
CHOOSE ANY TWO PLATES FOR £37 | ADDITIONAL PLATES £8 EACH
DRINKS PACKAGE TO BE CONFIRMED

SERVED THURSDAY TO SATURDAY, 12:00 TO 16:00  
LAST SEATING 15:30

POACHED EGGS AND HOLLANDAISE ON A TOASTED  
NEW YORK STYLE CROISSANT

 

WITH YOUR CHOICE OF:

Poached Crayfish, avocado and sriracha 829 KCAL

(V) Avocado, sautéed portobello mushrooms, 
tarragon and truffle 862 KCAL

Cured and smoked salmon,  
radish and roe 684 KCAL

Grilled Cumberland sausage patty 691 KCAL

(V) Truffled potato nuggets 
PROSOCIANO, SMOKED PAPRIKA AIOLI, JALAPEÑO,  

HONEY SRIRACHA AND CRISPY ONIONS 1102 KCAL

(VG) Smoked aubergine 
SUMAC, PINE NUTS, POMEGRANATE AND FLATBREAD 401 KCAL

The Sabine Brunch 
TWO POACHED OR FRIED EGGS,  

CUMBERLAND SAUSAGE PATTY, SAUTÉED PORTOBELLO MUSHROOMS,  

MINI HASH BROWNS, GRILLED WINTER TOMATO 

AND A TOASTED NEW YORK STYLE CROISSANT 609 KCAL

(V) Fresh Blueberry compote, vanilla mascarpone  
and lemon sugar 558 KCAL

(V) Caramelised banana, candied pecans,  
salted caramel 530 KCAL

Buttermilk fried chicken,  
hot honey and Parmesan 523 KCAL

(VG)  Smashed avocado, chilli,  
lime and Prosociano 434 KCAL

Cured and smoked salmon,  
dill cream cheese, radish and roe 572 KCAL

(V) Winter tomato crudo, buffalo mozzarella,  
olive and basil 482 KCAL

A LITTLE EXTRA  
£4 EACH

(V) Two poached or fried eggs
      Grilled Cumberland sausage patty
(V) Sautéed portobello mushrooms

(VG) Half an avocado
        Cured and smoked salmon

EGGS BENEDICT

SMALL PLATES & BOWLS PANCAKE STACK OR FRENCH TOAST

TOASTED SOURDOUGH

BRUNCH
BRIGHT FLAVOURS, INDULGENT PLATES,  

ENJOYED ABOVE THE CITY.

BOTTOMLESS BRUNCH
FOR 90 MINUTES FOR AN ADDITIONAL 

Bottomless bubbles £35pp
Bottomless cocktails Daiquiri, Espresso martini, Margarita £50pp

VG  VEGAN   |   V  VEGETARIAN  |   GF  GLUTEN FREE
A 13.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.  

 
FOR ALLERGEN INFORMATION AND DIETARY REQUIREMENTS,  

PLEASE SCAN THE QR CODE.




