Sunday Brunch Menu
Chef’s Buffet table
Freshly baked Bread rolls, croissants and pastries
Greek yoghurt, berries and granola
Amazonia acai bowls (VG)
Selection of mixed leaves, tomato, onions, Quinoa, cucumber, olives, oils and dressings
Caesar salad
Watermelon, feta and mint salad
New potato salad
Platters of smoked mackerel and salmon
Tomato and mozzarella salad
Antipasti platters
Cheese selection

Mains
Pancakes with blueberries or smoked bacon, crème fraiche and maple syrup (V)
Eggs benedict- toasted English muffin, Hickory ham Poached eggs, hollandaise sauce
Eggs Royal- toasted English muffin, smoked salmon, Poached eggs, hollandaise sauce
Poached eggs and crushed avocado on seeded granary bread (V)
Egg free penne, Roast vegetables, tomato and basil sauce (VG)
Urban meadow Beef burger, brioche bun, red onion chutney and fries

For special dietary requirements or allergy information, please speak with our staff before ordering.
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.

(VG) = Vegan

(V) = Vegetarian

(GF) = Gluten free

Pulled pork burger, brioche bun, cabbage slaw and pickled cucumber and fries
Urban Meadow Vegan Burger, grilled black mushroom, tamari marinated tofu, avocado sesame seeds, rockets
and fries (VG)
Lime and cumin grilled chicken breast, Mediterranean vegetables, mint yoghurt and flat bread
21 day aged Rib-eye steak, rocket and French fries with your choice of peppercorn, bearnaise or chimichurri
sauce
(£ 6.00 supplement)

Dessert on Chef’s buffet table
Mini chocolate fudge cake
Lemon cheesecake
White and dark chocolate mousse
Mini fruit pavlova
Fresh fruit salad

For special dietary requirements or allergy information, please speak with our staff before ordering.
Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free due to possible cross contamination in our kitchen environments.

(VG) = Vegan

(V) = Vegetarian

(GF) = Gluten free

