
BRUNCH

SMOOTHIES

Served every day until 2pm

Smashed Avocado  £7.95
Sun-blushed tomatoes, chilli, flaked almonds, poached hen’s egg, 

sourdough  V, VE ON REQUEST  G, N, E, SE  325 Kcal 

Eggs Benedict  £7.95
English muffin, grilled bacon,a brace of poached hen’s eggs, 

Hollandaise sauce  G, E, D, S  476 KCAL

Chicken & Waffles  £7.95
Crispy buttermilk chicken tenders, maple syrup  G, S, E, D  927 Kcal 

Shakshuka  £7.95
Baked eggs, spiced tomato & red pepper sauce, crispy chickpeas, 

smoked paprika, toasted sourdough  V  G, E, SE  509 Kcal

Swap the eggs for vegan ‘Feta’ VE 151 Kcal 

Chorizo & Potato Hash  £7.95
Fried hen’s egg  SD  901 Kcal

Blueberry Pancakes & Maple Syrup  £7.95
Blueberry compote, Maldon sea salt candied seeds  V  G, S, E, D  540 Kcal 

Why not add Bacon with our compliments?

Smoked Salmon & Avocado Frittata  £8.95
Smashed avocado  G, F, E, D, SE  322 Kcal 

Banana & Chocolate Waffles  £6.95
Chocolate sauce, whipped cream  V  G, S, E, D  1223 Kcal 

Pash ‘n’ Shoot  £3.95
Passion fruit, pineapple, mango  VE  167 Kcal

Classic Strawberry Split  £3.95
Strawberry, banana  VE  174 Kcal

Kale Kick  £3.95
Spinach, mango, kale  VE  151 Kcal

WHY NOT CELEBRATE 
WITH OUR FABULOUS 

BOTTOMLESS BRUNCH?
Available every day, last sitting 2pm

Enjoy 90 minutes of unlimited Prosecco or 
bottled beers with any Brunch Dish: £29.95pp

Upgrade to handcrafted cocktails or  
craft bottled beers for just £5pp

Minimum of 2 people must book the bottomless package. 
Designated driver mocktails and drinks are available. 

We do of course make exceptions for groups with pregnant 
or dry members. Please let a team member know on arrival. 

PLEASE DRINK RESPONSIBLY
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‘‘People who love to eat are 
always the best people.‘‘

JULIA CHILDS

Head Chef Scott and his team love what they do. Our food is cooked freshly 
to order, so let us know if you are in a hurry. We take great pride in sourcing 

close to home but venturing further afield across the country to utilise produce 
which is season’s best. Some of our dishes can be made with no added 

gluten, please ask a member of our team who will be able to advise you.

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 Kcal a day. 
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. 
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 items. 100% of all gratuities go 
directly to our team members. Please let your server know if you wish to remove this element.

PART OF THE COACHING INN GROUP LTD


