
 

If you have any food allergies or intolerances, please speak to your waiter before ordering. 
Please be aware that traces of allergens used in our kitchen may be present.(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. 

13% discretionary service charge will be added to your bill. Prices include VAT. 

 

 
 

SUNDAY BLUES 
Live Blues from1pm to 4.30pm 

2 courses 28 / 3 courses 32 
Add free flowing bubbles or wine (Rose, Red or White) to your meal for £23 

(available for 90 minutes) 

 

 

BENEDICT honey roast ham, poached Arlington White egg, muffin, hollandaise 

ROYALE smoked salmon, poached Arlington White egg, muffin, hollandaise 

CRUSHED AVOCADO poached Arlington White egg, sourdough coriander & lime salsa   V 

FRIED POTATO HASH poached Arlington White egg, Gruyère cheese, apricot harissa   V  

BULL’S HEART TOMATO SALAD stracciatella, pickled red onion, capers   V 

--------------------------------- 

ROAST CHICKEN corn-fed chicken breast, Yorkshire pudding, roasties, seasonal vegetables 

ROAST BEEF 40-day aged rib of beef, Yorkshire pudding, roasties, seasonal vegetables (served pink) 

BUTTERMILK CHICKEN BURGER house sauce, lettuce, cheddar, crispy onions, French fries 

AVENUE CHEESEBURGER house sauce, lettuce, cheddar, crispy onions, French fries 

STEAMED CORNISH SEABASS tarama, crushed potatoes, fresh herb salad  

MACARONI & CHEESE Montgomery cheddar, garlic breadcrumbs   V 
 

--------------------------------- 

WARM COCONUT RICE PUDDING exotic fruit   VG 

STICKY TOFFEE PUDDING smoked fudge sauce, clotted cream 

PANCAKES blueberry compote, crème fraiche 

WARM BAKEWELL TART vanilla ice cream   V 

 

ADD-ONS 

Bacon £2 /Crushed Avocado £2 / Fried Egg £1.5 
 


