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BOITTOMLESS BRUNCH

SERVED MONDAY -

SERVED IN CHLOE'S PIANO BAR

SUNDAY 12 - 3PM
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TO START
WHIPPED GOATS CHEESE

chorizo, honev, sceds, pomegranate,
lemon oil, baked walnuts served
alongside a sourdough baguelte
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FOLLOWED BY

MAC N CHEDDAR BITES

apple & chilli relish

CHICKEN LIVER & FIG MOUSSE
blood orange, focaccia
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TO FINISH

TANDOORI MARINATED
CHICKEN THIGH

cooked on our chargrill, Asian style
salad, mango & mint voghurt dips

TRUFFLE & PARMESAN FRIES
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SESAME ROASTED TENDERSTEM BROCCOLI
FINE BEANS
KOFFMAN CHIPS
THIN FRIES
TRUFFLE PARMESAN FRIES
ROCKET & PARMESAN SALAD

ALL £45

SPARKLING PROSECCO

bv the glass
VODKA & MIXER
smirnoff original , vanilla
GIN & MIXER
gordons original, lemon, passionfruit
RUM & MIXER
morgans white, dark, spiced

MADRI LAGER
pint OR half

APEROL SIRITZ

aperol, prosecco, soda

LIMONCELLO SPRITZ

limoncello, prosecco, soda

SOFT DRINKS & MIXERS

coke, diel coke, lemonade, Lonic, [resh juices
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CUCUMBER GIMLET

gin, lemon, gomme, mint, cucumber, egg white
PARADISE POTION

malibu, grenadine, passoa, pineapple, midori, lime

LYCHEE LAGOON
smirnoff vanilla, lychee liqueur, apple juice, caramel,
blue curacao
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“A brunch so bottomless,
the possibilities are endless”™
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FOOD ALLERGIES OR INTOLERANCES. OUR MENU IS PREPARED IN A KITCHEN WHERE NUTS, GLUTEN, DAIRY AND OTHER ALLERGENS MAY BE PRESENT. FOR FURTHER
INFORMATION PLEASE SPEAK WITH A MANAGER TO FIND OUT HOW WE MAY BE ABLE TO ADAPT OUR MENU TO SUIT YOUR NEEDS.
A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO ALL BILLS.



