
breakfast
House Breakfast  14 

 Back bacon, butcher’s sausages, vine tomatoes, sautéed mushrooms,  
hash brown, toast, fried eggs, baked beans 

Vegan House Breakfast  13
 Plant-based sausages, avocado, vine tomatoes, sautéed mushrooms,  

hash brown, toast, baked beans (VG)

smasHed aVocado & PoacHed egg  10 
Toasted bloomer, lemon, dukkah, chilli flakes (VGA) 

eggs Benedict  11 
Houghton ham, poached egg, spinach, hollandaise, muffin

Potato & cHorizo Breakfast HasH  12 
Poached egg, white bean cassoulet 

fruit & granola Bowl  10 
Granola, red berries, blueberries, mango, grapefruit, vegan yoghurt, torn mint (VG)

wHite
Yealand Estate Single Vineyard  
Sauvignon Blanc, New Zealand

A generous palate with pure,  
concentrated fruit flavours 

balanced by a delicious,  
crisp mineral finish.
250ml 11.55  |  Bottle 33

sParkling
Bottega Prosecco, Italy 

Apple, white peach and citrus,  
with a fresh, delicate finish.

 125ml 6.5  |  Bottle 32

Bottega Prosecco 0% 
 125ml 3.5  |  Bottle 17.5

Balfour Leslie’s  
Reserve Brut, England

Elegant purity,  
fresh English acidity.

125ml 10  |  Bottle 45

rosé
Don Jacobo Rioja Rosado, Spain
A beautifully deep coloured rosé 
using a blend of the red grapes 

Garnacha and Tempranillo.
250ml 9.5  |  Bottle 27

tIPPLes

(GF) Gluten free. (GFA) Gluten free alternative.  
(VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff 
before you place your order. A discretionary service charge of 10% will be added to all bills. BH0225.21975

 JOIN US ON
sunday 30 march



margarita  9. 5
Cazcabel Tequila, Triple Sec, Fever Tree lime juice

mojito  9. 5
Bacardi Blanca, Muddled Lime & Mint

Pornstar martini  9. 5
Passionfruit, Pineapple, Vanilla,  

Passion Liqueur, Smirnoff Black Vodka

esPresso martini  11
Smirnoff Black Vodka, Kahlua, Coffee Mix

aPerol sPritz  8.7
Aperol, Bottega Prosecco, Soda, Orange Slice

Hugo sPritz  8.7
St Germain Elderflower Liqueur,  

Bottega Prosecco, Soda, Lemon Slice

CoCktaILs

Latte  3 
CappuCCino  3 

ameriCano  3 
FLoater CoFFee  3 

FLat White  3 
moCha  3. 3 

espresso  2.3 
maCChiato 3

hot drInks

tea By tHe Pot  3
Breakfast • Earl Grey • Green • Peppermint • Berry • Chamomile

Hot cHocolate  4
Marshmallows & cream

 JOIN US ON
sunday 30 march

(GF) Gluten free. (GFA) Gluten free alternative.  
(VG) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff 
before you place your order. A discretionary service charge of 10% will be added to all bills. BH0225.21975

Pick your own syruP + 0.85 eacH 
Gingerbread • Caramel • Vanilla • Hazelnut • Pumpkin Spice

sunset cooler  7
Orange juice, pineapple juice, 
grenadine, dehydrated fruit 

Passionfruit  
no mojito  7

Captain Morgans 0% Spiced Rum, 
Fevertree Passionfruit mixer,  

fresh mint leaves, lime wedges  
and soda water

summer Berry  
crusH  7  

Raspberry puree, honey, soda, 
fresh mint leaves & berries  

for garnish

MoCktaILs
m o C k ta i L s   7  e aC h  o r  2  F o r  1 2


