
MAL eggs Benedict
soft poached eggs with honey roast gammon

or spinach on toasted English muffin with hollandaise sauce

Salmon hash
crispy grated potatoes, smoked salmon & two poached eggs

            big brunch breakfast
eggs of your choice, pork sausage, sweet cured bacon, grilled rump steak, 

flat cap mushroom & tomato served with our steak sauce

COCKTAILS
PURPLE VELVET

Eristoff vodka, crème de framboise, crème de mure, 
vanilla, raspberry, blackberry, cream & cinnamon - £8

MEXICAN RUSH
Sauza White tequila, crème de cassis, Baileys & 

coffee - £9

SUNNY SIDE UP
Hennessy VS, Patron Coffee XO, cream, apple juice, 

caramel & egg yolk - £9

PEANUT BLAZE
Maker’s Mark whiskey, crème de banana, apple juice, lime, 

peanut butter & walnut bitters - £9

BLUEBERRY RUM SMASH
Havana Anejo rum, blueberries, brown sugar, lemon and 

ginger ale - £9

CHASE MARMELADE MARTINI
Chase Marmelade vodka, Cointreau & orange bitters £9

ORCHARD BREEZE
Hendrick’s gin, Manzana Verde, lemon, sugar, cucumber 

& mint - £9

MIMOSA
Veuve Clicquot, Grand Marnier and orange juice -£12

TEQUILA SLING
Sauza White tequila, raspberry, passionfruit, Grenadine, 

sugar & lime - £8

JUBILATION
Beefeater gin, elderflower cordial, lemon, sugar, grapes 

& Veuve Clicquot Rose Champagne - £12

MAL MARY
Eristoff vodka, tomato, lemon, olive, Worcestershire 
sauce, Tabasco, honey, celery salt, black pepper - £8

STRIP MARY
MAL MARY with our own STRIP steak sauce - £8

VIRGIN MARY
Tomato with spices, Tabasco & Worcestershire - £6

WHITE WINE Bottle 500ml 250ml 175ml

        Plonk White, Languedoc  £17.50  £12.00  £6.50  £4.50
Chenin Blanc, Kudu Plains, South Africa  £20.00  £13.50  £7.00  £5.00
Macabeo-Sauvignon Blanc, Pez de Rio, Spain  £20.00  £13.50  £7.00  £5.00
Gavi, Tuffolo, Italy  £25.00  £17.50  £9.00  £6.50
Pinot Grigio, The Spee’wah, Australia  £25.00  £17.50  £9.00  £6.50
Sauvignon Blanc, Mamaku, New Zealand  £35.00  £24.00  £12.50  £9.00
Chardonnay, Journeys End, Haystack, South Africa  £35.00  £24.00  £12.50  £9.00
Chablis, Francoise Chauvenet, France  £35.00  £24.00  £12.50  £9.00

RED WINE Bottle 500ml 250ml 175ml

        Plonk Red, Languedoc  £17.50  £12.00  £6.50  £4.50
Tempranillo-Cabernet Sauvignon, Pez de Rio, Spain  £20.00  £13.50  £7.00  £5.00
Sangiovese, Roubicone Ponte, Emiliano, Italy  £20.00  £13.50  £7.00  £5.00
        -bec, Argentina  £25.00  £17.50  £9.00 £6.50
Cabernet Sauvignon, La Serre, Languedoc  £25.00  £17.50  £9.00 £6.50
Rioja Alta, Graciano, Londono, Spain  £35.00  £24.00  £12.50  £9.00
Pinot Noir Loredona, California  £35.00  £24.00  £12.50  £9.00
Shiraz, Old Vines, Explorateur, Colonial Estate Australia  £35.00  £24.00  £12.50  £9.00

ROSE
Garnacha-Syrah Rosé, Pez de Rio, Spain  £20.00  £13.50  £7.00  £5.00
 

SOUP & APPETIZERS FROM THE CHEF’S TABLE

Sticky toffee pudding
pecan caramel sauce & vanilla ice cream

Fresh strawberry milkshake

The          hot chocolate
marshmallows, white chocolate & vanilla ice cream 

with a pot of hot chocolate sauce

Baked vanilla cheesecake
with blueberries

Eton mess
red berries, whipped cream & sorbet

 

The          cheese plate
with crackers

 Classic crème brûlée

DESSERTS

BRUNCH

Smoked haddock fishcake 
soft poached egg & grain mustard sauce

Poached salmon 
heritage potatoes & hollandaise sauce

The          Sunday roast 
prime rib of Black Angus beef with our famous York-

shire puddings, or roast corn-fed chicken with 
chipolata, stuffing & cranberry jus

 

Classic         burger
Gruyère & dry cured Ayrshire bacon, relish & fries

Beef steak stroganoff
with pilaf rice

Pan pasta of the day

Risotto “primavera”
young vegetables, fresh herbs & freshly grated 

parmigiano reggiano

or
MAINS

THE BIGGEST SUNDAY
LUNCH IN TOWN

THE UNLIMITED SUNDAY LUNCH ONLY £19.95 or £7.95 FOR CHILDREN

All our prices include VAT at the prevailing rate. A discretionary service charge of 10% will be added to your bill. For dietary requirements or more information, 
please speak with our Brasserie Manager.

a selection of unlimited hors d'oeuvres from the chef's salad table
preparing the classics; Caesar, Caprese, Greek & bespoke fresh salads, 

hand-carved iberico ham, chorizo, patés, terrines & breads

Soup of the day Omelettes & waffles 
available from the kitchen


