
P E R T I N E N T  C O O R D I N AT E S
 BRUNCH 

S E RV E D  E V E RY  S AT U R D AY  F R O M  1 2 : 0 1 pm



 BOTTOMLESS £46 
AROMATIC LIBATION

Bombay Sapphire gin, lemonade and tarragon 

TROPICAL COOLER
Bombay Sapphire gin, cranberry juice, lemon juice  

and pineapple syrup 

VALENCIAN VALLEY
Bombay Sapphire gin and Fentimans Valencian orange tonic

RED SNAPPER
Bombay Sapphire gin, spice mix, tomato juice, mustard,  

lemon juice and salt & pepper

 DRINKS 
STARTERS

A SELECTION OF MINI PASTRIES V

served with yoghurt and fresh fruits

MINI BACON NAAN BREAD & MINI CHILLI CHEESE TOASTIE V

MAINS
Pick from one of the following

EGGS BENEDICT / FLORENTINE V / ROYALE / AOUDA V

Poached eggs served on naan bread with bacon / spinach / smoked salmon  
/ truff led mushrooms and hollandaise sauce

SAAG ALOO HASH WITH FRIED EGG & BACON GF 

Pan-fried potatoes, with spinach fried egg and streaky bacon 

FRIED KERALAN CHICKEN &WAFFLES SERVED WITH A FRIED EGG 
Fried chicken served over waff les with a fried egg and maple syrup

POACHED EGGS, AVOCADO AND HALLOUMI ON NAAN BREAD V 

Poached egg, smashed avocado, grilled halloumi  
and roasted cherry tomatoes on toasted naan bread

CHICKPEA & SPINACH CURRY VG

Aubergines, chickpeas and spinach with olive’s and date’s in  
tomato sauce served with a side of naan bread

BANANA & WALNUT EGGY BREAD V/GF

Banana and walnut eggy bread served with vanilla whipped cream  
and salted caramel sauce

DESSERT
CHOCOLATE BROWNIE BITES V/GF

with cardamom & salted caramel sauce

OPTION UPON REQUEST


