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BOTTOMLESS BRUNCH

V Suitable for vegetarians • VG Suitable for vegans •  GF Gluten Free
By booking or participating in our Bottomless Brunch, guests agree to the following terms and conditions. Bottomless drinks are 

available for a maximum of 90 minutes from the time of your booking, and late arrivals will not extend this period. Guests may 
order one drink per person at a time, and a new drink will only be served once the previous one is finished. We promote 

responsible drinking, and management reserves the right to refuse service to anyone who appears intoxicated or behaves 
inappropriately. The bottomless o�er applies only to selected drinks as advertised; any drinks ordered outside of this selection 

will be charged at regular menu price. To qualify for bottomless drinks, each guest must order at least one brunch main dish. 
Please respect your allocated table time to ensure smooth service for all guests. All guests consuming alcohol must be 18 or over, 
and valid photo ID may be required. Bottomless drinks are non-transferable and must not be shared between guests. Final drink 
orders will be taken 15 minutes before the end of your session. The venue reserves the right to withdraw or amend this o�er at 

any time without prior notice, and all decisions made by management are final.

A discretionary 10% service charge will be added to your bill. Please inform a member of our team of any allergies or dietary 
requirements before placing your order, as not all ingredients are listed on the menu and we cannot guarantee the absence of 

allergens in our dishes.

Cocktails Beer

Mocktails

Passion fruit Martini, French 
Martini, Daiquiri, Lemon Drop

Passion fruit Mocktail, Daiquiri Mocktail

Pint of Asahi or Guiness

House Wines
Intimista red, Intimista white and 
Painted ladies rose

Prosecco
Famiglia Botter 

House Spirts
Vodka, Whisky, Rum, Gin

Soft Drinks
Coke, Diet Coke, Lemonade

Hot Drinks
Tea, Co�ee

with mixed leaves, tomatoes, cucumber, 
olives, red onion and house dressing – GF

Blue Cheese and 8oz Flat 
Iron Steak Salad

32 day dry aged with herbed new 
potatoes, mixed leaf salad and 
peppercorn sauce – GF 

Dry-Aged 8oz Ribeye Steak Wagyu Burger
two 4oz wagyu beef patties topped with 
caramelised onions, maple bacon, 
American cheese, lettuce, pickles and 
house sauce, served in a buttered brioche 
bun with fries

parma ham and creamy burrata served 
with rocket, sun-dried tomatoes and 
balsamic dressing – GF

Burrata & Parma Ham 
Salad with cucumber, tomato, olives, onions 

and house dressing – V, VE, GF

House Salad

Buttermilk Chicken Burger
crispy buttermilk chicken breast 
topped with American cheese, maple 
bacon, lettuce, pickles and garlic aioli, 
served in a buttered brioche bun with 
fries
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BOTTOMLESS BRUNCH
Saturday 

£49.95 PP 
12PM - 4PM

90Min


