BOTTOMLESS
BRUNCH
EVERY SATURDAY 12PM – 4PM

Includes 3 courses and bottomless drinks
Choose from; Prosecco - Mimosa cocktail - Amstel - Fruit juice

£39.95
TO START
SMASHED AVOCADO DIP (VG) |
with toasted sour dough

MEZZE HUMMUS (V) |
with harissa and toasted pitta bread

SMOKED SALMON ON TOASTED FOCCACIA |
with rocket, hollandaise and black pudding crumb

WILD MUSHROOM & TRUFFLE BAKE (V) |
with toasted breads

TO FOLLOW
FULL ENGLISH |
two eggs cooked how you like, smoked back bacon,
grilled pork & apple sausage, tomato, flat field mushroom,
black pudding, baked beans and two slices of toasted
focaccia
ROASTED SALMON FILLET |
with butternut squash, wild mushroom & spinach hash,
soft poached egg and sesame steamed broccoli
VEGETARIAN HASH (V) |
pan fried spinach & Portobello mushrooms served on
sautéed potatoes and topped with a soft poached egg
BELGIAN WAFFLES |
with two fried eggs, grilled bacon and maple syrup

EGGS ROYALE |
smoked salmon with two soft poached eggs served on a
toasted muffin with creamy hollandaise sauce
CHARGRILLED SIRLOIN STEAK WITH
BLUE CHEESE SAUCE |
served with plum tomatoes, dressed rocket on a toasted
sour dough and chunky chips
CHARGRILLED PORK APPLE & LEEK SAUSAGES |
with creamy mash potato, red wine gravy, red onion
marmalade, carrots and broccoli
BREADED GOATS CHEESE SALAD (VG) |
with caramelised onions, clementines, walnuts and
honey & balsamic dressing

Tea or Coffee

FOOD ALLERGY NOTICE
If you have a food allergy or special dietary requirements,
please inform a member of the hospitality team.
Thank you

PLEASE NOTE
Duration of Bottomless brunch is 90 minutes.
Only one drink at a time per person.
The whole table must order from this menu.
We encourage responsible drinking.

W | www.theorangetreebarandgrill.co.uk

T | 01782 719222

Choice of either our classic cheese board or a selection of small bites from our
dessert menu.

E | info@theorangetreebarandgrill.co.uk

TO FINISH

