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BOTTOMLESS BRUNCH £35PP

House-marinated Gordal olives (VE) (GF)
Chargrilled flatbread with garlic & herb, red pesto & hummus (V) (N)
Salt & pepper cauliflower bites (VE) (GF) (N)
Sticky chilli chicken
Deep- Fried calamari with lemon & garlic aioli
Smashed Roasties & beef gravy (GF)
Beef dripping chips (GF)
Beer battered onion rings (VE)

Prosecco by the glass 125ml
House Wine: Red, White, Rose by the glass 125ml
Madri Lager 330ml Bottles
Mocktails: Nojito, Fruit Punch, Strawberry Lemonade
Cocktails: Lady Penelope, Frenchie, Mango & White Peach Cosmo

Please see our drinks menu for information and cocktail descriptions.
Please ask your server for more details on our house wine and prosecco options.

We don’t add a service charge to our Bottomless Brunch menu.
If you would like to leave a tip, please speak to your server.

Bottomless Brunch T&Cs apply. Visit our website. Payment on arrival. 90-minute sitting, you must finish your
drink before ordering the next. Challenge 25, last sitting 2.30pm. Please inform us of any allergens or dietary
requirements. Please note that while we make every effort to meet our customers’ dietary requirements, food
& drink are prepared in areas & open kitchens where allergenic ingredients may be present. (VE) - Vegan, (V) -
Vegetarian, (GF) - Gluten Free, (GF Option) - GF Option available on request, (N) - contains peanuts or nut.



