BRUNCH MENU

STARTERS

Yogurts: Greek, Sheep’s or Soya
Fresh Fruit Salad, Honey
Granola & Fruits

Buttermilk Waffle or Pancake
Berry Gompote & Sour Gream
Bacon & Maple Syrup

White Toasted Sourdough
Scrambled Egg & Smoked Salmon
Poached Egg & Grushed Avocado
Feta, Avocado, Rocket

Arlington White Poached Edg, Muffin & Hollandaise
Smoked Salmon
Gured Ham
Spinach

JUICES

Freshly Squeezed Orange £4.50
Pink Grapefruit £24.50
Gloudy Pressed Apple £3.50
Granberry £3.50
Lychee £3.80
Tomato £3.80

SMOOTHIES

Mixed Berries £6.00
Pineapple, Passion Fruit & Mint £6.00

MAINS

Fried Eggs, Fried Rice Balls, Asian Slaw
Sticky Slow Gooked Pork Belly
Agave & Miso Aubergine, Tofu Fritter
Hoisin Gonfit Duck

Mac ‘n” Gheese
Cheddar
Bacon ‘n’ Spinach
Lobster (£5.00 supplement)

Avenue Burger, Relish, Gherkins & Fries
Beef & Cheddar
Buttermilk Ghicken & Kimchi
Mushroom & Bean

REVITALIZE YOUR SATURDAY

Liquor Coffee £8.50
Whiskey, Rum, Brandy, Bailey’s, Gacao, Frangelico

SOFT DRINKS £3.95

Goke, Diet Goke, Soda, Tonic water, Lemonade
Slimline tonic, Mediterranean tonic, Elderflower tonic

SIDES (£5.00 supplement)

Chips, Sweet Potato Fries, French Beans, Asian Slaw

TEA & COFFEE

Tea

English, Peppermint, Earl Grey, Green, Chamomile £3.75
Fresh Mint Tea £3.95
Goffee

Gappucino, Flat White, Americano, Latte £3.78
Espresso £3.00

DESSERTS

Passion Fruit Tart

Passion Cheesecake with Raspberries

Goconut Sorbet or Vanilla Ice Gream

Dark Chocolate Brownie, Vanilla Ice Gream

Cheese Selection, Quince Jelly & Grackers (£5.00 supplement)

2 Courses £25.50
3 Courses £28.50

Add Unlimited Bubbles or Bloody Mary for an Additional
£18.00 Per Person

PRIGES ARE INGLUSIVE OF VAT @ 20%. A DISCRETIONARY SERVIGE GHARGE OF 12.5%

WILL BE ADDED TO YOUR BILL. WE ARE HAPPY TO PROVIDE INFORMATION PERTAINING TO ALLERGIES

& INTOLERANGES UPON REQUEST




