BOTTOMLESS BRUNCH MENU

(90 mins per sitting)

39.50 PER PERSON

CHOOSE TWO SMALL PLATES PER PERSON

Garlic and White Wine Mushrooms
(V)

Mushrooms sautéed with garlic, white wine
and a cream sauce served with toasted bread

Mezze Plate (V)

Hummus, tzatziki, olives, sun-dried
tomatoes, crumbled feta cheese, mixed
leaf and toasted flatbread

Mozzarella Sticks (V)

Served on crisp leaves and sticky soy sauce

Salt and Pepper Buttermilk Chicken
Buttermilk chicken tossed through our house salt
& pepper seasoning with onions, chillies and
spring onions with a sticky soy dip

Cajun Feta
Feta cheese, onions peppers, garlic in a tomato
and cajun sauce

Pork Belly
Tossed in a sweet sticky soy glaze topped with
sesame seeds

Lemon Pepper Smoked Salmon
Pan seared smoked salmon seasoned
with lemon and pepper

Avo and Tomato Bruschetta (V)
Avocado, garlic, basil and tomato served on
toasted bread finished with olive oil

CHOICE OF DRINKS

COCKTAILS

Aperol Spritz | Raspberry Bellini | Lemoncello
Spritz

MOCKTAILS
Orange and Raspberry Sunset | Pornstar |
Nojito | Pink Spritz

WINE | PROSECCO
A glass of Red |White | Rose | Prosecco

SOFT DRINKS
See Drinks Menu

BEERS
Peroni | Madri | Asahi | Guinness

CIDERS

Rekorderlig Strawberry & lime
Rekorderlig Mixed berries
Kopparberg Pear

ZERO %

Peroni | Rekorderlig Strawberry &
lime No-secco

V = Vegetarian | Gluten Free and Vegan options available | Chicken & Beef is






