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BOTTOMLESS BRUNCIH




THE

ORANGERY

Served every Saturday from 12:00 - 16:00 | £55 PP

Begin with your choice of one brunch dish from the menu below, followed by
a curated selection of cakes to finish. Your experience includes 90 minutes of
free-flowing Prosecco or Peroni, served throughout.

Cornish Crab Benedict
English Muffin | Cornish Crab | Poached Eggs | Champagne Hollandaise | Chives

Smoked Salmon & Potato Rosti
Poached Egg | Dill Creme Fraiche | Pickled Cucumber | Oscietra Caviar

Truffle & Parmesan Scrambled Eggs
Sourdough | Shaved Black Truffle | Aged Parmesan

Buttermilk Pancakes (V)
Blueberry Compote | Whipped Mascarpone | Maple Syrup

Slow-Cooked Beef Short Rib Hash
Crispy potato | Roasted Mushrooms | Poached Egg | Red Wine Jus

Luxury Avocado & Eggs (V)
Smashed Avocado | Toasted Sourdough | Poached Eggs |
Truffle Hollandaise | Oscietra Caviar | Pickled Shallots

A TASTE OF THE PATISSERIE
Granny Smith Cheesecake (V)

Brown Sugar Breton Biscuit | Cream Cheese Mousse | Apple & Shiso Compote

Plum Choux (V)

Rice Pudding | Plum Compote | Plum Sake Mousse

Tropical Mask (V)

Coconut Frangipane | Pineapple Cremeux | Coconut Mousse

S

CHESHIRE
THE MERE

(GF) Gluten-Free (N) Contains Nuts (V) Vegetarian (PB) Plant-Based
Allergens notice: Please speak to a member of the team if you have any dictary requirements, allergics or food intolerances.
Service charge: A 12.5% charge will be automatically added to your bill.




