OO VAR

STARTERS

Crispy fried squid, chilli & lime
Crushed avocado & feta toast, poached egg, rocket
Scrambled egg, smoked salmon & chives
Egg Benedict, cured ham & toasted brioche
Chicory, apple, walnut & blue cheese salad
Golden quinoa tabbouleh, toasted hazelnut, cranberries
Grilled lamb kofta, white cabbage slaw, coriander
Cured ham & spinach flat bread, Créme fraiche
Add an egg to the flatbread for £1
Pancakes, grilled pancetta & maple syrup

MAINS

Sweet potato & shiitake mushroom hash, lemon dressing

Pea & mint risotto, goats cheese and pea shoots
Fillet of sea bream, fine beans & cherry tomatoes, squid ink sauce

Grilled Cornish mackerel, cacumber & apple salad, fennel yogurt
King prawn & clam rigatoni, tomato, chili & basil sauce
Corn-fed chicken breast, Jersey royals, broad beans & chives
Confit duck noodles, sesame seeds, spring onions & coriander
Steak tartare Provencale style, toasted baguette & chips

8oz sirloin steak “bourguignon garnish” sautéed potatoes & bacon- £3.5 supplement

Sides £4.50
Chips, spicy ketchup
Mixed leaf salad, maple dressing
Tender stem broccoli

Coleslaw

DESSERTS

Pancakes, blueberry compote, créme fraiche
Coconut panna cotta, poached rhubarb & meringue
Vanilla créme briilée, lemon short bread

Chocolate & peanut butter brownie, milk ice cream
Ice cream & sorbet selection

Blueberry poached pineapple carpaccio

BRUNCH 100 - THE BANK HOLIDAY EDITION

£33.95 for two courses, £37.95 for three courses with welcome cocktail
Available from 12am until 17:00 for reservations up to 10 people only

DRINKS

Add £20 for unlimited Bloody Marys or Prosecco

Blossom Fizz £12
Belvedere Grapefruit, elderflower, pomegranate molasses, bubbles

Violet Field £12
Belvedere, lemon, orange bitter, violet, sugar

The Gardener £13
Hennessy Cognac, lemon, peach and hibiscus liquor, pinot noir, sugar

Ancient Oak £14
Glenmorangie whiskey, Pedro Ximenex sherry, St Germain, plum bitter

JUICES

Orange, Apple, Cranberry, Grapefruit, Pineapple, Tomato £4

A selection of teas and coffees

Menus are subject to changes.

Menu price includes VAT at the current rate. There is a 12.5% service charge added to the bill. Please inform your waiter if you require any information regarding allergies or intolerances.



