
A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are  
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, 
(F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, 
(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

BRUNCH MENU
Choose any 6 dishes £38.00    |    Choose any 8 dishes £49.00

Each dish serves one person

CELTIC BRUNCH TARTINES 
Caprese (V,G,D,E) 

Avocado, tomato, fresh buffalo mozzarella and basil 
Vegan Caprese (V,G) 

Lettuce, tomato, basil and vegan mozzarella cheese 
Bacon and Egg (G,E) 

Sweetcured bacon, lettuce, mayonnaise and two fried eggs 
Croque Monsieur (G,D,E) 

Ham and Welsh mature cheddar sauce
Smoked Salmon (F,G,D,E) 

Lettuce, dill cream cheese and lemon 

MUESLI BOWLS
Bircher Muesli (V,G,D) 

Overnight oats with Welsh honey and yoghurt, fresh berries and sliced banana
Festive Muesli (V,G,D,SD) 

Overnight oats with Welsh honey and yoghurt, cranberry relish and roasted chestnuts 

SAVOURY
Smoky Turkish Shakshuka (V,E) 

Roasted tomato and red pepper confit with poached eggs

SWEET
American Style Fluffy Pancakes  

With blueberry compote, Chantilly cream, maple syrup and fresh berries (V,G,D,E) 
Or

With sweetcured bacon, maple syrup and a fried egg (G,D,E)


