
OH, SO
SWEET

B R U N C H  M E N U

THE CARDINAL BURGER
Dry aged beef patty, Kimchi mayo, smoked apple
wood cheddar, caramelised onions, lettuce,
tomato, gherkins, and fries
Add bacon
Add fried egg

£18.00

£2.50
£2.50

SALMON MIE GORENG
Miso marinated salmon, stir fry noodles, fried
egg, pak choy, mushrooms, cabbage, bean
sprouts, Mie Goreng sauce, and crispy fried
shallots

£25.00

STEAK & FRIES

Dry aged 8oz sirloin steak, miso butter,
and fries
Add fried egg

£27.00

£2.50

*QUINOA SALAD (VG)
Quinoa, cucumber, carrots, broccoli, edamame,
mint, Asian dressing, and sesame seeds

£14.00

*ADD GRILLED CHICKEN £3.5, SALMON £8, HALLOUMI £3

GRANOLA (v)

Nut & fruit granola with Greek yoghurt
and, mix berry compote and fresh berries

£8.00

BUTTERMILK PANCAKES (v)

Seasonal fresh berries, crème fraiche, and
maple syrup

£14.00

£8.00STICKY TOFFEE
PUDDING
Vanilla ice cream

PISTACHIO CHEESECAKE £9.00

Orange blossom cheesecake, pistachio & white
chocolate sauce, crispy kunafa pastry

STRAWBERRIES &
CREAM TART

£9.00

Crème patisserie, tart shell, strawberries

£7.00ICE CREAM & SORBETS

Two scoops of ice cream or sorbet,
waffle biscuit

BIGGER
PLATES

EGGS ROYALE

Poached eggs on English muffins with
smoked salmon and, hollandaise sauce

£7.50 /  £15.00

AVOCADO TOAST (v) 

Poached eggs, and herbs
£6.50 /  £13.00

SHAKSHUKA (v) 

Roasted aubergine, spicy tomato sauce,
eggs, and feta

£16.00

Poached eggs on English muffins with a
choice of ham, or spinach, and hollandaise
sauce

EGGS BENEDICT OR
FLORENTINE

£6.00 /  £12.00OMELETTE

Three eggs with a choice of two from the
following: spinach, tomatoes, mushrooms,
ham or cheese
egg whites also available

£12.00

CROQUE MONSIEUR

Cheese sauce, ham, and cheddar
Add fried egg

£12.50

£2.50

v: vegetarian vg: vegan
Please inform your server of any allergies or dietary restrictions. 12.5% discretionary service charge will be added to the total bill

EGGS N 
STUFF

SUNDAY ONLY

Bread sauce, gravy

PERI PERI 1/2 
CORNFED CHICKEN

£23.00

Ask a member of the team
what’s roasting today!

ROAST OF THE DAY

Bread sauce, veggie gravy,
Yorkshire pudding

VEGGIE HAGGIS (v) £22.00

A l l  r o a s t s  w i l l  b e  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  m a p l e  g l a z e d  c a r r o t s ,  g a r l i c  g r e e n  f o r  t h e  t a b l e

A D D  T r u f f l e  C a u l i f l o w e r  C h e e s e  f o r  t h e  t a b l e  £ 3 . 0 0

HALF /  FULL



M A K E  I T  
A  P A R T Y !  

A d d  b o t t o m l e s s
d r i n k s  t o  y o u r  m a i n

a n d  e n j o y  e n d l e s s
t o p  u p s  f o r  9 0

m i n u t e s  f o r  o n l y  £ 2 5
p e r  p e r s o n .

C h o o s e  f r o m :

P r o s e c c o
B e l l i n i ’ s
M i m o s a ’ s
H o u s e  l a g e r

B R U N C H  M E N U

Gr i l l o ,  A l l egr i ,  S ic i l y
Italy, 2022

£ 5 . 5 0  /  £ 8 . 0 0  /  £ 2 8 . 0 0

1 2 5 m l  /  1 7 5 m l  /  B o t t l e

Verment ino ,  Sensas
Pays  d ’Oc
France, 2022

£ 6 . 5 0  /  £ 9 . 0 0  /  £ 3 1 . 0 0

Pecor ino ,  Tor  De l
Co l l e ,  Abruzzo
Italy, 2022 

£ 7 . 0 0  /  £ 1 0 . 0 0  /  £ 3 5 . 0 0

WHITE WINE

RED WINE

R io ja  Tunante ,  F incas
de  Azabache  
Spain, 2022

£ 6 . 5 0  /  £ 9 . 0 0  /  £ 3 1 . 0 0

Gamay  ‘ Les  C lass iques ’
Modest ine ,  A rdéche
France, 2022 

£ 7 . 0 0  /  £ 1 0 . 0 0  /  £ 3 7 . 5 0

Sang iovese ,  A l l egr i ,
Em i l i a  Romagna  
Italy, 2022

£ 5 . 5 0  /  £ 8 . 0 0  /  £ 2 8 . 0 0
1 2 5 m l  /  1 7 5 m l  /  B o t t l e

ROSÉ WINE
Le  Pouss in  Rose ,  Sacha
L ich ine ,  pays  d ’Oc
F r a n c e ,  2 0 2 2

£ 8 . 0 0  /  £ 1 1 . 0 0  /  £ 3 8 . 0 0
1 2 5 m l  /  1 7 5 m l  /  B o t t l e

2 - 4 - 1  C O C K T A I L S
A L S O  A V A I L A B L E

a s k  t h e  w a i t e r  f o r  t h e  f u l l  b e v e r a g e  l i s t .

N e g r o n i  *  M a r g a r i t a  *  A m a r e t t o  S o u r
~  N o  M i x  &  M a t c h  ~


