
ALL DAY BRUNCH 
            
        2 2 2 2 Poached eggs on sourdough toast 6.00 
 
 

  Sweet potato toast  8.95    

  with 2 poached eggs, smashed avocado, crumbled feta & a drizzle of a chilli oil  
 
 

  Smashed avocado with 2 poached eggs and back bacon 8.95    

  on sourdough toast  
  
 

  Feta & protein bread  8.25    

  2 poached eggs, chorizo and a dollop of chilli jam topped with wild rocket  
    
    
    
    
    

DAILY SPECIALS  
with a small glass of house red or white wine 

    

            
        Pizza Calzone 12.95 
  black olives, roast vegetables, goats cheese, red pesto & mozzarella 
 

  + roast chicken  2.00 
    

 

  Medium rare open steak sandwich 13.95 
  with aioli, wild rocket, shaved gorgonzola, red onion jam & oven roasted sweet potato fries 

 
      

  Prawn and squid ink linguine 13.25 
  tossed with chilli and garlic tomato sauce topped with rocket and parmesan 

    COCKTAILS 
        
                

    Autumn Pimm’s      gls 7.50 
 (winter Pimm’s and warm apple juice) 

 Strawberry & mint spritzer jug    16.00  gls 5.75 
 (rose wine, lemonade, frozen strawberry  
 and fresh mint leaves) 

 Pimm’s no 1     jug  16.00 gls 6.50 
 (Pimm’s no1, lemonade, fresh mint leaves,  
 strawberry’s, cucumber) 

 Pimm’s Royal      gls 8.00 
 (Pimms no1 & Penarth sparkling wine) 

 Kir Royal       gls  8.00 
 (Creme de Cassis & Penarth sparkling wine) 

 Wine spritzer       gls  5.50 
 (white wine, & soda or lemonade) 

 Kir        gls 5.75 
 (Creme de Cassis & house white wine) 

 Sangria     jug     20.00 gls 6.95 
 (red wine, orange juice, brandy, fruits) 

 Cointreau spritzer     gls 7.50  
 (Cointreau, lime juice & soda water)      

 Bloody Merry      gls 8.50 

           

             CALIFORNIAN - SAGE HILL- 

  
 

 Sage Hill is a boutique vineyard in the         
Malibu hills, high above the Pacific Ocean. The 
climate makes it perfect  
location for growing grapes for wine. 
 Take a sip and enjoy the Californian  
sunshine from our perfect selection of 
wines. 
 
  Syrah - Cabernet Sauvignon    30.00 
( special blend 2012; This blend is full of rich flavours of 
blackberry and cherry and smooth finish with hints of coffee) 
 

  Cabernet Sauvignon    30.00 
( special reserve 2011;  This full bodied Cabernet Sauvignon 
 was aged in oak barrels for 18 months and gives you rich taste               
of winter berries and a smooth finish with hints of liquorice ) 
 

  Sauvignon Blanc     30.00 
( blue moon harvest 2012; This is very unique vintage as the 
grapes were picked on the day of the Blue Moon. The wine is 
enriched with peach, citrus gooseberry flavours. A perfect  
compliment to our salads ) 
 

 
12.5% discretionary gratuity will be added to your bill for the serving staff. Thank you. 


