
B R U N C H  M E N U



v = vegetarian    ve = vegan    gf = gluten free    gfo = gluten free option available

All items are subject to availability. If you have an allergy, intolerance or dietary requirement, please speak to a team member who will be able to 
provide you with information regarding the ingredients in our food. Although we take extra precautions when advised of an allergen or intolerance, 

we cannot guarantee that our menu items are 100% free from allergens due to the risk of cross contamination in the preparation process. Poultry and 
fish dishes may contain bones. All prices are in Pounds Sterling, VAT is included and charged at the local rate

SMALL PLATES

Breads & Oils (ve)

Lamb Croquettes & Mint Yoghurt

Pearl Las & Parma Ham (gf)

Goat’s Cheese & Vegetable Crisps (v/gf)

Roast Red Peppers & Halloumi (v/gf)

Marinated Olives (ve/gf)

Houmous with Naan (ve)

LARGER PLATES

Eggs Benedict  
Ham, poached eggs, hollandaise sauce on toasted muffin

Eggs Royale 
Smoked salmon, poached eggs, hollandaise sauce on toasted muffin

Smoked Salmon & Scrambled Eggs (gf)

Feathers Burger 
Lettuce, tomato, gherkin, cheese, relish, triple cooked chips

Fish & Chips 
Battered hake, chips, mushy peas, tartare sauce

Caesar Salad (v/gfo) 
Cos lettuce, parmesan, croutons, creamy Caesar dressing

Chicken Ceasar Salad (gfo) 
Chicken breast, cos lettuce, parmesan, croutons, creamy Caesar dressing 

BRUNCH DRINKS

choose any beer or cider on tap 
glass of prosecco, classic cocktail or dedicated driver

BRUNCH MENU 
served midday to 5pm every day

choose any two small plates, or one larger plate plus your choice of drinks package: 

Two Drinks £26  I  Four Drinks £32  I  Unlimited Drinks £36 (90 minutes)


