THE BRUNCH MENU

GFA | THE GRAND BREAKFAST 13.0

A juicy sausage, crispy smoked bacon, fr@e—range egg cooked to your liking, crispy hash brown,

mushrooms, oven baked tomato, baked beans & toast.

VE | THE VEGAN BREAKFAST 11.0

Savoury plant—based sausages, a generous SCi”Uiilg Of mushrooms, a sweet OUCTL—]”OLISECd tomato,

baked beans and a golden, crisp hash brown. Toast served on the side.

GF |V | HALLOUMI FRIES 7.0

Freshly cut golden slices of halloumi served with a sweet chilli drizzle.

GF | LOADED HASH BROWNS 13.0

Crispy, golden-fried hash brown bites, loaded with mozzarella cheese, sliced smokey bacon, and finished with a fried

gy, Chipoflc’ mayo and fTCShly ChOppCd Chives.

V| GFA | SOUP & SANDWICH 13.0

Freshly homemade chefs soup, craftcd daily with seasonal ingredienrs, served with cheese & tomato roastie.

BEER BATTERED COD & CHIPS 19.0
Crispy Golden, battered cod fillct, cxperrly fricd & served with buttered garden peas, creamy hand-made tarcare

sauce, garnished with a fresh lemon wedge.

THE GRAND ANGUS BURGER 19.0

Topped with mozzarella, fresh salad, & signature chilli jam. Served on a toasted brioche bun with a side of beer-

battered onion rings, fries, & our hand-made slaw.

THE CHICKEN BURGER STACK 17.0

Two buttermilk-marinated chicken breast fillets, smothered in warm nacho cheese sauce. Served on a toasted brioche

bun with a side of beer-battered onion rings, f?‘ics & our hand-made slaw.

THE TRIPLE BLT 11.0

L&lyCVS Of CViS‘Dy bacon ‘LU'L[h fl‘CSll tomatoes, lCL'["LlCC7 & ChipO[’lC mayo on Eh?’CC SliCt’S Of [OClS['Cd 'LUhi[C blOOlﬂCV7 SCTUCd

with a side of fries & hand-made slaw.

VA | THE LOADED PANCAKE STACK 11.0

Your choice of Strawbc‘rry & Nutella pancakc‘s | Bacon, sausage & maplc pancakc‘s

PLEASE INFORM YOUR SERVER OF ANY ALLERGY REQUIREMENTS
GFA - GLUTEN FREE AVAILABLE | V - VEGETARIAN | VE - VEGAN | VEA - VEGAN AVAILABLE | GF - GLUTEN FREE



