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

(v) vegetarian  (vg) vegan  (n) nuts  (gf) gluten-free 
Please note our menu is subject to seasonal changes. This offer cannot be used in conjunction with any other discounts or promotion. A maximum duration of 90-minutes is allocated 
for the consumption of bottomless food and beverage. 
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.

Bottomless Brunch Buffet

Cold
Marinated Olives chilli 
Cured Meats cornichons
Continental Cheeses grapes
Breadsticks & Artisan Crackers yorkshire chutney, english honey, preserve 
Bakery Selection bagels, croissant, pain au chocolat, pain aux raisin (v) 

Spread Selection cream cheese, jams, marmite, chocolate 
Natural Yoghurt nut granola, mixed berries (v, n) 

Smashed Avocado Toast pumpkin seeds, sourdough (vg) 

Devilled Eggs paprika (gf)

Shell-On King Prawns dijonnaise (gf) 
Smoked Samon sour cream (gf) 

Hot
Butternut Squash Wellington vegan puff pastry, sage (vg) 
Forest Mushroom Tortelloni aged parmesan, black truffle 
Buttermilk Waffles maple syrup, berries 
Turkey Pot Pie carrots, mushroom, celery 
Brick Chicken confit garlic jus, oregano (gf)

Hereford Rib of Beef horseradish cream  (gf) 
Cauliflower & Cheese mustard 
Roast Potatoes sea salt  (gf)

Brussel Sprouts bacon  (gf)

Hispi Cabbage crispy shallots (gf)

Mixed Leaves shallot vinaigrette  (gf) 

Sweet
Mince Pies cinnamon 
Fruit Tarts lemon-curd 
Bramley Apple Crumble vanilla custard 
Black Forest Chocolate Mousse cherry (gf)

Bottomless Drinks*

Available for 1.5 hours   

Prosecco  15     Bloody Mary  15     

Laurent Perrier La Cuvée Champagne  68

£42 per adult | £21 per child 


