BRUNCH MENU

BRIOCHE FRENCH TOAST & BOURBON MAPLE SYRUP

THICK CUT BRIOCHE SOAKED IN VANILLA CUSTARD, TOPPED WITH CARAMELISED BANANAS, CANDIED
PECANS & BOURBON INFUSED MAPLE SYRUP. SERVED WITH WHIPPED CINNAMON BUTTER

SMOKED SALMON BENEDICT & DILIL HOLLANDAISE HASHBROWN

SMOKED SALMON ON WARM HASHBROWNS, TOPPED WITH POACHED EGGS AND DILL INFUSED
HOLLANDAISE, FINISHED WITH A ROCKET SALAD.

HOT HONEY FRIED CHICKEN & WATTLES

CRISPY GOLDEN BUTTERMILK FRIED CHICKEN SERVED ON A WARM WAFFLE, DRIZZLED WITH HOT HONEY
AND TOPPED WITH WHIPPED WHISKEY BUTTER AND PICKLED CHILLIS.

SCRAMBLED F66 & SERRANO HAM ON TOAST

, BUTTERY SCRAMBLED EGGS ON GOLDEN BROWN SOURDOUGH TOAST. TOPPED WITH SERRANO
HAM, ROCKET SALAD AND SLOW COOKED CHERRY TOMATOES

COCKTAIL MENU

FRENCH MARTINI
VODKA, CHAMBORD, PINEAPPLE

TEQUILA SUNRISE
TEQUILA, ORANGE & GRENADINE

ESPRESSO MARTINI
VODKA, KAHLUA, COFFEE & SUGAR

SEX ON THE BEACH
VODKA, PEACH SCHNAPPS, ORANGE & CRANBERRY

APEROL SPRITZ
APEROL, PROSECCO & SODA

MOJITO
BACARDI, LIME, MINT & SODA

UPGRADE COCKTAILS

£4 PER COCKTAIL

PASSIONFRUIT MARTINI
VODKA, PASSOA, PINEAPPLE, PASSIONFRUIT & SUGAR

STRAWBERRY DAIQUIRI

BACARDI, STRAWBERRY LIQUOR, STRAWBERRY PUREE & LIME

MANGO & PASSIONFRUIT DAIQUIRI
BACARDI, MANGO, PASSIONFRUIT, LIME & SUGAR

BRAMBLE
BRAMBLE GIN, CHAMBORD, CRANBERRY & LEMON




