
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 .

Bacon & Eggs Benedict
3 Dry Cured Free Range Bacon, British Hollandaise, Vine’s Bakery English Muffin, 2

Poached Free Range British Eggs

Brioche ‘British’ Toast
Egg Soaked Brioche, Raspberry Compote, Peanut Butter, Laughton Bee Line Honey, Icing Sugar

8oz Sirloin Steak (£5 supplement)
Williamson’s Farm triple cooked chips, dressed British garden salad.

Clockhouse British Lasagne
Slow-Cooked Ground Beef, Pork & Red Wine Ragu, Free Range Egg Pasta, Lincolnshire Cheddar Sauce, Dressed

Garden Salad, Garlic Ciabatta 

Smoked & Pulled Pork Collar
Pineapple BBQ Sauce, Homemade Baked Beans, Buttermilk Cornbread, Slaw, Triple

Cooked Chips

Clockhouse Fish Pie
Scottish Salmon, Grimsby Landed Haddock, Mustard & Chedder, Baked With Mash Potato Served With

Chantanay Carrots & Greens

Angus Beef Patty
Melted Cheddar, Vines Brioche Bun, Garlic Ranch, Lettuce, Tomato, Tomato Relish, Triple Cooked Chips

Vegetable Lasagne
British Vegetables, Free Range Egg Pasta, Homemade Tomato Sauce, Lincolnshire Cheddar, Garlic Ciabatta

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


