
BRUNCH
MENU

THE CLASSICS

EGGS ROYALE				    15
Toasted English muffin, Chalkstream Trout, 
poached eggs and Ridgeview sparkling    
wine hollandaise

EGGS BENEDICT				    14
Toasted English muffin, carved ham,  
poached eggs and Ridgeview sparkling   
wine hollandaise

EGGS FLORENTINE 				   13
Toasted English muffin, wilted spinach, 
poached eggs and Ridgeview sparkling     
wine hollandaise

SHAKSHUKA					     14
Turkish-style baked eggs in a spiced        
tomato and pepper sauce, served              
with toasted sourdough

MISO MUSHROOMS				   13
Sautéed mixed mushrooms in a white        
miso cream, served on toasted sourdough

AMERICAN-STYLE 				    14
BUTTERMILK PANCAKES			 
Stacked buttermilk pancakes, berry compote 
infused with Ridgeview sparkling wine and 
maple syrup

SMASHED AVOCADO			   15
Toasted sourdough topped with smashed 
avocado, vegan feta, cherry tomatoes,   
sumac and herb oil VE

ADDITIONS

Chalkstream Trout NGCI			   4

Avocado NGCI				    3

Poached eggs NGCI 			   3

Streaky bacon NGCI 			   4

Gluten-free bread NGCI			   2

REAR

REAR

Allergies or dietary needs? Tell one of the team and we’ll look after you. 
All our dishes are prepared in kitchens that are not free from allergens. 
NGCI – Non gluten containing ingredients, VE – Plant-based. Adults need around 2,000 Kcal a day.
A discretionary service charge of 10% will be added to your final bill. All prices include VAT.

All brunch options can be served with 
gluten free bread


