greenroom

saturday brunch

from 11lam - 4pm

bottomless brunch 39.50 / pp

order two small plates or one large plate or one pizza and enjoy unlimited prosecco,
passionfruit rum punch, mimosa and tropical soda mocktail for up to 90 minutes

small plates pizza
truffle arancini (v) 9 margherita (v) 15
parmesan san marzano tomato sauce, fior di late, buffalo
_ _ mozzarella, virgin olive oil & basil

hummus with focaccia (ve) 6.5 COtto - 16.5

i i i san marzano tomato sauce, fior di latte,
guacamole V.Vlth tortilla chips (ve,gf) 7 T e
pork belly bites, sweet & sour (df) pepperoni 17
aged beef nachos (gf) 8 san marzano tomato sauce, fior di latte,

squid with yam yam sauce 8.5 pepperoni, chili

mediterranean (ve) 16
san marzano tomato sauce, peppers, olives,
mushrooms, courgette

4 formaggi (v) 17

san marzano tomato sauce, fior di latte,
gorgonzola, grana padano, smoked cheddar

large plates

scrambled egg on toast (v) 12 vibrant superfood salad (ve) 16
eggs benedict 135 roasted sweet potato, broccoli,pumkin seeds,
’ sprinach, black quinoa, crispy kale & shallots
€ges royale 14 with coconut dressing
eggs avocado benedict (v) 13 chicken ceasar salad 14.5
shakshuka (V,df)) 13 swap chicken for grilled halloumi or tofu
poached egg, roasted peppers and )
tomatoes, chilli oil, home made flatbread beefburger & ChlPS 18
) homemade onion relish, tomato.
steak frites 19.5

, add cheese £2.5 / smoked bacon £3
fries, bourbon sauce

sides desserts

rosemary salt fries (ve) 5.5 sorbets scoop (ve) 3

sweet potato fries (ve) 6.5 ic§ cream 3 SCOOpS (v) 4

house salad mix (v, gf) 6 brigadeiro cookie 7.5
chocolate mousse, honeycomb 7.5

/ if you have a food allergy or a special dietary requirement please inform a member of the team
/ discretionary 12.5% service charge will be added to your bill
/ (v)-vegetarian, (ve)-vegan, (gf)-gluten free, (df)-dairy free



