
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 .

Blackened Cajun Chicken

Beef Angus Burger 
Vine’s Artisan Bakery Brioche Bun, Cheddar Cheese,Garlic Aioli, Lettuce, Tomato, Buttermilk Onion Ring, Tomato Relish, Cajun

Coleslaw, Williamson’s Farm Triple Cooked Chips

8oz Sirloin Steak (£7.50 supplement)
Williamson’s Farm triple cooked chips, dressed British garden salad.

Mature Cheddar & Parmesan Mac n Cheese
Spicy Parmesan Crumb, Truffle & Rocket Salad

8oz Rump Steak
Williamson’s Farm Triple Cooked Chips, Dressed British Garden Salad.

Bacon and Blue Burger
Vine’s Artisan Bakery Brioche Bun, Cheddar Cheese,Garlic Aioli, Lettuce, Tomato, Buttermilk Onion Ring, Tomato Relish, Cajun

Coleslaw, Williamson’s Farm Triple Cooked Chips

Asparagus, Broad Bean & Parmesan Risotto
Truffle and Rocket Salad

T o  F i n i s h .

Choose 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

BBQ, Hot Honey, Garlic & Lemon Yoghurt, Cajun Coleslaw, Williamson's Triple Cooked Chips


	SATURDAYS 12-4PM BOTTOMLESS BRUNCH                               35 PP
	UNLIMITED DRINKS FOR 90 MINUTES - PRICE INCLUDES A TWO COURSE MEAL
	To Begin.
	Blackened Cajun Chicken
	BBQ, Hot Honey, Garlic & Lemon Yoghurt, Cajun Coleslaw, Williamson's Triple Cooked Chips

	Beef Angus Burger
	Vine’s Artisan Bakery Brioche Bun, Cheddar Cheese,Garlic Aioli, Lettuce, Tomato, Buttermilk Onion Ring, Tomato Relish, Cajun Coleslaw, Williamson’s Farm Triple Cooked Chips

	8oz Sirloin Steak (£7.50 supplement)
	Williamson’s Farm triple cooked chips, dressed British garden salad.

	Mature Cheddar & Parmesan Mac n Cheese
	Spicy Parmesan Crumb, Truffle & Rocket Salad

	8oz Rump Steak
	Williamson’s Farm Triple Cooked Chips, Dressed British Garden Salad.

	Bacon and Blue Burger
	Vine’s Artisan Bakery Brioche Bun, Cheddar Cheese,Garlic Aioli, Lettuce, Tomato, Buttermilk Onion Ring, Tomato Relish, Cajun Coleslaw, Williamson’s Farm Triple Cooked Chips

	Asparagus, Broad Bean & Parmesan Risotto
	Truffle and Rocket Salad

	To Finish.
	Choose from our Dessert Menu.
	Bottomless drinks include:
	Pardal Czech Lager
	Hawkstone Cider
	Gordon’s Pink
	Smirnoff
	House Wine
	Prosecco
	Virgin Mojito
	Soft Drinks
	Espresso Martini
	Amaretto Sourz
	Berry Caipiroska
	French Martini




