
S A T U R D A Y S  1 2 - 4 P M

B O T T O M L E S S  B R U N C H                                3 5  P P

LOCAL PRODUCE • MILES BETTER

U N L I M I T E D  D R I N K S  F O R  9 0  M I N U T E S  -  P R I C E  I N C L U D E S  A  T W O  C O U R S E  M E A L

T o  B e g i n .

Pigs in Blanket Benedict

4 Pigs in Blankets, Homemade Hollandaise, Vine’s Bakery English Muffin, 2 Poached Free
Range British Eggs

Spiced Blueberry Pancakes (v)

3 Fluffy Pancakes, Laughton BeeLine Local Honey, Icing Sugar, Spiced Blueberry Compote, Natural Yoghurt

Steak Frites (6.5 supplement)

8oz dry-aged local rump, Williamson’s Farm triple cooked chips, dressed British garden salad.

Hawkstone Beer Battered Fish Finger Sandwich

Scottish hake, crispy British beer batter, tartare, lettuce, Vine’s Bakery artisan ciabatta.

Spiced Carrot & Chestnut Orzo Pasta (v) (ve)

Crispy Leeks, Cote Hill Blue Cheese (Vegan without Blue Cheese)

Honey Glazed Pork Belly

Shoulder & Ham Hock Bon Bon, Apple Compote, Winter Vegetables, Cider Jus

Plant Based Vegetable Burger (ve)

Soya mayonnaise, vegan brioche, lettuce, tomato, tomato relish, & Williamson’s Farm triple cooked chips.

Butcher’s Sausage & Williamson’s Farm Mash

Trio of our own signature pork sausages, Williamson’s Farm potato mash, 
farm vegetables, red onion gravy, crispy British carrots.

T o  F i n i s h .

Choose anything from our Dessert Menu.

B o t t o m l e s s  d r i n k s  i n c l u d e :  

Pardal Czech Lager
Hawkstone Cider
Gordon’s Pink
Smirnoff
House Wine
Prosecco
Virgin Mojito
Soft Drinks
Espresso Martini
Amaretto Sourz
Berry Caipiroska
French Martini


