
(v) vegetarian  (vg) vegan  (n) nuts  (gf) gluten-free 
If you have any allergies or intolerances, please speak to a manager about your requirements before ordering. A full list of allergens contained in each dish is available upon request. 
All prices are in GBP and are inclusive of VAT at the current rate. Please note that a discretionary service charge of 13.5% will be added to your bill.

Sunday Brunch
Bites 
English Oyster (gf)  4 each	 Cambrook Nuts (vg, n)  6	 Blistered Peppers (vg, gf)  9
Cobble Lane Charcuterie (gf)  9	 Nocellara Olives (vg, gf)  6	 SeaCo Bread marmite butter (v)  6

Brunch
Crushed Avocado sourdough, egg, spinach, sprouts (v)  15
Baked Eggs tomato, onion, montgomery cheddar, bell pepper, sourdough (v)  18
Eggy Bread damson plum, blackberry, maple butter (v)  15
Atlantic Fish Pie peas, lemon cream, potato  20
Porthilly Mussels tikka masala curry, garlic bread  19
Smoked Salmon Bagel poached egg, cream cheese, arugula, capers  18
Lobster Mac & Cheese mustard, breadcrumbs, aged cheddar  29
Ploughman’s Flatbread ham hock, cheddar cheese, pickles, mustard  16
Fried Chicken & Waffles bacon, spring onions, maple syrup  19
Spring Lamb Hash crispy potatoes, fried egg, mint salsa verde  23
Seaco Cheeseburger cheddar, bacon, red onion, fries  20

Salads & Vegetables
Heritage Beetroot brightwell ash goats’ cheese, hazelnuts (v, n, gf)  15
Chicory bramley apple, lettuce, walnuts, grapes, mustard, celery (vg, n, gf)  16
Bibb Lettuce avocado, herbs, shallot vinaigrette (vg, gf)  15
Kale Caesar anchovy, doddington cheese  16  add chicken + 10  
Grilled Hispi Cabbage crispy black kale, shallots (vg)  14

Bottomless Brunch
Available for 1.5 hours

Prosecco  19     Bloody Mary  19     Laurent Perrier La Cuvée  65

For the Table
Whole Seabass brown butter, samphire, capers, lemon (gf)  46
Middle White Pork Tomahawk  52

Sides
Fries old bay mayonnaise (v)  6
Loaded Fries jalapeño pepper, cheddar, onions (v)  12
Mixed Leaves shallot vinaigrette (vg, gf)  6
Smoked Salmon lemon  9
Streaky Bacon dry cured  6

Sunday Roast
Serves two

Whole Corn Fed Chicken  54
roast potatoes, market vegetables,  

yorkshire pudding, onion jus

Boston Rib of Beef  86
roast potatoes, market vegetables,  

yorkshire pudding, green peppercorn sauce



Cocktails
Lemon Drop� 15
Bombay Sapphire Gin, Limoncello, 
Yuzu

New Fashioned � 17
Buffalo Trace White Dog Mash #1,  
Seedlip Garden Groove, Vanilla, 
Orange 

Blackberry Bramble� 16
Rebel Bourbon Whiskey, Blackberry, 
Drambuie Liqueur, Yellow  
Chartreuse, Cinnamon 

SeaCo Stormy� 14 
Bacardi Carta Blanca , Ginger Beer, 
Goslings Bermuda Black Rum, Lime  

Bramley Apple Martini� 16
Kavka Czysta Vodka, Manzana  
Verde, Cointreau, Lemon 

Beer & Cider
NOAM Lager � 8   

Thornbridge Green  
Mountain IPA � 8           

Lucky Saint 0.5%� 7

Kentish PIP Craftsman Cider � 7

Gravity Theory Apple Cider � 7 

Galipette Cider 0.0%� 6

Champagne	 GLS� BTL

Laurent-Perrier	 17� 92 
La Cuvée, France NV

Laurent-Perrier Cuvée	 24� 148 
Rosé Brut France NV

Laurent-Perrier Blanc -	 –� 124 
de Blancs France NV

Laurent-Perrier Brut	 –� 195 
Millesime France 2012  

Laurent-Perrier Grand	 – � 450 
Siècle Itération N°25  
France NV

Dom Perignon Brut	 – � 475 
France 2012

Dom Perignon Rosé	 –� 729 
France 2008

Sparkling Wine	 GLS� BTL

Fiol Prosecco	 10  � 44       
Italy NV**

Hattingley Valley Classic	 15� 76 
Reserve England NV 

Hattingley Valley Blancs	 –� 92 
de Blancs England 2015

Hattingley Valley Rosé	  –� 98 
England 2019

White Wine	 GLS� BTL

Quinta da Lixha Vinho	 9�   32 
Verde, Portugal 2022  

Stormy Cape Chenin	 10�   38 
Blanc South Africa 2022

Leitz Eins Zwei Rheingau,	 12� 48 
Riesling, Germany 2022 

Domaine de Vauroux	 14� 56 
Chablis France 2022

Kir-Yianni Assyrtiko	 15� 60 
Greece 2022 

Hattingley Valley	 16� 62 
Chardonnay England 2022

Mar De Frades Albarino	 16� 64 
Spain 2021

Cannonball Chardonnay	 18� 70 
USA 2021

Bolney Estate Lychgate	 21� 78 
Bacchus England 2021

Ixsir Grande Reserve	 – � 82 
White Lebanon 2022

Lyme Bay Sandbar	 –� 85  
Bacchus England 2021 

Kooyong Beurrot 	 –� 92 
Pinot Gris Australia 2020

Trimbach Riesling	 –� 172  
Schlossberg Grand Cru  
France   2019  

Domaine Jean-Michel	 –� 265  
Gaunoux & Fils Meursault  
France2021   

Kistler Vineyards Les	 –� 375  
Noisetiers USA 2020

Rose Wine	 GLS� BTL

Hattingley Valley	 13� 55  
Still Rosé England 2022

Domaine de Leoube Love	 15� 58  
by Leoube Organic Rose  
France 2022 **

Angels and Cowboys	  –� 59 
Rosé USA 2022  

Chateau d’ Esclans	  –� 82 
Whispering Angel 
France 2022  

Red Wine	 GLS� BTL

CARE Garnacha Nativa	 11� 36 
Spain 2021

Papale Oro Primitivo	 13� 47 
di Manduria DOP 
Italy 2019   

Hattingley Valley	 14� 54  
Pinot Noir England 2022

Cannonball Merlot	 15� 58 
USA 2020 

Sierra Cantabria Rioja	 16� 63 
Reserva Spain 2015

Columbia Valley Sirah	 19� 72 
Chateau Ste. Michelle  
USA   2019	

Casa Brancaia Organic	 23� 90 
Chianti Classico  
Italy 2021

Yves Cuilleron Saint-	 28� 105 
Joseph Rouge Les Pierres  
Seches France 2021

McNab Ranch Vineyard	 30� 119 
The McNab USA 2017   

MacMurray Central	 –� 132  
Coast Pinot Noir 
USA 2020 

Louis Martini Cabernet	 –� 137 
Sauvignon USA 2018   

Orin Swift Papillon	 –� 204 
USA 2019

Red Mountain Col Solare	 –� 205 
USA 2017 

Scala Dei Sant Antoni,	 –� 275 
Spain 2016

Susanna Balbo Nosotros	 –� 352 
Malbec Argentina 2019

Marchese Antinori	 –� 543 
Tignanello, Italy   2018   

**Magnum bottle avilable. Please speak to a member of staff for prices.
All wines are subject to availability and an alternative may be offered. 125ml measures of wine and 25ml measures of spirits are available.  
All prices are in GBP and inclusive of VAT at the current prevailing rate. Please note that a discretionary service charge of 13.5% will be added to your bill.

Mocktails
SeaCo Gimlet� 10
Seedlip Garden Groove,  
Cucumber, Mint, Lemon, Tonic

Ginger Smash� 10
Orgeat Syrup, Ginger, Thyme, 
Elderflower Tonic, Pineapple

Drinks
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