
Bottomless 

BRUNCH

SATURDAYS 10am - 2pm 
£40pp for 90 minutes  

Includes unlimited cocktails  
and one main off the brunch menu



Bottomless 

BRUNCH

Menu 
Included for the table:  

Flat Bread, Hummus, Olives 

Mains 
Full English  

Free Range Fried Egg, Bacon, Sausage, Black Pudding, Hash Brown, Baked Beans, Toast 

Meat Free Fry-up  
Free Range Fried Egg, Grilled Tomato, Mushrooms, Baked Beans, Veggie Sausage, Hash Brown, Toast 

Poached Eggs  
Smashed Avocado on Sourdough Toast with Free Range Poached Eggs  
Eggs Benedict: Toasted Bagel with Poached Eggs, Ham & Hollandaise  

Eggs Royale: Toasted Bagel with Poached Eggs, Smoked Salmon, Spinach & Hollandaise 

American Pancakes  
Streaky Bacon & Maple Syrup 

Fresh Berries and Whipped Cream 

Burger & Fries  
House Cheeseburger, Tomato & Onion Chutney  

BLT Southern Fried Chicken Burger  
Chefs Vegetarian Bean Burger

Allergy Aware – please inform us.  
Terms & Conditions: Additional sides & starters are not included but you can add them to your order for an extra price.  

One cocktail / drink served per person at each time. Max table size of 10.
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Allergy Aware – please inform us.  
Terms & Conditions: Additional sides & starters are not included but you can add them to your order for an extra price.  

One cocktail / drink served per person at each time. Max table size of 10.

Brunch Extras 
Sides:

Skin on French Fries - £3.95 

Halloumi Fries & Sweet Chilli Sauce - £6.50 

Loaded Hash Browns topped with  
BBQ Pork & Cheese - £6.95 

Loaded Hash Browns topped  
Roasted Vegetables & Cheese - £6.95 

Sweet Potato Fries - £5.50 

Creamy Mac & Cheese, Crispy Onion Topping - £6.50 

Cider Battered Onion Rings - £3.95 

Garlic Bread - £3.95 

Cheesy Garlic Bread - £4.95 

Flat Bread, Olives, Hummus - £4.95 

Puddings:
Burnt Basque Cheesecake,  
Blueberry Compote - £7.50

Warm Chocolate Brownie,  
Salted Caramel Ice Cream - £7.50

Fresh Fruit Pavlova  - £7.50 

Tea or Coffee  - £2.50
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Allergy Aware – please inform us.  
Terms & Conditions: Additional sides & starters are not included but you can add them to your order for an extra price.  

One cocktail / drink served per person at each time. Max table size of 10.

Cocktails:
Passionfruit Martini  

A Combination of Passionfruit & Vanilla 
Mojito  

Lime, Rum & Mint Flavours
Pina Colada  

Coconut Cream, White Rum, Pineapple
Bloody Mary 

Spiced Big Tom Tomato Juice, Vodka
Margarita 

Tequila, Cointreau & Lime
Raspberry Bellini 

Prosecco & Raspberry Liqueur
Strawberry Daiquiri 

Rum & Citrus Flavours
Espresso Martini 

Vodka, Coffee Liqueur & Espresso
Woo Woo 

Vodka, Schnapps & Cranberry
Mimosa 

Prosecco & Orange Juice 

Mocktails:
Apple, Elderflower & Mint Sparkle 

Apple Juice, Elderflower Cordial & Fresh Mint

Orange & Cranberry Spritz 
Orange Juice & Cranberry Juice Topped with Lemonade

Gin Ruby Cooler 
Non-Alcoholic gin, Cranberry Juice & Ginger Ale

Virgin Mojito 
Lime, Mint & Soda Water 

Draught:
Thatchers Gold - Medium dry cider 

Thatchers Haze - Cloudy premium cider 
Cornish Orchards, Raspberry and Elderflower   

- Gently Sparkling Cider 
Perrys - Dry & Crisp Cider 

Peroni - Pale golden & crisp Lager 
Carlsberg - Medium - Bodied & Dry Lager 

Asahi - Crisp & Dry Lager 
Butcombe - Bitter & Clean Ale 

Jail Ale - Deep Golden Brown Ale 
Guinness - Light Bodied Stout

Included Brunch Beverage Menu 

Fruit Coolers - As a Mocktail or add alcohol
Pink Lemonade  

Sweet, Fruity & Refreshing 

 

Elderflower Lemonade 
Floral & Sharp Taste

 

Dragon Fruit & Mango  
Sweet & Exotic Flavour 

 

Strawberry, Basil  
& Cucumber 

Sweet & Slightly Herby 


