
(v) Vegetarian (ve) Vegan

A discretionary 13% service charge will be added to your bill. All our prices are inclusive of VAT at the prevailing rates. Our food 
may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a manager. 

We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain. Adults need around 2,000 kcal a day. 

M A I N S
Breakfast cheeseburger 

Barbers cheddar, lettuce, tomato, 
gherkin, fried egg

Full English breakfast 
Streaky bacon, sausage, black pudding, 
tomato, mushroom, baked beans, eggs

Buffalo chicken waffle 
Blue cheese sauce

Croque monsieur or madame 
Green leaf salad

Pork belly Benedict 
Spinach, hollandaise sauce, chives

Portobello burger 
Vegan brioche bun, tomato, nduja mayo, 

rocket salad (ve)

Crispy fish cake 
Smashed peas, baby gem, horseradish 

dressing 

Smoked salmon Florentine 
Spinach, hollandaise sauce, chives

Buttermilk pancakes 
Crispy bacon and maple syrup (v)

French toast 
Summer berry, vanilla Chantilly (v)

S TA R T E R S

Wild mushroom toast  
Summer truffle dressing (v)

Avocado focaccia 
Avocado, lime, coriander (ve)

Devilled eggs 
Bacon crumbs, watercress

Beer battered cod goujons 
Tartare sauce

B O T T O M L E S S  B R U N C H 
£55  

 Two courses + 90 minutes of free-flowing:

P I C K  A  S I D E
Tomato and onion 

salad (ve)
Chips (v) Truffle  

mac & cheese (v) 
Coleslaw (ve)

Lager Prosecco
add Aperol £5

Mimosa




