
NEW YEAR'S DAY
BRUNCH

 

220922

hot dish

cold dish

Smoked Salmon and
Traditional Condiments

Cumberland Sausage,
Gammon Steaks, Black
Pudding, Baked Beans, Grilled
Tomato, Sautéed Mushrooms,
Hash Browns and French Fries

Smoked Salmon and Chive
Scrambled Eggs
finished with truffle oil

Black Bean and Avocado
served on granary toast

Spinach and Mushroom
Frittata v

v = suitable for vegetarians  | ve = suitable for vegansPlease speak to a member of our team if you have a food allergen or
intolerance at the time of ordering. Please note this is a sample menu
and is subject to change based on the availability of ingredients.

£36 per person

British Cheese Board
finished with oat biscuits

Local Charcuterie Board
served with assorted mustards
and pickles

Mixed Seasonal Salad Leaves
Rocket, Baby spinach Spring
Onion, Red onion, feta cheese,
Mixed Olives, Sundried tomatoes,
Mixed Peppers, Tomato

Granola and Muesli Station
with a variety of yogurt and compotes

Freshly Baked Croissants,
Danish Pastries and Muffins

Eggs Benedict 

v

ve

Chickpea Curry Jacket
Potato ve

Crumbed Chicken Breast

Roast Seasonal Vegetables ve

Garlic Roast New Potatoes ve

Eggs Florentine


