
Chicken Supreme                                            
Sweetcorn arancini, beetroot purée, baby carrot, 
basil aioli

Fish of the day                                  Market Price
Please see your server for today's special

SUGAR PIT PORK CHOP                                           
Roast pineapple, potato and comté croquette, 
cabbage, café de Paris jus

RIBEYE                                                          
Sauce Diane, salad, frites

Selection of home made ice cream or sorbet    

LAVENDER crème brÛlÉe                                 
Chocolate and pistachio biscotti 

BERTS STRAWBERRIES AND CREAM                        
panna cotta, clotted cream ice cream, 
honeycomb, strawberries 

CHOCOLATE AND ORANGE TART                            
Orange ice cream, sea salt	  

BAKED ALASKA                                                
Fresh berries, fruit coulis

selection of french cheeses                           
Grapes, chutney, bread, crackers

chocolate FONDUE                          
Strawberries, marshmallows, profiteroles, 
banana bread

£16.50

£18.50 

£26.95

 £5.95

£6.50

£6.95

£7.50
 

£8.95

£5.95

£6.50 per person

BLT TARTINE
Bacon, lettuce, tomato, ciabatta, boiled  
hen’s egg, frites and Berts ketchup

EGGS BENEDICT
Poached hen’s egg, toasted soda bread,  
ham, hollandaise sauce

OMELETTE ARNOLD BENNETT
Smoked cod, comté, béchamel, salad

EGGS ROYALE
Poached hen’s egg, toasted soda bread,  
smoked salmon, hollandaise sauce

BUTTERMILK PANCAKES
Maple syrup, berries, hazelnuts

EGGS FLORENTINE
Poached hen’s egg, toasted soda bread,  
spinach, hollandaise sauce

Weekend brunch includes a bloody mary 
or buck’s fizz, a choice of hot dish
and tea or coffee  

£16.50 PER PERSON

Berts offers live jazz during our 
delectable weekend brunches
from 12pm - 2pm

 
 

MAPLE SPICED POPCORN
£2.75

PARNSIP CRISPS
£2.95

CURRIED PEANUTS
£2.00

BREAD BOX, BUTTER  
and TAPENADE

£4.95
olives
£4.50

now taking online reservations at www.theMerchanthotel.com - a discretionary service charge of 10% will be added to your bill. please note there is a stage charge of £10 per guest on Friday and Saturday 9pm sitting - a full vegetarian and children’s menu are available on request

Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free.

SOUP OF THE Day                                              
Please See your server for today’s special 

HERITAGE TOMATO SALAD                                   
Basil and parmesan panna cotta, focaccia, 
balsamic

MOULES MARINIÈRES                                             
Garlic, white wine and cream velouté 

CHORIZO SCOTCH EGG                                             
Romesco sauce, confit almonds 

CHARCUTERIE BOARD                       
Cured meat, house smoked chicken, ciabatta, 
chutney, Scotch quail’s egg, pickles

SMOKED DUCK BREAST                                                     
Gooseberry compote, pecans, peach, brioche 

croutons

CRAB CROQUETTE                                             
Pea purée, pickled hen’s egg, orange, béarnaise 

MAC AND CHEESE                                             
Mushrooms, comté, summer truffle, artichoke 
salad

BAKED CAMEMBERT (to Share)                          
Garlic confit, red onion marmalade, grapes, 
baguette

PORK PIE                                                       
Reblochon and potato gratin, creamed 
leeks, jus

MOULES FRITES                                                
Garlic, white wine, cream velouté, frites

£6.25

£8.25

 

£8.50 

 

£8.50 

£8.95 (PER pERSON) 

£9.50

£9.50

 

£14.50

 

 
£14.95

£16.50 

 

 
£16.50

FRITES // £3.50

TARTIFLETTE // £4.50

berts salad // £3.50

Seasonal Vegetables // £3.50

SAUTÉED MUSHROOMs // £3.95


