BOTTOMLESS BRUNCH
£30 PER PERSON
AVAILABLE FOR 2 HOURS
Select any brunch dish and enjoy it with bottomless drinks
CHOOSE YOUR DRINKS

CHOOSE A BRUNCH DISH

PROSECCO BY THE GLASS

FULL ENGLISH BREAKFAST
Two Gloucester Old Spot sausages, one egg your way, flat
mushroom, grilled tomato, honey-glazed bacon, Bury’s black
pudding and a slice of toasted bloomer and butter

ROSÉ FIZZ BY THE GLASS
AMSTEL

EGGS BENEDICT
Toasted English muffin topped with Wiltshire cured ham,
free range poached eggs and hollandaise sauce

HEINEKEN
MIMOSA
Prosecco topped with orange juice
APEROL SPRITZ
Aperol aperitivo topped with Prosecco and soda
GORDON’S PINK SPRITZ
Gordon’s Premium Pink gin with Schweppes lemonade,
Prosecco and fresh strawberry

EGGS ROYALE
Toasted English muffin topped with Scottish smoked salmon,
free range poached eggs and hollandaise sauce
EGGS FLORENTINE (V)
Toasted English muffin topped with wilted spinach,
free range poached eggs and hollandaise sauce

BLOODY MARY
Ketel One vodka topped with Big Tom spiced tomato juice,
garnished with celery and black pepper

SMASHED AVOCADO ON TOAST (V)
Fresh avocado, slow roast tomatoes and free range poached
eggs on toasted rustic bread
Add honey-glazed bacon for 1.00

VIRGIN TROPICAL PUNCH
Orange and pineapple juices with Schweppes lemonade and
grenadine syrup

VEGGIE BREAKFAST (V)
Two QuornTM sausages, two eggs your way, flat mushroom,
a grilled tomato and a slice of toasted bloomer and butter

BAMBINI BELLINI
Cranberry juice, white peach purée, lime juice and
Schweppes lemonade

BREAKFAST SANDWICH
Bloomer bread sandwich filled with Gloucester Old Spot
sausage, honey-glazed bacon, fried free range egg and grilled
tomato

UPGRADE YOUR BRUNCH DISH TO A BURGER FROM OUR MAIN MENU FOR AN EXTRA £3
All of our burgers are served in a soft glazed bun filled with iceberg lettuce, chopped onion and gherkin - with fries and a
sticky BBQ dip (unless otherwise stated)
BRITISH BEEF RIB STEAK BURGER
Topped with a burger cheese slice, honey-glazed bacon,
burger sauce and tomato ketchup
BUTTERMILK COATED FRIED CHICKEN
Topped with a burger cheese slice, honey-glazed bacon and
mayonnaise

MEAT-LESS (VG)
Moving Mountains® plant-based burger topped with Violife
grated mature, vegan mayo and tomato ketchup, served with
topped nachos

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. All
weights are approximate uncooked. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.
Bottomless brunch is for a minimum of 2 people. Bottomless Brunch is any single brunch food item (from the above) plus unlimited drinks; 125ml glass of Vinuva Prosecco, Mimosa, Aperol Spritz, Gordon’s Pink Sprtiz, Bloody Mary, pint of Amstel, Heineken or entry lager (subject to availability), 125ml glass of Vinuva sparkling rosé,, Virgin Tropical punch, Bambini Bellini
or selection of fruit juices or post mix. This is time-limited to 2 hours. 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. Bottomless brunch must be booked at least 48 hours in advance. All bookings require a £10 deposit to secure the booking.
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.
All products and offers are subject to availability. Management reserves the right to refuse custom and/or withdraw/change offers (without notice), at any time. Prices are in pounds
sterling and include VAT, at the current rate. At Stonegate Pub Company, all tips earned by our hard-working team members, from delivering great customer service, are retained by
them. As we process credit-card tips through our payroll, we are required to make statutory deductions. If a service charge is added to the bill, this is entirely discretionary and is paid
to those team members providing the service. If, for any reason, you’re not happy with your visit, please let a team member know. Stonegate Pub Company, Porter Tun House, 500
Capability Green, Luton, LU1 3LS

