
90 MINUTES OF BOTTOMLESS 
PROSECCO, ESTRELLA DAMM,  
SPRITZ AND PREMIUM  
CANNED COCKTAILS
This includes the choice of Aperol, 
Limoncello or Elderflower Spritz.  
Strawberry Daiquiri, Mojito,  
Passion Fruit Martini and  
Piña Colada.

SHARING BOARD  
Charcuterie 
A selection of Spanish cured meats served  
with olives, sundried tomatoes, artichokes,  
toasted sourdough, mixed leaves and a  
drizzle of dressing
(Vegetarian and gluten free alternatives available)

Sticky Belly Pork 

Glazed in soy and miso with  
spring onion and peppers

Korean Cauliflower (VG) 

Glazed in soy and gochujang

Stuffed Piquillo Peppers (V) 

With cream cheese and rocket

Patatas Bravas (V) 

Fried potatoes topped with spicy  
tomato sauce and aioli
* T&Cs apply, please see website.

(V) Vegetarian   (VG) Vegan
Please inform a member of our team of any specif ic dietar y requirements or allergies.  
Dishes can be adapted, please ask a member of the team. Thank you, we appreciate your custom.

BRUNCH*
Bottomless

FIND OUT MORE
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