
*Everyone in the party must upgrade

LEVEL UP 
YOUR BRUNCH 
WITH BOTTOMLESS

PORNSTAR MARTINIS
ESPRESSO MARTINIS

 SANGRIA

£33 PER PERSON 
AVAILABLE FOR 2 HOURS

P I C K  Y O U R
B R U N C H

Adults need around 2000 kcal a day

PICK YOUR BOTTOMLESS DRINKS

OUR BURGERS ARE SERVED IN A SOFT GLAZED BUN WITH MISO MAYO*, 
LETTUCE AND CHOPPED PICKLE & ONION, WITH SKIN-ON FRIES (+455 kcal) 
OR SALAD (+190 kcal). UPGRADE TO SWEET POTATO FRIES +£1.50 (+342 kcal)

£10 PER* PERSONPROSECCO  (10.5%ABV)

MIMOSA 
APEROL SPRITZ 
BLOODY MARY 
SEX ON THE BEACH 
WOO WOO 
AMSTEL (4.1%ABV)

GORDON’S / SMIRNOFF / BACARDI 
+ SCHWEPPES MIXER 
MOCKTAILS
VIRGIN MARY 54 kcal

FRUITY PORNSTAR 206 kcal 
BAMBINI BELLINI 39 kcal

OR A SELECTION OF SOFT DRINKS 

(Ask the squad for selection and calorie infor-

mation)

 WAFFLE EGGS  
Two poached eggs on a toasted waffle with Rubies in the Rubble™ tomato rel-
ish, hollandaise sauce and rocket. 825 kcal 
Add The Jolly Hog™ streaky bacon (+56 kcal) 
or a Proper Porker sausage (+184 kcal) £1 EACH 

 HOUSE BREAKFAST 
Fried egg, bacon, The Jolly Hog™ Proper Porker sausages, slow  
roasted-tomatoes, mushrooms, hash browns, toast & butter, and your  
choice of lightly spiced beans (+90 kcal) or classic baked beans (+78 kcal). 1270 kcal 

 PLANT-BASED BREAKFAST  
Avocado, slow-roasted tomatoes, mushrooms, hash browns, toast, two vegan 
Quorn™ sausages and your choice of lightly spiced beans (+90 kcal) or classic 
baked beans (+78 kcal). 1032 kcal 

DOUGHNUT & WAFFLE STACK 
With Jude’s Caramel Cookie Dough Brownie ice cream, salted caramel sauce, 
marshmallows, vanilla cheesecake mousse and an Oreo® biscuit 
crumb. 972 kcal 

BERRY PANCAKE TACOS   
With vanilla cheesecake mousse, cherry compote, amaretto flavour syrup and 
crushed raspberries. 333 kcal 

SAUSAGE SANDWICH  
The Jolly Hog™ Proper Porker sausages and Rubies in the Rubble™ tomato 
relish in rosemary focaccia. 582 kcal

AVOCADO ON FOCACCIA TOAST  
With baby spinach and basil oil. 533 kcal. Add a poached egg  (+101 kcal)  
or The Jolly Hog™ streaky bacon (+56 kcal) £1 EACH

 MEXICAN BRUNCH   
Lightly spiced bean chilli in tomato sauce, wilted spinach, fried egg, peri-peri 
sauce and spring onion with tortilla chips for dipping. 419 kcal

BACON CHEESEBURGER  
Two beef patties, The Jolly Hog™ streaky bacon, Monterey Jack cheese,  
BBQ sauce and cheese sauce. 967 kcal

VEGAN SHEESE® BURGER  
Grilled plant-based soya burger, grated Sheese®, sweet & sour pickled  
onion, Sheese® sauce, chilli jam and rocket. 826 kcal

VEGGIE CHEESE BURGER  
Grilled plant-based soya burger, Monterey Jack cheese, sweet & sour  
pickled onion,cheese sauce, chilli jam and rocket. 805 kcal

BUTTERMILK COATED CHICKEN BURGER 
With The Jolly Hog™ streaky bacon, chilli jam, Monterey Jack cheese  
and cheese sauce. 932 kcal

(V) Suitable for vegetarians. (VG) Suitable for vegans. (VG-M) Made with vegan ingredients but produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning. (V-M) Made 
with veggie ingredients but produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. 
Ingredients are based on standard product formulations. Variations may occur. Calories/nutritional values stated are subject to change. Please inform staff of any allergies before placing your order, even if 
you have eaten a dish before, as ingredients can change and menus do not list all ingredients. Full allergen information detailing the 14 legally declarable allergens contained is available for all our food and 

drinks. While all reasonable steps will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100% free from allergens, owing to possible cross-contamination. 
There is significant risk of cross-contamination in our deep fat fryers. All vegan cheeze used in our dishes is non-dairy. Our Prosecco cheese/Sheese® sauce and miso mayo contain alcohol. Fish and poultry 
dishes may contain bones. All weights are approximate uncooked. Lotus and Biscoff are registered trademarks of Lotus Bakeries. All menu items are subject to availability. Images are for illustrative purposes 
only. Prices are in pounds sterling and include VAT, at the current rate. We accept Delta, Maestro, MasterCard and Visa. Prices for products not stated on the menu are available at the bar or on the app. If a 

service charge is added to the bill, this is entirely discretionary and is paid to those employees providing the service. All tips are retained by our team members.

Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ

Bottomless brunch is for a minimum of 2 people. Brunch and bottomless drinks is any single brunch food item from this menu, plus unlimited drinks: 125ml glass of Vinuva Prosecco, Bloody Mary, Virgin 
Mary, Mimosa, Aperol Spritz, pint of Amstel, Sex on the beach, Woo Woo, Gordon’s, Smirnoff, or Bacardi with Schweppes mixer, non-alcoholic fruity Pornstar or non-alcoholic Bambini Bellini. or selection 
of fruit juices or post mix. Drinks upgrade includes unlimited Pornstar Martini, Espresso Martini or S&L Sangria. This is time-limited to 2 hours and last sitting is at 4pm. The whole table must be taking part 

in the offer. Service times and availability may vary depending on bar location and subject to licensing restrictions. Your drink will be replaced once it has been finished. Price is per person and drinks cannot 
be shared. Drinking to excess will not be permitted and participants are required to drink responsibly at all times. Management reserve the right to withdraw this offer at any time and without prior notice and 
reserve the right to refuse serving alcohol to any participant at any time without notice. All bookings require a £5-per-person deposit to secure the booking. Please refer to our full terms and conditions on our 
website. Deposits are fully redeemable against the total bill. Deposits will be forfeited should you decide to cancel your booking. Full payment in some instances may be required prior to the booking. Please 

discuss this with management at the time of the booking.


