PROSECCO BRUNCH MENU
£40.00 per person
Simply choose an egg or main course with a dessert,
Prosecco is served for 1 ½ hours from booking time*

EGGS
Smashed avocado, quinoa sourdough, poached eggs, vine tomato chutney, feta
Organic baked eggs, spicy chorizo, baby spinach, crispy onion, chili oil, ricotta
Eggs Benedict – British ham, free range poached eggs on a toasted muffin
HSK full English breakfast Sausage, bacon, tomato, mushroom, choice of eggs – scrambled, poached or fried
Pancakes, maple syrup, vanilla ice cream, icing sugar

MAINS - Available after midday
Burrata tortellini, artichokes, olives, heirloom tomato, pesto
HSK fish and chips, crushed peas, tartare sauce
HSK short rib burger, Monterey Jack cheese, smoked bacon ketchup, triple cooked chips
Caesar salad, soft boiled egg, pancetta, anchovies
Roast heritage beetroot salad, squash, goat’s cheese, grapes and pistachios

DESSERTS
Pineapple carpaccio, passion fruit, coconut sorbet
Sticky toffee pudding, clotted cream
Ice cream bar

DRINKS
Milkshakes

Breakfast Cocktails

5.50

Served from 10am

Vanilla & Oreo

Bloody Mary

Banoffee

10.00

Finlandia vodka, tomato juice, HSK Bloody Mary spice mix

Peanut butter & cookie
Michelada
Iced Coffee

4.50

7.00

Pale Ale, tomato, Tabasco & Worcestershire sauce

Espresso, Cinnamon, Maple, Milk

Rose & Tonic
Belsazar Rose Vermouth, Fever Tree tonic, pink grapefruit

Liquid Pick-me-ups
Green & Lean

4.50

Cucumber, ginger, apple, orange

* Any additional pre and post drinks will be added to your bill.
Bookings available between 10am and 3pm Saturdays and Sundays.
Not available in conjunction with other offers except kids eat free.

Menu available over weekends between 10am – 3pm
A 12.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT
If you have a food allergy, intolerance or sensitivity, please speak to your server
about ingredients in our dishes before you order your meal
twitter.com/heddonstkitchen

10.00

