il 7Brunch
Trtors

TOMATO & BURRATA SALAD b, N, SU Vv
heirloom tomato carpaccio - pine nuts - fig & balsamic

COD BRANDADE CROQUETTES n £~ G
tartar sauce - charred lime

CHICKEN TERRINE b, G
grilled sourdough - baby leeks

LIL’ BRGS », G SE
beef - STK sauce -sesame seed bun

WM choice of

BUTTERNUT SQUASH RISOTTO p, su, v
mascarpone cheese - pickled shallots - crispy sage

SHRIMP MAC & CHEESE p G s
mature cheddar cheese - mixed peppers - courgette

CHICKEN KIEV D E G
colcannon mashed potato - mixed wild mushrooms - garlic butter

FILLET 200G »
STRIPLOIN 220G o

all mains served with a selection of sides
GREEN BEANS b, v
HAND CUT FRIES G v
BRAISED RED CABBAGE su, v

@W tS/ sharing

BLUEBERRY & VANILLA D, £ G
mousse - sponge - whipped ganache

MADELEINES b, £ G, v
white chocolate - caramel sauce

CHOCOLATE CHEESECAKE b, £ G, v
raspberry - orange

Dishes are prepared in a kitchen that handles nuts, shellfish & dairy. Dishes indicated with ¢ celery, d dairy, e egg,
f fish, g gluten, / lupin, mu mustard, n nuts, r raw, s shellfish, se sesame, so soybean, su sulphites, v vegetarian



alK Brunch.
U femesx

WHITE | RED | ROSE

BW&%%

PERONI

Soir e

VODKA | GIN | PINK GIN | RUM | WHISKY

(::ﬂqéiéulgb%vF
SOUL TRAIN

rum - rosé wine - kiwi - blueberry - lemon juice

LAST DANCE
vodka - Aperol - peach

SLOW JAM

gin - melon - lemon - elderflower - apple juice - simple syrup - soda

(All cocktails are available as mocktails)

H K
BRUT | ROSE

Satt Drints

VOSS SPARKLING & STILL | SODA | TONIC | SPRITE | COKE | COKE ZERO
ORANGE JUICE | PINEAPPLE JUICE | CRANBERRY JUICE | APPLE JUICE

*Wine Package
**House Package
***Sparkling Package

FOLLOW US STKDUBAIJBR

**champagne package doesn’'t include entertainer vouchers



