@ VEGETARIAN @ VEGAN

POACHED EGGS, HOLLANDAISE
SAUCE & RUSTIC BREAD

BENEDICT | cooked ham.
ROYALE | smoked salmon.
FLORENTINE @ | courgette, fresh spinach.

PANCAKES

BERRIES & CUSTARD
Buttermilk pancakes, berry compote, custard, toasted
almonds & vanilla ice cream.

BACON, FRIED EGG & MAPLE SYRUP

Buttermilk pancakes, smoked bacon, fried egg & maple syrup.

SPANISH GILDAS

Hot guindilla pepper, anchovy & green olive skewers served in
toast with extra virgin olive ail.

HAM & CHEESE CROISSANT

Ham & cheddar cheese filled croissant, drizzled in a honey
mustard glaze.

AVOCADO, SALMON & EGG SALAD

Avocado, smoked salmon, poached eggs, fresh spinach
& rustic toast.

T&C's apply. Full T&C's will be outlined upon booking.

DISHES MAY CONTAIN ALLERGENS

We cannot guarantee that the 14 allergens are not present in our food.

Please ask a member of our team for more information.

90 MINUTES BOTTOMLESS

ONE BRUNCH DISH & BOTTOMLESS DRINKS
FOR 90 MINUTES

34.95 PER PERSON

PROSECCO | BECK'S PINTS
BRUNCH COCKTAILS | HOUSE MOCKTAILS

RASPBERRY RIPPLE BLUE BUTTERFLY
Finlandia vodka, raspberry Finlandia vodka, violette
liqueur, lemon juice, vanilla liqueur, lemon juice
syrup, raspberry puree, fresh mint, blue curacao
topped with lemonade. syrup, topped with

strawberry lemonade.
GARDEN COLLINS

Bombay Sapphire, APEROL SPRITZ
elderflower liqueur, lemon Aperol, Prosecco, soda.

juice, cucumber syrup, PORNSTAR MARTINI
topped with soda.

Finlandia vodka, passion fruit
MAI TAI & pineapple.

Bacardi Spiced, triple sec,
pineapple juice, lime juice &
orgeat syrup.

Mocktails are included in the BrewStone Brunch offer, please ask your server for details. é@@i
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