2 4.
STORIES

Saturday Brunch Menu 3 courses 50

Saturday 12:00 to 16:00
Add bottomless bubbles for 90 min for 29 per person

STARTER

Velouté (VG) Tuna
Warm truffled Jerusalem artichoke velouté, caramelised Raw Yellowfin tuna sashimi, roasted sesame emulsion,
salsify, black garlic, trompettes white radish, togarashi spice, Tamari soy and lime dressing
Chestnut (V) Terrine
Mothais sur feuille alpine goats’ cheese, Pressed confit duck leg and spiced foie gras terrine, cider
chestnut purée, celeriac remoulade,chestnut crumble beetroots, granny smith apple, morello cherry

William’s pear, grapes
French Omelette (V)
Bull Ring 24 month comte, mixed salad
Pulled beef shin croquette, pickled shallots, aged parmesan,
baby gem, house hot sauce

MAIN

Gnocchi (VG) Black Country 300g
Rice flour gnocchi, preserved porcini cream, Saddleback pork cutlet, bacon cakes, groats, black pudding,
roasted cep mushrooms, Jerusalem artichokes toffee apple sauce
South Side Sirloin 280g (H)
Salmon, glazed orange and carrot purée, broccolini, fennel, Aged, grass-fed, Black Angus Sirloin, fries
dill, nori, ikura velouté £15 Supplement
Chicken French Toast
Roast crown of cornfed chicken, pork & sage stuffing, fondant Maple, pancetta, vanilla chantilly, berries

potato, sprout tops, cranberry, Port jus

SIDES

Tomato (V) Mash (V) Green Beans (V/VG)
Winter tomato salad, goats curd, red Creamed potatoes Extra fine green beans, tarragon butter
onion, chilli 6 7
6.5
Cabbage (V) Leeks (V) Fries (V/VG)
Braised red cabbage, cranberries and Creamed Welsh leeks, apple mustard Garlic and rosemary sea salt
sultanas 6.5 6
6 Add truffle and Parmesan +2

DESSERT
Ice Creams | Sorbets Maison (V/VG)

Selection of 3
Vanilla | Chocolate | Caramel | Raspberry | Coconut & Passion fruit | Bergamot

Créme Brilée (V)
Orange sable, macerated berries

Christmas Pudding (VG)
Brandy sauce, condensed milk ice-cream

Comté Cheese
Aged 24 months, apple chutney, crackers

(VG) VEGAN | (V) VEGETARIAN

Should you have a food allergy, intolerance or coeliac disease, please advise your server who will be happy to discuss this with you. Please note that whilst we minimise the risk of cross-contamination, we handle
allergenic ingredients throughout our kitchen and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need
around 2000Kcal a day. Calorie information is available on request. A discretionary 12.5% service charge will be added to your bill. All prices include VAT.






