
PA L E N T I N E ’ S  D AYPA L E N T I N E ’ S  D AY



P I Z Z A  �

Margherita - Collebianco buffalo mozzarella, 
pomodoro sauce  – 12

Salami picante, ‘Nduja, red chillies – 14

Pizza verde - lovage pesto, baby spinach, 
artichoke, pine nuts   – 14

Prosciutto, mushroom, Crematta – 13

PA L E N T I N E ’ S  D AYPA L E N T I N E ’ S  D AY
9am - 3pm

Saturday 14 February

Palentine’s Day is all about celebrating friendship. 
Join us for brunch, raise a glass, and enjoy bubbles, laughter, and good times—because love isn’t just for couples.

B R U N C H  �

Bubble & Squeak, candied triple smoked bacon, 
celeriac remoulade, pickles  – 13

Buttermilk fried chicken waffles, honey,  
Guinjalla chilli – 15

Turkish eggs, labneh, chorizo, sour cherry harissa, 
flatbreads – 12.50

Full English - sausage, triple smoked bacon, Bury 
black pudding, hashbrown, flat mushroom, plum 
tomato, baked beans, Burford Brown egg, toast 
– 14.50

Full Veggie - vegetarian sausage, flat mushroom, 
plum tomato, hashbrown, baby spinach, baked 
beans, Burford Brown egg, toast  – 14.50

Avocado on rosemary sourdough, poached 
Burford Brown egg, sour cherry harissa  

 – 9.50 
Vegan option available, ask a team member for more information

Smoked salmon on rosemary sourdough, 
scrambled Burford Brown eggs – 15.50

Proper bacon sarnie - triple smoked bacon, 
farmhouse loaf – 8.50

Proper sausage sarnie - breakfast pig sausage, 
farmhouse loaf – 8.50

Toasted sourdough crumpets, compote – 4.50 
Ask a team member for compote flavours

Freshly baked French butter croissant, compote 
 – 4.50 

Please allow 15 minutes baking time 
Ask a team member for compote flavours

A P E R I T I F S

Prosecco (125ml) – 7.90	 Prosecco Rosé (125ml) – 8.60		 Lillet Rose spritz (glass) – 10.50	 Hugo spritz (glass) – 10.50

A L L E R G Y  I N F O R M A T I O N
 suitable for vegetarians,  suitable for vegans,  contains nuts  

& / or seeds. For full allergen and calorie information, please scan the QR code or 
talk to a member of the team.

A 10% service charge will be added to your bill. This discretionary charge is shared equally between our waiting team, 
our bartenders and our chefs working today (and is greatly appreciated- thank you!)  T&C’s – For full terms & conditions please 
view our main menu.

Adults need around 2000kcal a day.


