
MOTHER’S DAY EDIT
Sunday  15th  March  |  10am -  11 :30am

Champagn e  Bre a k f as t

£34.99 PER PERSON | MINIMUM 2 PPL
Must be booked 48 hours in advance

THE SPARKLING ARRIVAL
choose from

Breakfast served with freshly squeezed orange juice & unlimited barista coffee or speciality teas

THE OPENING LOOK

BREAKFAST PANCAKES
A stack of buttermilk pancakes,

streaky bacon, warm Canadian maple
syrup & icing sugar

choose from
RABBIT & STITCH SMOOTHIE

A smooth blend of strawberries and banana
with creamy Greek yoghurt, golden honey

and toasted granola.

HOMEMADE GRANOLA
Granola with creamy Greek yoghurt,
vibrant fresh berries and a drizzle of

golden honey

THE MAIN COLLECTION
choose from

BRUNCH STACK
Toasted sourdough, stacked with smoked pancetta, sautéed spinach, roasted field mushrooms, 

poached egg & spiced tomato ragù 

AVOCADO & SMOKED SALMON
Crushed avocado & poached egg on bloomer toast, topped with smoked salmon

VEGAN BREAKFAST
Vegan sausage, avocado grilled tomato, baked beans, field mushroom & a Derbyshire oatcake

EGGS BENEDICT
Prosciutto & poached eggs on toasted English muffin with velvety hollandaise

THE SWEET FINALE
choose from

CHURROS
Lightly crisp churros dusted in

sugar, served warm with a smooth
chocolate dipping sauce.

MINI PASTRIES
A selection of golden, butter-

layered miniature pastries, freshly
baked and served warm.

FRENCH TOAST
Served with warm caramelised
peaches and a silky whipped

mascarpone.

(V) Vegetarian (VE) Vegan
Please note: some of our dishes can be adapted to gluten free, please ask staff. In our kitchen we use all of the 14 allergens. Some of
our dishes contain these allergens & other dishes may contain traces. Ask your server for more information. This menu is subject to

change at any time.

CHAMPAGNE
1 x Glass

PROSECCO
2 x Glasses


