
M E D I T E R R A N E A N  
S U M M E R  B R U N C H

Every Saturday & Sunday  |  12:30 - 16:00

£55 per person 
£65 per person with 90 minutes of free flowing Veuve Clicquot Champagne

Roast
Whole corn fed chicken, beef rib eye, or rack of lamb

With a serving of glazed carrots, parsnip, tenderstem broccoli, Yorkshire pudding,
duck fat potatoes and gravy

BBQ and Grill
Please ask your server for our daily meat selection

Grilled Fish of the Day
Served with chimichurri sauce and a side salad

Spring Green Asparagus and Snow Pea Risotto

Sourdough Toast with Avocado and Poached Egg
Accompanied with scallion pesto and sweet and sour yuzu dressing

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary requirements who may wish
to know about the ingredients used, please ask a member of the Management Team. A 12.5% discretionary service charge will be added to your bill.

A buffet of oysters, Arabic mezze, tacos, seasonal salads, seafood, and handcrafted
desserts and cheeses - plus your choice of one hot main course from the list below.

M A I N  C O U R S E S

In collaboration with


