
(v) - vegetarian (ve) - vegan (veo) - vegan option available (gf) - gluten free (gfo) - gluten free option available
*gluten free bread option not vegan as it contains egg Scan QR code for full allergen guide

CHOOSE YOUR BRUNCH DISH

Full Welsh Breakfast
One pork & leek sausage, two 
rashers of smoked bacon, grilled 
tomato, mushroom, hash brown, 
fried egg, baked beans & toast 
 
The Big Breakfast +4.00
Two pork & leek sausage, four 
rashers of smoked bacon, two 
fried eggs, two hash browns, 
mushrooms, grilled tomato, baked 
beans & toast

Plant Based Breakfast (ve)
Two meatless sausages, grilled 
tomato, mushroom, hash brown, 
avocado, baked beans & toast with 
sunflower spread

Smashed Avocado (ve, gfo*)
Fresh smashed avocado mixed with 
red chilli, lime & coriander on 
toasted sourdough

[optional: add a poached egg]

THE CLASSICS

Bacon & Maple
Triple stack of American-style 
buttermilk pancakes, with streaky 
bacon & maple flavoured syrup 

Yoghurt & Berries (v)
Triple stack of American-style 
buttermilk pancakes, topped with 
vanilla yoghurt & fresh berries

Lotus Biscoff ® (v)
Triple stack of American-style 
buttermilk pancakes, topped with 
Lotus Biscoff ® spread, fresh banana 
& Lotus Biscoff ® speculoos cookie 
crumb

PANCAKES

Milano Salami & Chargrilled Chicken (gfo)
Chargrilled chicken breast, Milano salami, tomato, rocket & our 
rosemary garlic mayo. In a pretzel bun, with a side of seasoned fries

B.L.T (gfo)
Smoked back bacon, tomato, baby gem lettuce & mayo. Served in a 
pretzel bun, with a side of seasoned fries

Brisket Burnt Ends (gfo)
Smoky beef brisket burnt ends, with roasted peppers & a mature 
cheddar sauce. Served in a pretzel bun with a side of seasoned fries

A.L.T (ve, gfo*)
Avocado with baby gem lettuce, tomato & a Bloody Mary ketchup. 
Served in a pretzel bun, with a side of seasoned fries

PRETZEL BUNS 

Pork & Leek Sausage (veo)
Served in a toasted pretzel bun

Smoked Back Bacon (gfo)
Served in a toasted pretzel bun

Chorizo, Bacon & Egg 
Chorizo, smoked back bacon, fried 
egg & bacon jam. Served in a 
toasted pretzel bun

PRETZEL BUTTIES

OR, UPGRADE TO A 
BURGER
Buttermilk Chicken Burger +4.00
Chicken breast marinated in buttermilk and spices with tomato 
relish. In a pretzel bun with fries & our pink slaw

Classic Burger +4.00
Chargrilled 6oz beef patty with our burger sauce, lettuce, red 
onion & dill pickles. In a pretzel bun with fries & our pink slaw

Oumph! ® Burger +4.00 (ve)
Plant-based burger patty, with our burger sauce, lettuce, red 
onion & dill pickles. In a pretzel bun with fries & our pink slaw

Burnt Ends Burger +4.00
Chargrilled 6oz beef patty with smoky beef brisket burnt ends & 
cheese sauce. In a pretzel bun with fries & our pink slaw

SIDES
Seasoned Fries +3.95 (ve, gf)
with our own garlic & rosemary mayo

Loaded Fries +5.95 (gf)
Fries loaded with nacho cheese sauce & bacon pieces

Cheesy Fries +4.95 (v, gf)
Seasoned fries, topped with melted mozzarella

Garlic Pizza Bread +5.95 (ve)
[add mozzarella +1.00] (v)

DESSERT
Cinnamon Sugared Churros +3.00 (v, veo)
Churros tossed in cinnamon sugar, served with dark 
chocolate & caramel dipping sauces (Vegan option served 
without caramel dipping sauce)

Raspberry Ripple Sundae +3.00 (v, gf)
Vanilla ice cream, with a raspberry syrup. Topped with 
whipped cream & white chocolate

Allergies & Intolerances:  
If you have an allergy or intolerance, please let us know before ordering. Our allergen guide lists all 14 of the most common allergens for each dish on our 
menu. Scan the QR code below to view our allergen guide. We have strict procedures in place for preparing orders, however due to the busy nature of our 

kitchens, we cannot always guarantee that dishes are totally free from allergens. Whilst our vegan/vegetarian dishes contain no animal-derived 
ingredients, we cannot always guarantee that meals will be cooked in dedicated vegan/vegetarian fryers. Please ask your server for more information.

 BOTTOMLESS BRUNCH from 38.00pp



SPIRITS
Smirnoff Vodka (Original)

Captain Morgan Rum (White/Spiced)
Tanqueray Gin (Original/Orange/Royale/0%)
Gordon’s Gin (Original/Pink/Mediterranean 

Orange/Sicilian Lemon/White Peach)
Johnnie Walker (Red Label)

Mixers: Pepsi Max/Diet Pepsi/Lemonade/Ginger Beer/
Strawberry Elderflower Lemonade/Fever Tree Mixers/

Orange/Cranberry/Apple/Pineapple Juice

Pornstar Martini
Smirnoff vanilla vodka, passionfruit liqueur, vanilla, lime & 
pineapple 

Cosmopolitan
Smirnoff vodka, triple sec orange liqueur, lime & cranberry

Mojito
Captain Morgan white rum, lime, fresh mint & sugar

Bramble
Tanqueray gin, lemon juice, sugar syrup & black raspberry liqueur

Espresso Martini (non-alcoholic available)
Smirnoff vodka, coffee liqueur & fresh espresso

Aperol Spritz
Aperol, Prosecco & a splash of soda

Lyre’s Italian Spritz (non-alcoholic)
Lyre’s Italian Spritz non-alcoholic aperitif, non-alcoholic 
Prosecco & a splash of soda

CLASSIC COCKTAILS

DRAUGHT
Amstel 4.1%

Inch’s Cider 4.5%

BOTTLES
Coors Light 4.2%
Peroni 0.0% 0.0%
San Miguel 5.0%

Rekorderlig Strawberry & Lime 4.0%
Rekorderlig Strawberry & Lime 0.0% 0.0%

FIZZ
Prosecco Glass
Classic Mimosa

Prosecco with a splash of fresh orange juice

90 minutes of bottomless drinks start from the time of your booking, not the time you arrive. “Bottomless” drinks 
are subject to fair use policy. Guests must finish their drink before receiving their next drink. Management 

reserve the right to withdraw or alter offers without prior notice. 18+ only. Please drink responsibly.  

THE COLOURS
The Pink One
Smirnoff vodka, passionfruit liqueur & strawberry elderflower 
lemonade. Served with mini marshmallows

The Green One
Green melon liqueur, lemon juice & lemonade

The Blue One
Smirnoff vodka, blue curaçao, pineapple, lime & vanilla

The Yellow One
Captain Morgan spiced rum, banana liqueur, orange & lemonade

 BOTTOMLESS BRUNCH from 38.00pp


