BOTTOMLESS BRUNCH
BOOZY BRUNCH £34.95 PER HEAD
VIRGIN BRUNCH £22.50 PER HEAD

Smoked Salmon
& Srambled Eggs
with sourdough toast
Grilled Halloumi
pita bread, rocket, harissa,
feta, yoghurt, cucumber &
mint (v)
Eggs Royale, Florentine or
Benedict
(smoked ham, smoked
salmon or spinach) poached
eggs & hollandaise sauce,
on a toasted English muffin
Buttermilk Pancakes streaky
bacon & maple syrup

Smashed Avocado
chilli, lime, coriander, red
onion & poached eggs on
sourdough toast (v)

House BLT
Bridget B’s smoked back
bacon, mayo, lettuce & tomato
on ciabatta

Mexican Omelette
avocado, coriander,
cheddar and chilli served
with sourdough toast (v)

Grilled Chicken, Bacon
& Avocado Sandwich
on white or brown sourdough

Wild Mushroom & Fried
Egg on sourdough toast (v)

Roasted Butternut Squash Salad
mixed leaves, pomegranate, mint,
coriander, feta, lemon oil (v)

Brioche French Toast
cinnamon sugar, berries
& crème fraiche (v)

Hickory Smoked Pulled
Pork Bun
BBQ sauce & slaw served
with fries or salad

Waffles
Bridget B’s smoked back
bacon & fried egg
or crème fraiche, berries &
maple syrup

Buffalo Chicken Burger
lettuce, hot sauce, guacamole
& blue cheese dressing served
with fries or salad

EXTRA

DETAILS

fries £2.95
avocado £1.00
smashed avocado with chilli,
coriander & red onion £2.00
hash browns £1.00
coleslaw £2.95
house salad £2.95
spinach £1.50

Monday-Sunday
11.45am-3.00pm (last sitting 2.30pm)

Drinking to excess will not be permitted
and participants are required to drink
responsibly at all times.

Additional to the set brunch price

Boozy Brunchers; choose from Prosecco
(125ml), house lager (pint), house wine
(125ml), Bloody Mary or Buck’s Fizz.
Virgin Brunchers; choose from coffee,
tea, house soft drinks & juices.
Your two hours starts at the time
of your booking.
Choose one item from our Bottomless
Brunch menu. Your drink will be replaced
once it has been finished.
Price is per person and cannot
be shared.
All tables over eight must pre-order and
pay a £10 / head deposit.

Management reserves the right to refuse
serving alcohol to any participant at any
time without notice.
Please don’t bring any large balloons
or glitter for the tables, unless you have
hired the private room.
It’s a great way to start your weekend or
celebrate a special occasion we have a
private room available for large bookings for brunch & lunch. If you are a table
of 30 or more please email us for more
information.
Tables usually book up weeks in advance
so please book early to avoid disappointment. If you are dropping in
numbers or need to cancel your reservation, please let us know with plenty
of time so we can fill the tables from our
standby list.

Please alert us before ordering if you have any allergies or intolerances. Dishes may contain traces
of allergens.
We are proud to be a local, independent, family run business using locally sourced products.
100% of tips go to our staff.

