
BOOZY BRUNCH
AVAILABLE UNTIL 3PM

2 Cocktails and a brunch item 25 | Arrival glass of prosecco 5

B E L G I A N  WA F F L E S
choose from:

full fat yoghurt, berries & honey (v)
 or crispy bacon & maple syrup

E G G S  B E N E D I C T
2 poached eggs on a toasted muffin 

topped with hollandaise
choose from:

bacon, spinach (v) 
or smoked salmon (£2 supplement)

T H E  W I L L I A M  WA L L A C E
potato rosti, black pudding, haggis, cherry 

tomatoes, cheddar & fried egg

T H E  H E R B I V O R E
potato rosti, slow cooked Mexican beans, 
avocado cream, feta & spring onion (vg)

S T R AW B E R R Y  F R E N C H  T O A S T
strawberries & cream brioche French toast 

with poppy seed crumble

Please inform your waiter of any food allergies or dietary requirements you may have. Allergy information is available for 
each dish on our menu which can be obtained by asking a member of staff. We cannot guarantee that there will not be 

traces of other products due to the nature of our production area. We apply a discretionary 13% service charge to your
bill. 100% of all service charge goes to our staff. VAT @ standard rate is included.

COCKTAILS

BRUNCH

R A S P B E R R Y  B E R E T
Sipsmith Gin, Chambord, Wild Raspberry, 

Almond, Pressed Lemon

F L O R A D O R A  S P R I T Z
Highland Moon Rawberry, Raspberry, Ginger,

Prosecco, Club Soda

B L O O D Y  M A R Y
Grey Goose Vodka, Port of Leith Sherry, 

Pressed Tomato, Signature
Spice Blend

P I N K  PA L O M A  S P R I T Z
Neurita Rosa Tequila, Catalan Rosé, 

Fever-Tree Pink Grapefruit, Citrus Salt

B L O O D  O R A N G E  S P R I T Z
Reyka Vodka, Sarti Aperitivo, Fever-Tree 

Blood Orange

P I Ñ A  C O L A D A
Bacardi Carta Blanca Rum, Mozart Coconut 

Liqueur, Pineapple,Coconut, Cream

E A R L  G R E Y  &  L E M O N
Suntory Roku Gin, Earl Grey, Lemon 

Zest, Club Soda

C L E A N  P O R N  S TA R 
( N O N  -  A L C )

CleanCo V 0%, Passionfruit, 
Pineapple, Vanilla

C L E A N  M O J I T O 
( N O N  -  A L C )

CleanCo R 0%, Mint, Pressed 
Lime, Cane Sugar

NON-ALC


