
BRUNCH EXTRAS

Due to the use of allergens in our kitchen, we cannot guarantee the absence of allergen traces in our dishes. GF = gluten free.
V = vegetarian. VG = vegan. For event or private party booking enquiries, please email : bar@hostrestaurant.co.uk

Served 10am - 3pm Wednesday to Saturday

CLASSIC AVOCADO TOAST. (VG) 
Fresh sourdough, lime, coriander & chilli

EGGS BENEDICT.
Muffin, poached egg, crispy bacon, chive hollandaise

TURKISH EGGS, CRISPY HASH BROWN. (V)
Poached eggs, chive hash brown, aleppo chilli , yoghurt

SMOKED SALMON, TOASTED FOCCACCIA.
Oak smoked salmon, lemon mayo, chives & foccaccia 

FULL ENGLISH BREAKFAST.  
Sausage wheel, bacon, poached egg, homemade hash brown, baked
beans, portobello mushroom, vine tomatoes, sourdough slices

VEGETARIAN BREAKFAST.  (V)
Vegetarian sausage, fried halloumi, poached egg, hash brown, baked
beans, portobello mushroom, vine tomatoes, sourdough

FRESH PASTRIES.  (V)
Pain au chocolate or croissant. 

YOGHURT & HOMEMADE GRANOLA BOWL. (V)
Topped with fresh fruit, choc chips, nuts & seeds mix & honey 
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POACHED/FRIED EGG. (V,GF)

SERRANO HAM. (GF)

CRISPY BACON. (GF)

HALLOUMI. (V,GF) 

HASH BROWN. (V)

SMOKED SALMON. (GF) 

SAUSAGE. 
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SOURDOUGH TOAST. (VG)

BOTTOMLESS BRUNCH.

Indulge in a brunch dish of
your choice, along with free
flowing prosecco, beer or
selected cocktails.

90 minute sitting, last table is
seated at 3pm. 

Please ask your waiter for
cocktails available.
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HOT DRINKS  

SOFT DRINKS

Switch to oat milk for no extra charge! 

Flavoured syrups + 0.25 
Vanilla, Caramel, Pumpkin Spice, Hazelnut 
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GRAND MIMOSA

BLOODY MARY 
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