Celebrate the weekend !

LET'S BRUNCH
Choose from our 2 brunch experience options

TIPSY

1 brunch dish and 2 drinks

for £12pp

or

BOTTOMLESS

1 brunch dish and bottomless drinks
for 90 minutes

for £27pp

Select any brunch dish and enjoy with a choice of Prosecco or Prosecco Rosé by the glass; Gordon's Pink Spritz or Aperol
Spritz; pint of Carling, Fosters or selected premium lager (subject to availability) or choose from a range of fruit juices
THE FULL ENGLISH BREAKFAST

Two Cumberland sausages, two rashers of bacon, two
fried free-range eggs, baked beans, hash browns, button
mushrooms, grilled tomato and a slice of toast with butter

THE FULL VEGGIE BREAKFAST (V)

Two Quorn™ sausages, two fried free-range eggs,
baked beans, hash browns, button mushrooms,
grilled tomato and a slice of toast with butter

TRADITIONAL BREAKFAST

Cumberland sausage, bacon, fried free- range egg, baked beans,
hash brown, button mushrooms and half a grilled tomato
Why not top up with toast for 99p?

EGGS BENEDICT

Toasted muffin, with bacon and poached free-range eggs,
topped with Hollandaise sauce

AVOCADO ON TOAST (V)

With guacamole, poached free-range egg and
slow-roasted tomatoes

POACHED FREE-RANGE EGGS (V)
Served on toast

Extras add 99p

FRIED, SCRAMBLED OR
POACHED FREE-RANGE
EGG (V)
HASH BROWNS (V)
BAKED BEANS (V)
BACON

BUTTON MUSHROOMS (V)
GRILLED TOMATO (V)
CUMBERL AND SAUSAGE
QUORN™ SAUSAGE (V)
TOAST (V)

Why not upgrade your brunch?

Upgrade your brunch dish to a selected main menu dish for an extra £3

Sandwiches
RED PEPPER HOUMOUS
OPEN SANDWICH (VG)

Toasted farmhouse bread topped with red pepper
& sesame houmous, quinoa, chickpea, butternut squash
& kale salad, avocado, slow-roasted tomatoes and
spring onion

SEAFOOD OPEN SANDWICH

Toasted farmhouse bread topped with lobster & seafood
in a zingy Prosecco Marie Rose sauce, finished with crispy
coated king prawns, mixed leaves and cucumber ribbons

CHICKEN CLUB

A double-decker toasted white farmhouse sandwich,
layered with chicken, crispy streaky bacon, avocado,
tomato, mixed leaves and mayo

Burgers
All of our burgers are served in a soft glazed bun, accompanied with
fries and a deliciously sticky BBQ dip (unless stated otherwise)

CHEESE AND BACON BURGER

Beef burger topped with a melted cheese slice and crispy
streaky bacon, burger sauce, ketchup, lettuce and chopped
pickle and onion

SMOTHERED CHICKEN

Rosemary-&-buttermilk-coated chicken fillet, topped with
melted cheese slices, crispy streaky bacon and BBQ sauce,
mayo, lettuce and chopped pickle and onion

VEGGIE (V)

Moving Mountains® or Louisiana™ Chick’n plantbased burger,
layered with red pepper & sesame houmous, spinach, smoky
soya and a melted cheese slice and served with topped nachos
Swap the cheese for Violife grated mature (VG)

(V) Suitable for vegetarians. (VG) Suitable for vegans. (VG-M) Made with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’
warning. (V-M) Made with veggie ingredients; however, 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.
Do you have any allergies? Full allergen information is available for all dishes. Please ask a team member, before you order your food and drink, as menus do not list all ingredients. We have
taken all reasonable steps to avoid the unintentional presence of allergens. However, we cannot fully guarantee that products are ‘100% free from’ allergens, owing to cross-contamination,
as we do not have specific allergen-free zones in our kitchens; Therefore, it is not possible to fully guarantee allergen separation. Even if you have eaten a dish previously, please inform
staff of any food allergies, before placing your order, so that every precaution may be taken in the kitchen to prevent cross-contamination. We cannot guarantee that any dishes are free
from nut traces. #Fish and poultry dishes may contain bones and/or shell. Our burger cheese slice is made using a blend of cheese and vegetable oil. All weights are approximate uncooked.
Brunch is for a minimum of 2 people. Tipsy Brunch is any single brunch food item (from the above) plus 2 drinks. Bottomless Brunch is any single brunch food item and bottomless drinks
for 90 minutes. Drinks selection include: 125ml glass of Vinuva Prosecco, 125ml of Vinuva Prosecco Rosé, Gordon’s Pink Spritz or Aperol Spritz, pint of Carling, Fosters, Estrella, Peroni
or Amstel, or a selection of fruit juices or post mix. If any drink is not available a substitute will be offered. Bottomless Brunch is time-limited to 90 minutes and 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. Tipsy or Bottomless brunch must be booked in
advance. All bookings require a deposit to secure the booking. Please refer to our full terms and conditions on our website https://www.stonegatepubs.com/terms-conditions. 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 two weeks prior to the
event. Please discuss this with management at the time of the booking. Offers are not available on bank holiday weekends and on race days in York. Management
reserves the right to withdraw/change offers (without notice), at any time. All menu items are subject to availability. Images are for illustrative purposes only. How
did we do today? Let us know www.loveourpub.co.uk. Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ
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