SATURDAY BRUNCH
To Start
Choose from a glass of Mimosa, Bloody Mary, Pimm’s, Peach Bellini or Aperol Spritz

For The Table
Stone baked bread, roasted garlic, radishes and whipped butter (v)

Main Event
Smashed Avocado with two poached free-range eggs, chilli flakes and chives on sourdough toast (v)
Grilled Chicken Caesar Salad, cos lettuce, crispy bacon, shaved parmesan, marinated anchovies
and classic Caesar dressing
Summer Serrano Salad; Serrano ham, grilled marinated nectarines, marinated red onions, watercress,
pistachio pesto and shaved parmesan
Fried Buttermilk Chicken Waffle, smashed avocado, sweet chilli sauce and skin on fries
Grilled Beef Fillet Mignon; grass-fed and cooked over coals. Served with watercress & shallot salad,
house butter and skin on fries
Plant Burger, in a vegan bun with roasted red peppers, red cabbage slaw, gem lettuce,
beef tomato, vegan Sriracha mayonnaise and skin on fries (vg)
Breaded Banham Chicken Parmigiana, served with smoked tomato sauce and a rocket & parmesan salad
Fish & Chips; skin-off 8oz haddock fillet, local ale batter, minted pea purée,
homemade tartare, lemon and skin on fries
Boundary Pizza; smoked tomato sauce, roasted aubergine, grilled artichokes, confit tomatoes, harissa and rocket (vg)
Off Break Pizza; cheese sauce, Serrano ham, mixed mushrooms, free-range egg and parmesan

The Finale
Affogato; 2 scoops of vanilla ice cream & espresso coffee (upgrade to Coffee liqueur +£2) (v)
Almond & Raspberry Bakewell Tart, individual sweet pastry tart layered with raspberries and frangipane (v)
Sour Cherry Crème Brulée, coconut milk and tapioca, finished with burnt sugar (vg)
British Cheese; spiced pear chutney and crisp breads (ask for today’s choice) (v)

4-courses £39.95 per person

Upgrade to Free-Flowing
Choose from Mimosa, Bloody Mary, Pimm’s, Peach Bellini or Aperol Spritz
(Ask a server for the seasonal no and low options)

£10.00 per person

Some of our food contains allergens. Please speak to a member of staff for more information.

Free-Flowing
£10.00 per person
Choose from Mimosa, Bloody Mary, Pimm’s,
Peach Bellini or Aperol Spritz
(Ask a server for the seasonal no and low options)

CODE OF CONDUCT
1. Understand the Rules Before You Order
At the beginning of your brunch, we’ll ask that you try to commit to one type of free-flowing tipple. Make sure you

take this into consideration when choosing your cocktail-paved path, as we don’t recommend mixing it up.

2. Brunch Bookings Are 2 Hours
Your slot which starts at the time of your booking, we can’t extend the time for that one mate who’s always late.
We’ll take your last drinks order 15 minute before your booking slot ends – don’t worry, we’ll keep you updated so
you can sit back and have a great time.

3. Don’t Double Up
You’re trying to be as efficient as possible - respect. You won’t be able to double or triple up. To save your servers
time and energy of returning to your table every 11 minutes to refill your glass, you can order carafes instead.
However, your server will only top up drinks that are finished.

4. Stay Hydrated
Water is key to surviving any boozy brunch - especially if you plan to keep drinking after it’s over. It’s easy to forget
to drink anything aside from your chosen tipple. Your servers will make sure to keep that glass of water topped up
too.
5. Don’t Order Anything Healthy
Boozy brunch is not about keeping to your diet. You’ve already committed to free-flowing drinks, so just bite the
bullet and order carbs!

6. Be VERY Nice to the Staff
Every table wants their drinks fast, so be nice. Spare a thought for the servers who have an entire weekend
dedicated to serving the community. Remember the manager has every right to refuse you top ups, it’s their pub,
so be kind and behave yourselves!

7. Don’t Complain About the Noise Level
Boozy brunch is never quiet. You cannot silence a group of best-mates after three rounds of brunch-tails. So don’t
complain, because after a couple of Spritz you’ll be on the same level.

8. Don’t Stay All Afternoon
While you should definitely make sure you get your money’s worth, you shouldn’t overstay your welcome. You’re
here to eat brunch, drink all of the Bellini's, laugh until your belly hurts, and leave for an afternoon nap!

9. Don’t Wear High Heels
You’re just asking for trouble when you bring those mini foot stilts into the equation. Boozy brunch requires sturdy
shoes, preferably with a grippy, rubber sole.

10. Have FUN!
Most importantly, enjoy yourself. Boozy brunch is a whale of a time, and the perfect excuse for catching up with
your loved ones after a long week!

