SUNDAY ALL DAY BRUNCH

10am — 5pm

STARTERS

Soup of the day 5.5 Crispy Pork Belly 8 Burrata & Nutbourne Tomato
Grilled sourdough Apple & caramelised shallots Salad 7.5
rocket & basil dressing

Oak Smoked Salmon 6.5 Mac & Cheese 7 Forge Superfood Salad 6.5/10

Créme Fraiche & rye Add bacon for 1 Watercress, spinach, toasted seeds

BRUNCH

Eggs Benedict 8 Eggs Florentine 8 Eggs Royale 10

English muffin, poached eggs, bacon, English muffin, poached eggs, spinach, English muffin, poached eggs, smoked
Hollandaise Hollandaise salmon, Hollandaise

Full English Breakfast 14 Forge Beef burger 14 BBQ Pulled Pork burger 13
Eggs, sausage, black pudding, hash brown, Mustard mayo, pickles smoked cheese, Smoked cheese, pickles & fries
beans bacon & fries

Crushed Avocado on rye 7.5 Herb omelette 6 Banana Crepe 6

Add salmon or cured ham 3 Add bacon, cheese, spinach 1.5 Honey créme fraiche, berry compote

SUNDAY ROAST

Northern Ireland Angus Beef Norfolk Black Free Range Veggie Roast 12
16.5 Chicken 15 Roast cauliflower

All served with roasted potatoes, spring greens, broccoli, glazed carrots, Yorkshire pudding & gravy

SIDES

Sautéed greens Steamed broccoli, chilli & lime Heritage tomato salad

French fries Roast sweet potato, chilli & Creamy mashed potatoes
spring onion

All for 3.5



You must purchase a £15 glass of Prosecco plus a starter or a main course meal in order to receive the bottomless Prosecco brunch top ups. You will have a
maximum of two hours from the time you booked your table. There will be no exceptions if you are running late due to the popular demand of the offer. We will
re-fill your glass of Prosecco all the way through your meal. Once you finish eating we will no longer re-fill your glass. All prices inculde VA'T. A discretionary
service charge of 12.5% will be added to all bills. We can not guarantee the absence of traces nuts or other allergens. Please advise a staff member if you have any
particular dietary requirment.



