
B OT T O MLE SS BRUNCH



D R I N K S
ST GERMAIN HUGO SPRITZ

St Germain Elderflower liqueur, 
Mint, Prosecco & Soda

RASPBERRY SPRITZ
Bacardi Raspberry, Prosecco & Soda

APEROL SPRITZ
Aperol, Prosecco & Soda

SARTI SPRITZ
Sarti, Prosecco & Soda

BEER & CIDER
Rosa Blanca Lager 3.4% · Beavertown Neck Oil 4.3% 

Damm Lemon 3.2% · Aspall Cyder 4.5% 

HOUSE SPIRIT & MIXER  (25ml)
Bacardi Carta Blanca · Bacardi Spiced 
Bacardi Coconut · Bombay Sapphire 

Bombay Citron Presse · Eristoff Vodka
Gordon’s Pink Gin 

MIMOSA
Triple Sec, Orange juice & Prosecco

PROSECCO 
(125ml) 

P I Z Z A
MARGHERITA  (V)

Tomato, mozzarella & 
Buffalo mozzarella

VEGGIE SUPREME  (V)
Tomato, mozzarella, sweetcorn, 

red peppers, mushrooms & red onion

FUNGHI  (V)
Tomato, mozzarella, mushrooms, 

rocket leaves & truffle oil

VEGAN PEPPERONI  (Ve)
Tomato, vegan mozzarella, 

vegan pepperoni

PEPPERONI
Tomato, mozzarella & pepperoni

HOT HONEY ‘NDUJA
Tomato, mozzarella, ‘nduja, 

pepperoni, rocket leaves 
& hot honey

MEAT FEAST
Tomato, mozzarella, ‘nduja, 

pepperoni & chicken

EL BASTARD O 
Tomato, mozzarella, ‘nduja, 

pepperoni, jalapenos & chillies

PROSCUIT TO 
E FUNGHI

Tomato, mozzarella, prosciutto, 
mushrooms & parmesan

SPRING CHICKEN
Tomato, mozzarella, chicken, 
pesto, olives & spring onions

GARLIC BREAD  (V)
Garlic butter & mozzarella

Gluten free base & vegan cheese are available upon request

S I D E S
HOUSE FRIES 

(Ve, GF) £3.95

OREGANO & 
PAPRIKA FRIES 

(Ve, GF) £4.25

KOREAN CHICKEN 
THIGH PIECES 

£6.95

CHICKEN STRIPS 
£6.95

VFC VEGAN CHICK*N 
TENDERS 
(Ve) £6.95

PIT TA & HUMMUS 
(Ve) £4.95

Sides are not inclusive of Bottomless Brunch offer

BOT TOMLESS 
P IZZA  &  DRINKS

for 90 minutes

Only one drink per 
guest at any time

£34 .95 p p


