BOOZY BRUNCH

A socially acceptable name for day drinking

1. CHOOSE YOUR ARRIVAL COCKTAIL

£40 APEROL SPRITZ | FRENCH MARTINI | SARTI SPRITZ APERNO SPRITZ | ELDERFLOWER SPRITZ
pp HUGO SPRITZ | LIMONCELLO SPRITZ

2. CONTINENTAL PLATTER TO SHARE

Fresh baked pastries, Scottish cheeses, cured meats

3. CHOOSE YOUR BUBBLY

HALF BOTTLE OF HAUS PROSECCO HALF BOTTLE OF CHANDON GARDEN SPRITZ +5
HALF BOTTLE OF SEA CHANGE SPARKLING 0% HALF BOTTLE OF WHISPERING ANGEL ROSE  +20

HALF BOTTLE OF MOET +30

4. CHOOSE A MAIN
SMASHED AVOCADO CHICKEN BURGER GARDEN RISOTTO (ve/cp
Sourdough toast, hummus, fried egg, Lemon & herb chicken, truffle mayo, Pea, lemon, asparagus
Pamigiano, fresh chillies, coriander Parmigiano, potato salad
BANANA WAFFLES (v) HALLOUMI BURGER (v) HAUS SCHNITZEL
Caramelised banana, chocolate shavings, Grilled halloumi, chilli jam, smashed Panko & Parmigiano crumb, salsa verde,
butterscotch sauce, vanilla ice cream avocado, potato salad garlic aioli, crispy capers, charred lemon
BACON WAFFLES BUDDHA BOWL (ve) KLASSIC WURST
Beer candied bacon, fried egg, Broccoli, chickpeas, quinoa, Bratwurst, German potato salad, senf
maple syrup butterbeans, hummus mustard, curried ketchup, sauerkraut
5. A BIT ON THE SIDE
ONION RINGS (v) 1 HAUS SALAD (ve) 6 MUNICH FRIES 6
Beer batter, garlic aioli Green leaves, quinoa, hummus Crispy onion & curried ketchup
FRIED PICKLES (ve) 6 HAUS FRIES (ve) 4 TRIO OF FRIES 13
Dill pickles, sauerkraut, lemon mayo Sea salt & rosemary Salt & rosemary, truffle oil &
parmesan, Munich
SEASONAL GREENS (ve) 6 TRUFFLE FRIES 6
Chilli, lemon juice Parmigiano & truffle
6. ADD A DESSERT

APFELSTRUDEL (v) 1 SCOTTISH VANILLA ICE CREAM (v) 1 CHOCOLATE TART (ve) 1
Cinnamon sugar, vanilla ice cream 3 scoops, tablet bites, homemade Chocolate & orange, sorbet

butterscotch sauce

A discretionary service charge of 12.5% is added to dining bills.
(V) VEGETARIAN, (VE) VEGAN 100% of tips are shared amongst our team.




BREWHEMIA KITCHEN




