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1 MAIN +<1-SIDE + 1 DESSERT
& 90 MINUTES BOJTOMLESS
MOCKTAILS
£50 PER PERSON

1 MAIN + 1 SIDE + 1 DESSERT
& 90 MINUTES BOTTOMLESS
PROSECCO OR BELLIN|
£60 PER PERSON

MAINS

BEEF BURGER £15 BABY BACK PORK RIBS £1u AS|AN STYLE SEARED BEEF CHICKEN BAO BUNS £13
CORN BEEF HASH, CRISPY BACON, IN A HONEY SOYA GLAZE SPRING FLAT BREAD £1u GOCHUJANG GLAZED CHICKEN
FRIED EGG WITH ASIAN SLAW IN A ONION AND SESAME SEED WITH NAM TOK SAUCE, CRISPY ROOT PICKLED RADISH, CARROT AND
BLUE MATCHA BRIOCHE BUN DRESSING VEG AND FRIED EGG CHILL| MAYO (2 BUNS)
SOYA CURED SALMON SLOW POACHED HENS PULLED FUNKY MUSHROOM BAKED EGGS £8
POKE BOWL £12 EGG ON CRUMPETS £10 FLATBREAD £9 BLACK-EYED BEAN AND
WITH STICKY RICE, PICKED RADISH, WITH PULLED CHILL| CHICKEN WITH CRISP SLAW AND SWEET PEPPER FRICASSEE
CARROT, SEAWEED, EDAMAME AND SOFT GARLIC TAMARIND MISO DRESSING AND GLAZED
BEANS AND LIGHT WASAB| SOYA HOLLANDAISE TOFU

£ £6.50 DESSERTS
S|D SAVAGE FRIES COCONUT MOCH| £10 MISO BANANA CAKE £8
“BANG"” CAULIFLOWER WINGS ON PINEAPPLE & KIWI SALSA WITH GLAZED BANANA
GREEN PLANTAIN AbIGasteD el

ADULTS NEED AROUND 2000 KCAL A DAY. ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES
AND SPECIAL DIETARY REQUIREMENTS WHO MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.
A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
BRUNCH OFFER CANNOT BE USED |N CONJUNCTION WITH ANY OTHER DISCOUNTS OR PROMOTIONS




