
Fanny McGee, Tavern Landlady, 

is proud as punch to announce 

the Curiously British Brunch. Stir 

your spirit with a hearty start to 

the day as she offers her take on the 

perfect marriage of breakfast, lunch 

and 1 hour 31 minutes of punch!

a  s e l e c t i o n  o f  c u r i o s i t i e s ,  e m p i r e - i n s p i r e d  t i d b i t s 
 a n d  v i c t o r i a n  a d v e n t u r e r ’ s  f a v o u r i t e s

MENU
OVERLEAF

EVERY SATURDAY

{ nor a lion with a jelly hat!
NOT LUNCH,
not breakfast,



Midday ‘til 3:31pmEvery Saturday
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Punch

INC.

STARTERS
Fogg’s f laked smoked HADDOCK KEDGEREE  £10.5

Goat’s cheese and roast vegetable CROQUETTES & mango chutney dip v £8.5

CRISPY HERB TEMPURA PRAWNS served with a spicy dip  £10.5

mains
 Honey & ginger infused HAM HOCK  £14.5

LOBSTER & AVOCADO SALAD, drizzled with zesty grapefruit dressing  £14.5

OVEN-BAKED SALMON topped with cheesy leeks sauce & served on a bed of spring onion mash  £14.5
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Free range SCRAMBLED EGGS 
& SMOKED SALMON  

on toasted sourdough bread  
with sour cream  

£12.50

Free range POACHED EGGS on 
toasted sourdough bread served 

with avocado  
& roasted tomatoes  

V £10.50

Free range  
EGGS BENEDICT on  

toasted muffin with ham  
& hollandaise sauce  

£12.50

DESSERTS
Glazed DRUNKEN FIGS served with fresh mascarpone cream  £7

Chocolate NEGRONI truff le £5

Beers&Ales 
Available


