
BrunCH CoCkTAils

Moët Mimosa 14.25
Moët & Chandon champagne topped
with freshly squeezed orange juice

ronnie’s Bloody Mary 13.25
Ramsbury Single Estate Vodka with spiced

tomato juice and all the garnishes

ronnie’s remedy 6.75
(non-alcoholic)

Apple juice, ginger, lemon, mint

Amarico spritz 9.50
(non-alcoholic)

Amarico Aperitivo & Amarico Rosso 
topped with F&S soda and a 

freshly cut orange slice

French 75 15
An elegant classic champagne cocktail
made with Sipsmith London Dry gin,

lemon, sugar and topped with 
Moët & Chandon Brut Impérial

Moët & Chandon Brut impérial nV   16.50 (Glass)   90.00 (75cl)

Prosecco di Valdobbiadene 48.00 (75cl)

BrunCH

smashed Avocado 14
Poached Eggs, Sourdough

smoked salmon 16
Scrambled Eggs

Full Breakfast 19
Thick Cut Bacon, Cumberland Sausage, Baked
Beans, Mushroom, Tomato, Scrambled Eggs

sirloin steak 22
Scrambled Eggs, Chimichurri

Honey Granola 9
Greek Yoghurt

Buttermilk Pancake stack 12
Mixed Berries

Plant Breakfast 18
Scrambled Tofu, Sausage, Baked Beans,
Mushroom, Tomato, Avocado  (pb)

Waffles 16
Fried Chicken, Whistle Pig Maple Syrup, Chilli

sides

Hash Browns 4    Cumberland sausages 5    Thick Cut Bacon 5    smashed Avocado 5

An optional 12.5% service charge will be added to your bill.
If you have any allergies or intolerances, please ask your server for an allergen specific menu


