
Brunch
Served 11am – 2pm

Steak & Eggs Benedict.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15.95
Dijon mustard & tarragon hollandaise, jalapeño & cheddar toasted bread 
(G, E, D, MU, SD / SE, N ) 473 kcal 

Vegan Feta & Heritage Tomato Greek Salad (ve).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
watermelon, mint & pomegranate salsa, charred pitta bread 
(G, SD / CE, D, L) 457 kcal

Chestnut Mushrooms (v, gfo).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.75
Herefordshire Inch’s cider & thyme cream, sourdough, poached eggs 
(G, E, D, SE, SD / N, CE, MU)  593 kcal

Bloody Mary Scrambled Eggs.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
oak smoked salmon, roasted cherry tomatoes, pickled cucumber, 
toasted crumpet (G, F, N, E, D / L, CE, MU) 408 kcal

LDA White Pudding, Red Onion & Cheddar Omelette.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.25
skinny fries, dressed mixed salad 
(G, E, D, SD, MU / L, CE) 816 kcal

Home Cooked Ham (gf). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.25
ricotta, poached fig, red chilli, courgette & roquette salad 
(D, SD / CE, L)  386 kcal

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our 
kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. 
Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

V (VO): Vegetarian (on request)  VE (VEO): Vegan (on request)  GF (GFO): Gluten-Free (on request) 
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten 

L: Lupin • N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds

We add a discretionary 10% service charge on all our food and drinks. 100% of all gratuities go directly to our team members. 
Please let your server know if you wish to remove this element.
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