Brunch
Menu £32.00

3 courses

&
Unlimited Prosecco £23 PP

Exc|usive|y for Private Parties
Nyetimber Classic Cuvée, West Sussex, Eng|ano|

2010 £45.00 per bottle

Laurent Perrier Brut NV
£55.00 per bottle

Unlimited Prosecco is not available at the bar. Kindly note,
the bottomless bubbles offer is only available when
enjoying 3 courses and solely for the
duration of your meal



Scram|o|ec| eggs & trume on SOUFCIOUgh
Lono|on cured smol(ecl Salmon,

|'10rserao|is|'\ cream, SOUI’CIOUgh Me|ba

Chicken liver par¥ait, madeira je”y, raisin sec & pain poi|éne
Harissa & peanut roasted aubergine, whippecl coconut,

buckwheat, black quinoa & lentil tabbouleh

Sea bream, confit pepper crushed potatoes, sauce vierge

Wl|d mushroom risotto, trume & parmesan

Roasted corn-l(ec] chicken breast,
sautéed wild mushroom & tarragon dressing

Braised daube of beelt, celeriac puree, roast onion

Créme brilée
Lemon meringue shortbread
Dark Chocolate marquise, Griottines sorbet

Poire au cassis, Jersey ice cream

SIDE £5.00 each
Heritage Chantenay carrots / Mousseline potato
/ Pommes frites

Mixed l:)aby |eaves/ Wilted young spinach /

Endive & escarole, Fourme d’Ambert, walnut dressing

Parties of up to 20 guests can choose on the day from a chef selection set menu of
four starters’ mains & desserts. For parties of 21 or more, a set menu of one option
per course for the whole party to dine from is required.

Kindly note this is a sample menu and it is subject to change.
We require 48h notice in order to accommodate dietary requirements



