SUNDAY
BRUNCH 10-5 | LUNCH 12-5

BRUNCH

One Course
Two Course
Three Course

24.95

V

11.95

Bolero full English

Streaky bacon, eggs, garlic
mushroom, sausage, spinach.

7.50

Poached Eggs

With Smoked ham
Benedict With smoked salmon
Royale
With spinach
F lorentine(v)
all served with hollandaise on toasted muffin.

Citrus cured Gravlax

7.95

Crushed avocado

8.95

with scrambled eggs and sourdough toast.
with poached duck egg on sourdough toast.

STARTERS

Herb crusted turbot

Chargrilled marinated lamb
skewers

with potato and fennel cream, petit
pois and flat leaf parsley. GF

mint and garlic yoghurt, grilled pita bread

with roasted butternut squash and courgette,
squash purée, toasted pecans, sage crisps. V

pickled cucumber, radish and Arenkha caviar. GF
Beetroot salad

with goat’s cheese mousse, roasted
squash and salted walnuts. V GF

SIDE ORDERS

Peppered beef carpaccio

Soup of the day

Rustic breads
English garden salad
Sweet potato fries
Skin on fries

V

6.95

Buttermilk pancakes

V

7.95

Baked eggs

beans in homemade tomato sauce, eggs,
spring onion, cheddar cheese, chorizo.
6.50

Bolero open club

Chargrilled Cajun marinated chicken, smoked streaky
bacon, cucumber, crisp baby gem, lemon mayonnaise,
chorizo jam and poached egg on toasted tiger bread.
Open rump steak sandwich

cooked to your liking, with caramelised
red onions on toasted tiger bread.

Add steak sauce for £2 Add fried egg for £1

00

9.50

Free range roast chicken

BRUNCH
COCKTAILS

3.50

Malibu, raspberry liqueur, fresh raspberries, prosecco.

with poached rhubarb. GF

GF

Treacle pudding

with vanilla mascarpone.

V

Luxury Ice creams
and sorbets GF

Roasts served with crispy duck fat roast
potatoes, cauliflower cheese, seasonal vegetables
and honey glazed carrots and parsnips

ALLERGIES some of our menu items contain allergens including; gluten, nuts, milk, eggs, fish, shellfish, soya, celery,
mustard, sulphites, sesame and lupin. Please ask a member of staff for more information.

1.50

Coconut & Raspberry Bellini

Tonka bean brulée

Stuffed butternut squash

Peppercorn Brandy, Blue Cheese,
Red Wine Jus, Garlic and Parsley Butter

2.00

3.95

with fresh strawberries, strawberry gel, caramel
shard and vanilla bean ice cream. GF V

with pork puffs, apple sauce and pork jus. GF

with lentils, cranberries and pistachio.

2.35

All Cocktails £695

Dark chocolate brownie

GF

Confit pork belly

8.90

2.50

3.95

3.50

DESSERTS

Slow braised shoulder of lamb

with confit garlic and lamb jus.

2.00

Bloody Mary

with Yorkshire pudding and red wine jus.

Brioche bun with streaky bacon, sausage,
fried egg and grated cheddar

00

ROASTS
Roast sirloin

Breakfast Brioche

2.00

Homemade Gnocchi

Citrus cured Gravlax

blackberries, wild mushrooms and watercress. GF

with maple syrup and streaky bacon.

Bacon
Sausage
Citrus cured salmon
Crushed Avocado
2 Poached/Fried Eggs
Toast with butter

MAINS

6.95

Brioche French toast

with Greek yoghurt and fresh berries.

19.95

5.00

Honey roast granola

with Greek yoghurt and fresh berries.

BRUNCH
EXTRAS

14.95

English cheese selection

with chutney, biscuits and grapes.

FOR G
IN
LOW OR
F
E
O
F R E S E C C I S*
O
N
PR
LI
BEL
£

15

Eristoff vodka, tomato juice, lemon juice,
tabasco, Worcestershire sauce, salt, pepper.
Mint & Matcha Reviver

Eristoff vodka, Mozart white chocolate
liqueur, matcha powder, fresh mint, honey.
Greek Goddess

Bombay sapphire gin, Greek yoghurt,
apricot jam, Chambord, lemon juice.
Waffle & Bacon

Sailor Jerry, Baileys, maple syrup, milk, bacon crumble.
Cool Beans

Pink Pigeon Spiced Rum, Kahlua
liqueur, espresso, orange peel.

PP

*One drink per person at any one time. Beverage offering is valid for the duration of 2 hours from the reservation time.

SMOOTHIES

KIDS MENU

All Smoothies £395

Free childs dessert with every main
5.95

Macaroni cheese
Classic

Strawberry, banana, apple juice.
Green Recovery

Avocado, banana, spinach, cucumber,
maple syrup, coconut water.
Cinna-Banana Colada

Banana, pineapple juice, cinnamon syrup,
coconut syrup, almond milk.
The Energiser

Apple, pineapple juice, pear, apricot jam, ginger

with seasonal vegetables.

V

5.95

Sausage and mash

with seasonal vegetables.

Under 10s

GF

All Roasts £695
Roast Sirloin

with Yorkshire pudding, roast potatoes
and seasonal vegetables
Free range roast chickeN

GF

with roast potatoes and seasonal vegetables

FRESH
JUICES

Brioche French toast

All Fresh Juices £350

with vanilla ice cream GF

with banana and maple syrup

3.50

V

2.50

Ice cream

selection of ice cream with chocolate sauce

GF

Chocolate brownie

3.50

Power Juice

Spinach, apple and ginger
Berry Spice

Mixed Berries, apple, carrot and ginger

To help soothe your
sleep-deprived soul, we
are offering bottomless
brews when you are
dining with us.

HOT DRINKS
Caffe Americano
Caffe Latte
Cappuccino
Flat White
Single Espresso
Double Espresso
Macchiato
Mocha
Hot Chocolate
Red Velvet Hot Chocolate
Matcha, Beetroot Latte
Traditional English Tea
Specialist Tea

2.40
2.50
2.50
2.50
2.00
2.20
2.20
2.60
2.60
3.00
3.00
2.60
2.60

Earl Grey, Chillaxin Chamomile, Blooming Marvellous
Green Tea, Apple and Cranberry Riot, Fresh Mint Tea

