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Brunch Club  
Drinks



Amaretto Sour
Amaretto, Lemon Juice, Gomme

Aperol Spritz
Aperol, Prosecco, Soda

Strawberry Fizz
Prosecco, Strawberries & Cream Syrup

White Chocolate Baileys Martini
Vanilla Vodka, Baileys, Cream,  

White Chocolate Syrup (D)

Parkgate Paloma
Tequila, Lime Juice, Grapefruit Juice, Rosemary

The Pink Lady Sour
Gin, Grenadine, Lemon Juice, Foaming Bitters

Mocktails

Lemon Iced Tea

Coconut and Strawberry Cooler

Watermelon Lemonade

Classic Still Lemonade

Amstel (G) 4.1%

Heineken (G) 5.0%

Birra Moretti (G) 4.6%

Ffresh Pale Ale (G) 4.5%

Welsh Smooth Bitter (G) 3.7%

Guinness (G) 4.1%

Inch’s 4.5% 

Old Mout Berries & Cherries 4.0%

Free-Flowing Cocktails Draught Beer & Cider

Pico Alto, Cabernet  
Sauvignon Reserva, Chile

Pico Alto Chardonnay  
Reserva, Chile

Pico Alto, Rose Reserva, Chile

Prosecco Spumante doc  
Borgo Alato, Italy

Wine & Prosecco

Ask us about upgrading to 90 minutes of  
free-flowing Champagne for an additional  

25.00 per person.

Champagne Upgrade

A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are 

an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.
Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,  
(PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:  Plant-based, (V) Vegetarian

Soft Drinks

Pepsi  |  Diet Pepsi  |  Pepsi Max  |  Lemonade


