
* Please note – food must be ordered to be eligible for Bottomless Brunch

(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.

Brunch
SeaCo Bread marmite butter (v)  6 
Four Cheese Croquettes jalapeño mayonnaise (v)  13
Seabass Ceviche Tacos red onion salsa, coriander  17
Exmoor Caviar tater tots, sour cream, chives  35

Sides
Smoked Salmon lemon (gf)  9
Dry Cured Streaky Bacon (gf)  6
Hispi Cabbage crispy shallots (vg)  8
Creamed Spinach nutmeg (gf)  9
Wilted Kale chilli, garlic (vg, gf)  8 
Mixed Leaves shallot vinaigrette (vg, gf)  6  
New Potatoes herb butter (v, gf)  8
Fries old bay mayonnaise (v)  6

Snacks
Cambrook Spiced Nuts (v, n)  7 
Nocellara Olives (vg, gf)  7 
Blistered Peppers (vg, gf)  9
English Oyster (gf)  4 each

For the Table
Whole BBQ Delicata Squash  27  

salsa verde, pickled chilli (vg, gf) 

Cornish Seabass  53  
brown butter, samphire, capers (gf) 

Spatchcock Chicken  49  
wild rocket, lemon (gf) 

Dry Aged Boston Rib  97 
green peppercorn sauce (gf)

 includes a choice of two sides                                                 

Brunch
Avocado Toast pumpkin seeds, breakfast radish, lime (v)  13 add poached egg +3

Baked Eggs tomato, crumbled goat’s cheese, sourdough toast (v)  19
Eggy Bread maple syrup, bramley apples, vanilla cream (v)  17
Porthilly Mussels english cider, garlic bread  21
Lobster & Hashbrown Benedict poached eggs, hollandaise, caviar  35
Buttermilk Chicken & Waffles green chilli slaw, maple, fried egg  20 
Steak & Eggs fried egg, gentlemen’s relish, shoestring potato  29
Short Rib Hash fried egg, salsa verde  23
SeaCo Cheeseburger cheddar, lettuce, tomato, dijonnaise, pickles, fries  20 add bacon + 3

Bottomless Brunch*

Available for 1.5 hours   

Prosecco  23     Bloody Mary  23     Laurent Perrier La Cuvée  68

Salads & Vegetables
add burrata +8 | add chicken +10 | add hand-picked crab +12 

Sweet Potato wild rice, quinoa, basil (v, gf)  18
Butter Lettuce avocado, herbs shallot dressing (vg, gf)  15
Caesar Salad baby gem, parmesan, croutons, anchovy dressing  16  



Cocktails	
Pear Drop	 	 16
Grey Goose Pear Vodka, Bacardi Carta 
Oro, Cranberry, Lime, Gomme 

Gin Fizz	 	 16�
Oxley Gin, Sloe Gin, Lavender, 
Elderflower, Double Dutch Tonic, Egg 
White

Amaretto Spritz	 	 15
Disaronno, Creme de Mure, Prosecco, 
Soda Water

Cinnamon Twist	 	 16
Patrón Silver, Ceylon Cinnamon, Apple, 
Lime 

Cherry On Top	 	 18
Dewar’s 12 Y/O Scotch Whiskey, 
Cherry Heering, Frangelico, Vanilla, 
Angostura Bitters 

Beer & Cider
NOAM Lager � 8   

Thornbridge Green Mountain IPA � 8           

Lucky Saint 0.5%� 7

Gravity Theory Apple Cider � 7 

Galipette Cider 0.0%� 6

Champagne	 GLS� BTL

Laurent-Perrier	 19� 95  
La Cuvée, France, NV

Laurent-Perrier Cuvée	 24� 148 
Rosé Brut, France, NV

Laurent-Perrier Blanc -	 –� 152 
de Blancs, France, NV

Laurent-Perrier Brut	 –� 195 
Millesime, France, 2015  

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

Dom Perignon Brut	 – � 475 
France, 2012

Sparkling Wine	 GLS� BTL

Fiol Prosecco	 10  � 44       
Italy, NV

Hattingley Valley Classic	 15� 76 
Reserve, England, NV 

Wild Idol (0.0%)                 –� 45 
Germany, 2024

Hattingley Valley Blancs   	 –� 92 
de Blancs, England, 2018

Hattingley Valley Rosé	  –� 98 
England, 2020

White Wine	 GLS� BTL

Stormy Cape Chenin	 10�   32 
Blanc, South Africa, 2024 

Kaltern Sudtirol Alto 	 12� 45 
Adige Pinot Grigio DOC                
Italy, 2024

Bonterra Vineyards	 13� 49 
Organic Chardonnay                       
USA, 2022

Cristina Ascheri Gavi 	 14� 52 
Di Gavi DOCG, Italy, 2024

Seresin Estate Sauvignon	 15� 59 
Blanc Organic  
New Zealand, 2023

Lyme Bay Sandbar 	 16� 63 
Bacchus, England, 2023 

Domaine De Vauroux	 17� 65 
Chablis, France, 2023 

Ktima Kir-Yianni Assyrtiko	 –� 52 
Greece, 2024  

Martin Codax Lias Rias       –� 57 
Baixas Albarino, Spain, 2021

Orin Swift Blank Stare         –� 85 
Sauvignon Blanc, USA, 2023

Domain Franck Millet          –� 86 
Sancerre, France, 2024

Orin Swift Mannequin         –� 97 
Chardonnay, USA, 2022 

Bernard Defaix Chablis       –    120           
1er Cru Vaillo, France, 2023 

Alain Chavy Puligny             –� 175 
Montrachet, France, 2022

Trimbach Riesling                 –� 185                                         
Schlossberg Grand Cru          
France, 2019

Kistler Vineyards                  –� 295 
’Les Noisetiers’ Chardonnay              
USA, 2020

Rosé Wine	 GLS� BTL

Chateau Leoube Love by	 13� 55 
Leoube, France, 2024 

Chateau d’ Esclans	 –� 72 
Whispering Angel 
France, 2024                                       

Chateau Leoube Secret 	 –� 75   
By Leoube Organic                    
France, 2024 

Red Wine	 GLS� BTL

CARE Garnacha Nativa	 10� 36 
Spain, 2022

Prophecy Malbec	 11� 37 
Argentina, 2019

Bogle Vineyards Merlot	 12� 45 
USA, 2021

Chateau DuBard Bel-Air    12� 47                                             
Puisseguin-Saint Emilion                     
France, 2022 

La Mascota Vineyards	 13� 50                                                
Unánime                              
Argentina, 2021 

Rapaura Springs Pinot	 13� 55 
Noir, New Zealand, 2022 

Bonterra Vineyards	 14� 58                                          
Organic Zinfandel                              
USA, 2019 

Sierra Cantabria Crianza	 14� 59 
Rioja Spain, 2021	  

Casa Brancaia Organic	 17� 70 
Chianti Classico  
Italy, 2022

Sierra Cantabria Reserva   –� 90 
Rioja, Spain, 2017 

Orin Swift L’uisine Santa    –� 102 
Rita Pinot Noir, USA, 2019

Fontanafredda Barolo        –� 130 
DOCG, Italy, 2019

Scala Dei Sant Antoni      	  –� 150 
Spain, 2016

Orin Swift Palermo              –� 175                                            
Cabernet Sauvignon                    
USA, 2022

Francis Coppola                  –� 192                                            
Archimedes Cabernet                  
Sauvignon, USA, 2021

Marchese Antinori	 –� 395 
Tignanello, Italy, 2020 

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
Ginger Smash� 10
Thyme, Orgeat Almond Syrup, 
Pineapple, Ginger (n) 

Garden Spritz� 10
Apple, Mango, Elderflower, Double 
Dutch Tonic

Drinks


