
Festive Boozy Brunch
Available Fridays & Saturdays 

12pm - 3pm

Choose  1  main course plus  
4 Drinks for £30.00

Drinks Include: Festive Cocktail,  
Prosecco or Prosecco Rose, Bellini,  

Kir Royale, Wine (White, Red or Rose 125ml),  
Beer of the Month or Non Alcoholic Drinks  

(Zero Wine, Zero Beer or Soft Drinks)

 Main Course  

Baked Eggs
2 eggs baked in the oven with a touch of cheddar cheese and pancetta. Served with toasted Italian 
bread.

Duet of Fillet of Fish Goujons
(Plaice & Haddock) Dressed in breadcrumbs, deep fried and served with fries and tartar sauce.

Traditional Roast Turkey 
With chipolata sausage, stuffing, roast potatoes and vegetables.

Chicken Caesar Salad
Strips of chicken breast, little gem lettuce, croutons, crispy pancetta, parmesan shavings mixed in a 
light caesar dressing.

Smoked Salmon & Avocado Bruschetta
Toasted Italian bread with smashed avocado and slices of smoked salmon with seasonal leaves.

Spaghetti alla Carbonara
Spaghetti tossed in extra virgin olive oil with garlic, parsley, freshly ground black pepper, pancetta, 
egg yolk, parmesan cheese & cream.

MOULES FRITES
Mussels cooked in onions, garlic, a hint of chilli, white wine, black pepper and parsley. Cream 
optional. Served with a basket of french fries.

Festive CRÊPE
Classic crepe filled with turkey breast, sauteed mushrooms and light mascarponecream topped with 
parmesan. Served with seasonal leaves.

Grilled Ribeye Steak (£10.50 Supplement) 
9oz Scottish Ribeye steak. Fully Garnished with grilled mushrooms, onion rings, tomatoes and chunky 
chips.  Add Peppercorn or Diane sauce £4.50

Risotto all’  Ortolana  VG  GF  
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, garlic, zucchini, mixed 
peppers, petit pois, fresh herbs and sunflower seeds.

 Sides  
Classic Bruschetta	 £7.50
Garlic Bread	 £4.95
French Fries	 £4.50
Onion Rings	 £4.50
Garlic Bread with Mozzarella	 £5.95

Olives	 £4.95
Hand-cut Chips	 £4.50
Zucchini Fritti	 £5.00
Mixed Salad	 £5.50

Add a Starter for £6.50
 Starters

Goat Cheese 	  
Deep fried in panko breadcrumbs, served on a bed of beetroot 
and rocket salad with a balsamic dressing.

Slices of Haggis & Black Pudding
(Duet of Scottish delicacy) Coated with egg, oats and breaded in 
breadcrumbs, deep fried and served over a creamy peppercorn 
sauce. Very Tasty!

Potted prawns (£2.50 Supplement)
Sautéed in butter with finely chopped onions, garlic, mushrooms, 
dry sherry, freshly ground white pepper and cream.

Terrine of Pâté (Smooth Pâté)
Our homemade pâté is made with chicken, duck liver, with onions, 
garlic, fresh herbs, sherry, blended with cream. Served with warm 
toast and garnished with seasonal leaves.

Duet of Seasonal Melon  VG  GF  

Too full? Try one of 
our New Italian Cream 
Liqueurs	 £4.00
Melon, Pistachio or Lemon 25ml
(The Italian version of Baileys)

Add a Dessert for £6.50
 Desserts

Homemade Apple Pie
Served hot with ice-cream and whipped cream.

Sticky Toffee Pudding (Chef’s own recipe)
Served hot with vanilla ice-cream and whipped cream.

Meringue Delight
With ice-cream, fruit cocktail and whipped cream.

Chocolate Fudge Cake
Served hot with ice-cream and whipped cream.

Christmas Pudding
With Brandy sauce. (Flambé at your table)

10% SERVICE CHARGE FOR PARTIES OF 6 AND OVER. MAXIMUM STAY 2 HOURS FROM TIME OF BOOKING.
 Denotes Vegetarian Dish      VG  Denotes Vegan      GF  Denotes Gluten Free


