
Bottomless Brunch Menu - £38pp

Eggs Royale

smoked salmon, avocado, yuzu and wasabi hollandaise, eggs GFO

Eggs Pastrami

 pastrami, Henderson relish hollandaise, eggs GFO

Dressed Crab Benedict 
Dressed crab, smoked chipotle, sourdough, seaweed scrambled egg, buttermilk and chive hollandaise GFO

Open steak sandwich 

 served medium rare, chimichurri, ciabatta, pickled onion, parmesan, crispy potato

Silversmiths Full Works 

pancakes, bacon, sausage patty, fried egg

Chicken & Waffles 

 asian slaw, tonkatsu, cucumber salad, spicy maple syrup

Turkish Eggs 

whipped feta, Mediterranean vegetables, harissa, hummus, poached eggs, sourdough V

Patatas Bravas 

sauteed potato, tomato, avocado, peppers, fried egg, sourdough croutes VGO GFO

Creamy Mushrooms 

sourdough toast, pesto, watercress V

V - VEGETARIAN | VGO - VEGETARIAN OPTION GF - GLUTEN FREE |
GFO - GLUTEN FREE OPTION VG - VEGAN

Add pancakes £3
Add halloumi £3

Add bacon £3

Add ons

Bottomless Drinks
French Martini - Vodka, chambord, pineapple juice
Palma Violet - Palma violet gin, creme de violette,

lemon, lemonade
Prosecco/Bellini

English Garden - Gin, elderflower, apple juice,
cucumber, mint

Tom Collins - Gin, lemon juice, sugar syrup, soda
Aperol Spritz - Aperol, prosecco, soda

Limoncello Spritz - Limoncello, prosecco, soda
House Pink Gin/Rum/Vodka Mixer 

Madri Lager
Aspall Cider


