGG for £2, BACON or HALLOUMI for £3

SALT & CHILLI CHICKEN WAFFLE

watermelon, furikake, spiked maple 16.50

CHICKEN CAESAR BENEDICT
poached egg, parmesan, English muffin 16.50

FRENCH TOAST

soaked in créme anglaise and served with your choice of :

CLASSIC: maple syrup & berries v 12
BACON & BLUEBERRIES: streaky bacon, blueberries & maple syrup 12.50

Brunch Cocktails

BOTANICAL SPRITZ
Whitley Neil Distillers Cut, St. Germain, Suze, lemon
tea syrup. Topped with Fever-tree elderflower tonic 11.50

LIGHT YOUR WAY
Absolut vodka, Teichenné Vanilla, sugar syrup, strawberry purée, cranberry, aquafaba,
lemon. Served with a candyfloss cloud 11.50

YOU’RE CRAZY IN THE COCONUT
Dead Man’s Fingers white rum, triple sec, pineapple syrup, coconut water, homemade
coconut rum and vanilla foam, toasted coconut flakes 11.50

BLOOM AND BLOSSOM
Whitley Neil Distillers Cut, Cointreau, yuzu, pomegranate, aquafaba, orange blossom
honey 11.50

ESPRESSO MARTINI
Absolut Vanilia, Kahlua, sugar syrup, espresso 10.50





