
B O T T O M L E S S  B R U N C H
REDROASTER AT BRIGHTON DOME

AVOCADO TOAST (V)

FRESH AVO SERVED ON FRESH FOCACCIA TOAST 

WITH HOUSE MADE GUAC AND SHOOTS

ADD A POACHED EGG

–

BERLIN EGGS  (V)

ORGANIC POACHED SUSSEX EGGS SERVED OVER 

GARLIC AND HERB GREEK YOGHURT, SAUTÉED 

FRESH GREENS & WARM SPICY CHILLI BUTTER 

WITH FRESH HERB TOAST

–

PULLED PORK BENEDICT

HOUSE SMOKED PULLED PORK, TWO LOCAL 

ORGANIC POACHED EGGS, POTATO ROSTI, 

HOLL ANDAISE, ARTICHOKE CRISPS

–

PARMESAN CHICKEN SCHNITZEL

 WHITE-MEAT CHICKEN, BREADED & PAN-FRIED, 

SERVED WITH CRISP CAESAR SALAD & SKIN-ON 

FRITES W AIOLI & FRESH LEMON ALONGSIDE  

–

HOT FISH WR AP  

  QUICK-FRIED LOCAL WHITE FISH, CABBAGE, 

Y UZU KOSHU VINAIGRETTE, AIOLI, SWEET HOUSE 

PICKLE, WHOLE WHEAT TORTILL A SERVED WITH 

SKIN-ON FRITES

–

WARM CHICKEN SAL AD

LEAVES W ROASTED CHICKEN, PICKLED PEAR, 

TOASTED WALNUT, CAPERBERRIES & WILD 

GARLIC PESTO DRESSING

–

LOCAL STR AWBERRIES

W VANILL A ICE CREAM, BALSAMIC 

& POURING CREAM

–

Bottomless Brunch
CHOOSE ONE OF ANY OF THE BRUNCH DISHES FROM THE MENU BELOW

THEN ENJOY UNLIMITED MIMOSA’S & SPRITZ OF YOUR CHOICE

£35.95 PER PERSON

ADD ANY PUDDING.. FOR JUST £6

UPGRADE TO PROSECCO OR ROSE FOR JUST £5 PER PERSON

BURNT BASQUE COFFEE CHEESECAKE

SWEET SPONGE, COFFEE LIQUEUR, 

WHIPPED MASCARPONE

–

add a pudding for £6

OR ANGE AND PINEAPPLE MIMOSA
OR ANGE, PINEAPPLE JUICE, FIZZ

PINK LEMONADE MIMOSA,
CR ANBERRY, LEMON JUICE , FIZZ

mimosas & spritz

RULES & REGS
THE BOTTOMLESS BRUNCH IS TIME-LIMITED TO 90MINS FROM THE TIME OF ORDERING, 

PRICE IS PER PERSON AND DRINKS CANNOT BE SHARED.  WE RESPECTFULLY ASK GUESTS TO DRINK RESPONSIBLY AND RESERVE THE RIGHT TO 

WITHDR AW THE OFFER AND STOP SERVING DRINKS AT ANY TIME.  DRINKS WILL BE REPLENSIHED THROUGHOUT THE MEAL AND YOU

CAN CHOOSE FROM EITHER THE  SELECTION OF MIMOSA’S OR FROM OUR R ANGE OF JUICES & SOFTS

YOU SHOULD ALWAYS ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING INTOLERANCES & ALLERGIES. WHILE WE DO OUR BEST TO REDUCE THE RISK OF CROSS-CONTAMINATION IN 

OUR KITCHEN, WE CANNOT GUAR ANTEE THAT ANY OF OUR DISHES ARE FREE FROM ALLERGENS & THEREFORE CANNOT ACCEPT ANY LIABILITY IN THIS RESPECT. NOT ALL INGREDIENTS ARE LISTED. 

WE ADD A DISCRETIONARY 12.5% SERVICE CHARGE

plant based             

CHICKPEA FRITTER SHAKSHUK A  (PB)

CHICKPEA FRITTERS, DEEP TOMATO, ONION & 

PEPPER STEW, LABNEH (PB), HERB FOCACCIA

             
–

K ALE ORECCHIETTE  (PB)

CAVOLO NERO CREAM, ALMOND PARM, 

LEMON CRUMB, ORECCHIETTE

UPGRADE TO PROSECCO OR ROSE FOR JUST £5 PER PERSON

e�s meat

ELDERFLOWER SPRITZ,
ELDERFLOWER, APPLE JUICE, FIZZ

MENU MAY CHANGE


