BOTTOMLESS BEVERAGES

Served for 90 minutes

Cobra Beer

Bellini
Prosecco and peach purée

SIGNATURE COCKTAILS

Iced 51 (Serves 2) £20
Gin, rum, tequila, vodka, orange liqueur,
signature tea mix

Rhubarb Rhapsody £15

Gin, rhubarb & dill, le soda, prosecco

COCKTAILS

Mimosa £14.5
Champagne, orange

Caipiroska £13
Vodka, lime

Bloody Mary £13
Vodka, tomato, lime, spice mix

Paloma £13
Tequila, grapefruit, soda

Vesper Martini £13

Gin, vodka, lillet blanc

Sazerac £13
Rye whiskey, absinthe, bitters

SPARKLING

Laurent-Perrier La Cuvée £20
Champagne, France

Cottonworth Classic Cuvée £17
Hampshire, England

Prosecco Special Cuvée Millesimato DOC, Zonin 1821 £11
Veneto, ltaly

/ERO-PROOF BEVERAGES

Pearl Harbour £8
Fruit pearls, raspberry, pomegranate, eggwhite

Jasmintini £8
Jasmine, yuzu

Sparkling Sour £8
Orange, signature spice mix

D- Dairy | G- Gluten | E- Eggs | M- Mustard | L- Lupin
F- Fish | S- Sulphites | N- Nuts | C-Celery

CR- Crustacean | SO- Soya | V- Vegetarian

All prices are inclusive of VAT.

A 12.5% discretionary service charge will be added to your bill.
Please inform our associate if you are allergic to any ingredients.

WEEKEND BRUNCH

Two Courses £35, with bottomless £50 | Three Courses £45, with bottomless £60
Choose one item from Nibbles, Brunch Specials and Desserts

NIBBLES

Goi Con | 85 Keal V
Rice paper wrap, chiffonade of veggies & raw mango

Mushroom Vol-Au-Vents | 126 KcalD G NV
Creamy mushroom, puff pastry cases

Miniature Cheese Platter | 226 Kcal D C V

Butter Garlic Prawns | 224 Keal D CR
Tiger prawn, butter & garlic

Miniature Charcuterie Platter | 149 Kcal G S L
Stuffed Peppers | 190 Kcal GS L

Choose any one from the above.

BRUNCH SPECIALS

ELEMENTALS

AIR

Breezy Acai Bowl | 428 KcalDG NV
Berry yoghurt, supernola

Airy Avocado Delight | 604 Kcal ELD GV
Sourdough, spiced guacamole, poached egg

EARTH

Lamb Chops | Wild Mushroom Risotto | 890 Kecal D M
Root vegetables

Lava Stone Grilled Cornfed Chicken | 627 Kcal D M
Truffle butter, fondant potato, carrot purée,
charred spring onion

WATER

Ocean Breeze Shrimp Cocktail | 440 Kcal D CRM
ltalian lime and avocado

Salmon & Crab Cake | Grit | 577 Kcal DCRMFGE
Charred corn, edamame, confit tomato

FIRE

Andalusian Gazpacho Bowl | Ancho Chilli Grilled Shrimp
| 688 Kcal CSOMD
Country bread and cold pressed olive oil

Eggplant, Spinach Cannelloni | Inferno Marinara |
640 Kcal V

TH SIGNATURES

Caesar Salad | 398 KcalDGLF S
Bacon, anchovies dressing

Dahi Papdi Chaat | 403 Kecal D G V
Tamarind chutney, spiced potato and mint sauce
and sweet yoghurt

Broccoli and Cottage Cheese Skewers | 494 Kcal DGV

Pesto

Welsh Rack of Lamb | 688 Kcal G M
Chimichurri, tender veggies and chips

Sirloin Steak | 1073 Kcal DG M
Pan jus, medley of vegetables, steak fries

Malabari Prawn Curry | 557 Kcal CR M
Rice and poppadom

TH Chicken Biryani | 502 Kecal D
Raita

EGGS

Eggs Benedict | 728 Kcal ED G M
Poached eggs, ham, toasted english muffin, hollandaise

Shakshuka | 393 Kecal ED V
Tomato-pepper-onion stew, steamed eggs, paprika

Fried Egg & Avocado | Crispy Rashers | 407 Kcal ED G M
Akuri on Grilled Sourdough | 609 Kcal ED G

Waff N Rash Butty | 280 Keal D G E
Waffle, crispy rashers and fried egg, maple syrup

Choose any one from the above.

SIDES

Truffle Mash | 221 Kecal DSV £5
Crilled Asparagus | 55 Keal S V £5
Masala Chips | 255 Kcal SV £5
Herb Mushroom | 246 Kcal D S V £5
Sautéed Tenderstem Broccolini |76 Kcal SD V £5
Naan | 262 Kcal GD V £5
Garlic, plain, butter

Toasted Baguette | 310 Kcal G V £5

DESSERTS

Honey Nut Crunch Tart | Caramel Ice Cream
356 KcalEDGLN V

Orange Financier | Citrus Cream | 356 KcalED G LN V
Ganache Cookie | Vanilla Ice Cream | 356 KcalED GLN V

Waffle | S09 Kecal D G V
Nutella and banana split

Stack of Pancakes | 270 Kcal D G V
Clotted cream, maple & berries

Pain Perdu | 219 Kcal D GE V
Traditional French toast, Baileys créme anglaise,
berries & jam

Choose any one from the above.

Scan to view our other
dining experiences
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