BOTTOMLESS BRUNCH

£55 PER PERSON PLUS SERVICE CHARGE « PARTY BRUNCH « LAST SITTING 8:30PM

CALAMARI STARTERS SPRING ROLLS VEGGIE
Deep fried Calamari. Served Veggie Filling - Cabbage, Zucchini and Carrots
with Tartare sauce both served with Sweet Chilli
SWEET CHILLI POPCORN VE
SPICY BUFFALO CAULIFLOWER CHICKEN PESTO & MOZZARELLA
WINGS Breaded Chicken cooked in Sweet Chilli BRUSCHETTA
Garlic and Paprika Cauliflower bites cooked in Sauce, served with Prawn Crackers Mozzarella, Cherry Tomato and Pesto on toasted
Buffalo sauce, served with Blue Cheese Mayo dip Ciabatta Bread with hints of Basil
available upon request VE | VG VE | GF available upon request

UPGRADE TO
BOTTOMLESS
COCKTIALS EXTRA £25

UPGRADE TO
BOTTOMLESS
WINE/BEER EXTRA £10

MAINS
RAVIOLI VEGETARIAN

Spinach and Cheese Ravioli cooked in Pink sauce with Butter and Walnuts

CHICKEN MILANESE

Breaded Chicken breast with Spaghetti Bolognese

GRILLED SEABASS

Grilled Seabass fillet with mash Potatoes, grilled Cherry Tomatoes and
other Vegetables

BURGER

Beef or Chicken Burger Bad Boy Veggie Burger
Beef OR Buitermilk Chicken Burger served with Chips and OR Spicy Oriental Vegan Burger with mixed Vegetables, coriander, coated in black Onion,
Crumb Seeds, crunchy Crumb, melted Cheese, Mayo, marinated Cabbage and carrots
Burger source VE | VG available upon request

MEAT OR VEGGIE LASAGNA

Pasta sheets layered with Bolognese sauce and Bechamel sauce, sprinkled with shredded Mozzarella
OR
Pasta sheets layered with Vegetables and mozzarella

CHICKEN CAESAR SALAD N

Chicken strips, Boiled Egg, Olives, Cucumber, Red Onions and Parmesan shavings. Drizzled
with homemade Caesar dressing, layered on a bed of Lettuce with homemade Croutons and
sprinkled with Lemon zest

NOTES:
Vegan and Gluten Free options are available on request.
Please ask a member of staff and allow extra time for dishes to be cooked fresh.
Please notify Staff of any Allergies.GF - Gluten free | VE - Vegetarian | VG - Vegan




