
B RU N C H  M E N U 

Adults need around 2000 kcal a day. If you have any food allergies or intolerances, please let us know before you order.  
Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from  
a particular allergen. Information about our ingredients is available on request.  
A discretionary 12.5% service charge will be added to your bill. All tips are paid in full to our team. 

(V) Suitable for vegetarians, (VG) Suitable for vegans, (V-M) Made with vegetarian ingredients; however, produced in a factory which 
handles non-vegetarian ingredients, with a ‘may contain’ warning,  (VG-M) Made with vegan ingredients; however, produced in a factory 
which handles non-vegan ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan 
kitchen area.  TCC AUG24 Brunch Menu BE

THE FULL ENGLISH 16  
poached eggs, sausage, streaky bacon, confit tomato, flat mushroom, 
baked beans, black pudding & Bovril butter on toasted sourdough. 1194 kcal

THE VEGAN STORY (VG-M)  15.50 
confit tomato, flat mushroom, sweet potato & spinach hash,  
chickpea & sesame hummus on toasted sourdough with  
baked beans. 589 kcal

EGGS BENEDICT 11.50  
poached eggs on a toasted English muffin, grilled smoked streaky 

bacon, rocket & hollandaise sauce. 671 kcal

EGGS FUNGI  (V )  11.50  
poached eggs on a toasted muffin, grilled flat mushrooms, rocket 
& hollandaise sauce. 636 kcal

EGGS ROYALE 12.50  
poached eggs on a toasted muffin, smoked salmon, rocket 
& hollandaise sauce. 647 kcal

Brunch times may vary


