
 

 
 

Although we take all allergies seriously, kindly note that we produce our food in a kitchen area where allergens are handled and while we try our best to keep 
things separate we cannot guarantee any item is allergen free as our dishes are all prepared in the same kitchen. 

VALENTINE’S BRUNCH 
Start with 

Glass of Prosecco rose 
Upgrade to champagne Bellini or glass Piper Heidsieck champagne  

for 7.50 per person 
- 

 

PASTRY BASKET 
- 

VANILLA INFUSED FRESH FRUIT SALAD 
- 

A choice of 
 

LOADED PANCAKES 
Raspberry compote & winter berries drizzled with maple syrup (2, 7) 

 
FULL ENGLISH BREAKFAST 

2 sausage, 2 bacon rashes, 2 hash browns, grilled tomato, baked beans and a slice of toast 
With either 2 poached or 2 fried eggs 

(Kindly note we are unable to make any amendments to this dish) (2, 4, 6, 14) 

 
VEGETARIAN BREAKFAST 

Herb roasted flat mushroom, 2 hash browns, grilled tomato, baked beans and a slice of toast 
With either 2 poached or 2 fried eggs 

(Kindly note we are unable to make any amendments to this dish) (V, *VE) (2, 4, 6, 14) 

 
EGGS ROYALE 

2 poached eggs served on a toasted English muffin  
with smoked salmon and hollandaise sauce (GF*) (2, 4, 5, 6, 7, 14) 

 
EGGS BENEDICT 

2 poached eggs served on a toasted English muffin  
with ham and hollandaise sauce (GF*) (2, 4, 6, 7, 14) 

 
EGGS FLORENTINE 

2 poached eggs served on a toasted English muffin  
with spinach and hollandaise sauce (V, GF*) (2, 4, 6, 7, 14) 

 

25.95 


	VALENTINE’S BRUNCH

