
Eggs Benedict GFA
2 poached eggs, smoked streaky bacon, hollandaise sauce, toasted English muffin.

Mini Breakfast
1 smoked sausage, 1 smoked bacon rasher, tomato, mushroom, 2 eggs, hash brown.

Avocado On Toast GFA/V
Smashed avocado, grilled sourdough, 2 poached eggs, tomato salsa, finished with lime
dressing.

Classic Croque Monsieur
Cheddar Bechamel, Prosciutto, skin on fries [Add a fried egg for £1.5]

6oz Steak Frites GF
Perfectly pink steak, skin on fries, garlic butter, watercress (£2.50 supplement) 

House Prime Burger GFA
Beef burger served in a toasted brioche bun with aged Cheddar, JD caramelised onions,
pickled shallots, watercress, and skin on fries [Add bacon for £2]

Beer Battered 5oz Haddock GFA
Traditional chips, tartare sauce, lemon , mushy peas.

Garden Pea And Spinach Burger V/VGA
Lime and mint mayo, lettuce, avocado, pickled red onions, toasted brioche bun, skin on fries.

Smoked Salmon Omelette GF/V
Creamy omelette, smoked salmon, pickled cucumber, pickled red onion, rocket, shaved
Parmesan & lemon.

Chorizo Omelette GF
Creamy omelette, cured chorizo, pickled red onion, rocket, shaved Parmesan & lemon.

B O T T O M L E S S  B R U N C H
£35 pp

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are
listed on the menu and may contain allergens. 

V vegetarian | VG Vegan | VGA Vegan option available | GF Gluten Free | GFA Gluten Free Available 
An optional service charge of 12.5% will be added to your bill if you are dining with us.
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