
(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.

2 Courses | £49 per person

Includes bottomless Prosecco or Bloody Marys for 1.5 hours

Brunch Set Menu

Brunch Plates (select one)

Avocado Toast radish, pumpkin seeds, coriander, lime (v)  

add poached egg +3

Baked Eggs tomato, crumbled goat’s cheese, sourdough toast (v)   

Eggy Bread maple syrup, berries, vanilla cream (v) 

SeaCo Cheeseburger cheese, lettuce, tomato, pickles, fries

Fried Chicken & Waffles green chilli slaw, fried egg, sesame, maple

Desserts (select one)

Sticky Toffee Pudding clotted cream 

Chocolate Brownie A La Mode salted caramel, pecans (v, n)

Ice Cream & Sorbet (v, gf) 3 scoops

Brunch Cocktails
All 12

Espresso Martini
Eristoff, espresso, coffee liqueur

Negroni
Vermouth, Campari, gin

Pear Drop
Grey Goose Pear, Bacardi Carta Oro, 

Cranbery, Lime, Gomme

Aperol Spritz
Aperol, prosecco, soda water

Ocean Blue
Patron, Blue Curacao, Cucumber, Lime

All Hand’s On Deck
Bacardi 8-Year-Old, Banana Martini 

Rubino, Campari, Ice Wine


