


 V  vegetarian    VE  vegan 

Adults need around 2,000 Kcal a day.
All items are subject to availability. Please inform your server of any 
allergies or intolerances before ordering. While care is taken, dishes are 
prepared in kitchens handling all allergens, and cross-contamination is 
possible. A discretionary 12.5% service charge will be added, with gratuities 
shared in full with our team. All prices include VAT at the current rate. 
There is an additional supplement charge for dishes marked with a * when 
guests are dining as part of a dinner inclusive package. Please speak to 
your server for details on what is included or scan the QR code, anything 
additional will be charged separately. 

Scan here to view 
calorie menu and 
supplement charges. 

B R U N C H

Eggs on sourdough  V

your choice from fried, scrambled or 
poached

11.00

Toasted sourdough 

your choice of egg from fried, scrambled or 
poached and topped with your choice  
of either:

Smoked salmon, avocado 14.50

Roasted mushrooms, sautéed spinach  V 11.50

Streaky bacon, slow roasted plum tomatoes 12.00

Grilled bacon or pork sausages in a 
toasted roll

8.50

Porridge

Your choice between milk and  
non-dairy milk.

Top it off with two of the following:

sunflower seeds  VE    
pumpkin seeds  VE    
chopped walnuts  VE    
chopped apricots  VE    
berry compôte  VE    
honey  V   
apricot jam  VE  

7.50

S M A L L  P L AT E S

Roasted butternut squash, coconut and 
ginger soup, toasted pumpkin seeds, chilli 
oil, garlic ciabatta  V

VE  option available 

8.00

Crispy Parmesan buttermilk chicken,  
chilli jam 

9.50

Prawn thermidor rarebit, king prawns, creamy 
mustard and white wine sauce, mature 
Cheddar, toasted sourdough

11.50

Sea salted beetroot, whipped goat’s cheese, 
pumpkin seeds, aged balsamic V

VE  option available 

8.50

L A RG E  P L AT E S

Prawn and haddock fishcake, wilted 
spinach, poached egg, mustard cream sauce

21.00

Classic chicken Caesar, little gem lettuce, 
Parmesan shavings, croutons, anchovies, 
soft boiled egg, Caesar dressing

19.50

Classic burger, beef patty, brioche-style 
bun, melted mature Cheddar, burger  
sauce, crispy fried string onions, house 
fresh-cut chips

19.50

Rose harissa aubergine schnitzel, salsa 
verde, tahini yoghurt, lemon, herbs,  
charred greens  V  

VE  option available 

19.50

S A N DW I C H E S  A N D  W R A P S

Served with house fresh-cut chips

Chargrilled chicken club sandwich, bacon, 
lettuce, tomato, egg, mayonnaise

15.50

Parmesan buttermilk chicken wrap, lettuce, 
chilli jam

14.50

Crushed falafel wrap, houmous, tomato, 
red onion, lettuce  VE

14.00

Served with crisps. Add house  
fresh-cut chips for 3.00

Smoked salmon bagel and cream cheese, 
lemon and chives

12.00

Coronation chicken open sandwich, crisp 
leaves and toasted almonds

10.50

B RU N C H  CO C K TA I L S

Bloody Mary

Vodka | Tomato | Lemon | Spices 
Brunch’s best friend

11.00

Virgin Mary

Tomato | Lemon | Spices

6.50

Fresh OJ Mimosa

Orange | Prosecco 
Always a good idea

11.00


