
Festive

Turn over for drinks.

BOTTOMLESS BRUNCH

Choose a brunch dish & bottomless drinks for £35 per person
2 HOURS OF BOTTOMLESS BRUNCH

STONE-BAKED PIZZA
Made from a hand-stretched sourdough base, topped with tomato sauce and mozzarella (unless otherwise stated)

The Yankee 
Do as the Americans do, with pepperoni 
galore. 1164 kcal

Classic Margherita (v) 
Simple and sophisticated, with tomato and 
mozzarella. 899 kcal
(VG) alternative available 898 kcal

Billy Goat (v) 
Spinach, goat’s cheese, sautéed onion and 
almond pesto. 1173 kcal

Meat Your Match 
Pepperoni, spicy beef, smoked streaky 
bacon, chicken and Cajun spice. 1427 kcal

Truffle Shroom (v) 
Mushroom, spring onion, coriander and 
truffle oil. 1056 kcal
(VG) alternative available 1055 kcal

Tandoori Chicken 
Tandoori chicken, PEPPADEW® pepper 
sauce and mint crème fraîche. 1155 kcal

Go Green (v) 
Crème fraîche base with mozzarella, 
spinach, broccoli, courgette, fine beans, 
spring onion and Stilton® cheese. 1098 kcal

1kg Chicken Wings 
1021 kcal (excluding sauce options) 

Now choose your sauce:
Sticky BBQ Sauce +74 kcal

Peri-Peri Hot Sauce +29 kcal

Festive Mac ‘n’ Cheese 
Macaroni in a creamy cheese sauce 
topped with pigs in blankets, melting 

Brie, pork stuffing and cranberry 
sauce. 1114 kcal

Merry Crustmas 
Hand-stretched, stone-baked base 

topped with tomato sauce and 
mozzarella, loaded with pigs in 

blankets and pork stuffing crumble, and 
finished with cranberry sauce. 1448 kcal

CHICKEN 
WINGS

Adults need around 2000 kcal a day. 
(v) Suitable for vegetarians. (vg) Suitable for vegans. (vg-m) Made with vegan ingredients; however, produced in a factory which handles 
non-vegan ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.

Do you have any allergies? Full allergen information is available for all dishes. Please ask a team member before you order your food and drink, as menus do not list all ingredients.  
We have taken all reasonable steps to avoid the unintentional presence of allergens. However, we cannot fully guarantee that products are ‘100% free from’ allergens, owing to cross-
contamination, as we do not have specific allergen-free zones in our kitchens; therefore, it is not possible to fully guarantee allergen separation. Even if you have eaten a dish previously, 
please inform staff of any food allergies before placing your order so that every precaution may be taken in the kitchen to prevent cross-contamination. We cannot guarantee that any dishes 
are free from nut traces. Fish and poultry dishes may contain bones and/or shell. All weights are approximate uncooked. Ingredients are based on standard product formulations; variations 
may occur, and calories stated are subject to change. All products and offers are subject to availability. Management reserves the right to refuse custom and/or withdraw/change offers 
(without notice) at any time. Prices are in pounds sterling and include VAT, at the current rate. At Stonegate Group, all tips earned by our hard-working team members, from delivering 
great customer service, are retained by them. If a service charge is added to the bill, this is entirely discretionary and is paid to those team members providing the service. Stonegate Group,  
3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.
Bottomless brunch is for a minimum of two people and the whole table must be taking part in the offer. Choose a single brunch food item with unlimited drinks from the selected range. Price is 
per person and drinks cannot be shared. Drinking to excess will not be permitted and participants are required to drink responsibly at all times. Management reserves the right to withdraw this offer 
at any time and without prior notice and reserve the right to refuse serving alcohol to any participant at any time without notice. Bottomless brunch must be booked at least 48 hours in advance. 
All bookings require a £5-per-person deposit to secure the booking. Deposits are fully redeemable against the total bill. Deposits will be forfeited should you decide to cancel your booking. 
Full payment in some instances may be required prior to the booking. Please discuss this with management at the time of the booking. Offers are not available on bank holiday weekends.

Festive Specials

DO YOU HAVE ANY 
ALLERGIES?

Scan the QR code for full 
details on the 14 declarable 
allergens in our food.



DRINKS
CLASSICS

Espresso Martini
Smirnoff vodka, coffee liqueur,  
fresh espresso.

Negroni
Tanqueray London Dry gin, Campari, 
sweet vermouth.

Passion Fruit Martini
Smirnoff Vanilla vodka, passion fruit 
liqueur, passion fruit, lemon, caramel, 
pineapple with Emotivo prosecco.

Old Fashioned
Woodford Reserve bourbon,  
Angostura bitters, orange twist.

Spiced Apple Treacle
Buffalo Trace bourbon, Sailor Jerry 
spiced rum, Angostura bitters, apple.

Tommy’s Margarita
Casamigos Blanco tequila, lime,  
agave nectar.

Black Fruit Sour
Singleton 12 year old scotch whisky, 
Chambord, Las Calles Tempranillo, 
lemon.

Bloody Mary
Smirnoff Red Label vodka, Big Tom 
spiced tomato juice, celery, lemon.

Margarita
Jose Cuervo Silver tequila, Riviera triple 
sec, lime.

Long Island Iced Tea
Smirnoff Red Label vodka, Gordon’s gin, 
Captain Morgan white rum, Jose Cuervo 
Silver tequila, Riviera triple sec,  
Coca-Cola Zero Sugar, lemon.

GLASS KEY:

Highball

Coupe

Wine 

Shot

Rocks

Flute

SPRITZ
Aperol Spritz
Aperol, Emotivo prosecco, soda, orange.

Purple Peach
Smirnoff Miami Peach vodka,  
Cîroc Strawberry Lemonade vodka, 
Schweppes lime cordial, Schweppes 
tropical soda.

Pimm’s Royale Spritz
Pimm’s No.1 Cup, Emotivo prosecco, 
lemonade, orange, cucumber, 
strawberry, mint.

Strawberry Lemonade Spritz
Cîroc Strawberry Lemonade vodka, 
Emotivo prosecco, cranberry, lime.

Cucumber Limoncello Spritz
Hendrick’s gin, Limoncello Di Capri, 
Emotivo prosecco, soda, cucumber, 
lemon.

SIGNATURE SERVES
Watermelon Cosmo
Smirnoff vodka, cranberry, lime, 
watermelon.

Coconut Mule
Malibu rum, Sailor Jerry spiced rum, 
Bottlegreen ginger cordial, Schweppes 
ginger ale.

Pimm’s
Pimm’s No.1 Cup, Schweppes lemonade, 
strawberry, cucumber, orange, mint.

Louisiana Batanga
Jose Cuervo Silver tequila, Southern 
Comfort, Coca-Cola Zero Sugar, lime.

Strawberry Paloma
Casamigos Blanco tequila, Schweppes 
pink grapefruit soda, strawberry, lime.

Dark & Stormy
Captain Morgan Black Spiced rum, 
Schweppes ginger beer, lime.

Peach 75
Tanqueray gin, Emotivo prosecco, 
peach, apple.

Elderflower Collins
Silent Pool gin, St Germain, lemon, 
soda.

SPARKLING
Mimosa
Emotivo prosecco, orange.

Emotivo Prosecco  
Italy 10.5% ABV  125ml
Fine and persistent bubbles with delicate 
notes of apple, honeydew and pear.

Emotivo Prosecco Rosé 
Italy 10.5% ABV  125ml
A pink delicate and complex bouquet 
with fruity notes of peach, strawberry 
and red apple.

DRAUGHT
Guinness 4.2% ABV

Peroni 5% ABV

Birra Moretti 4.6% ABV

Inch’s Cider 4.4% ABV

SIGNATURE SOFTS
Just Ginger 10 kcal
Bottlegreen ginger cordial, soda. 

Cherry & Ginger 134 kcal
Schweppes ginger ale, cherry.

Peach Lemonade 119 kcal
Schweppes lemonade, peach, lemon.

0% COCKTAILS
Italian Spritz 0% 51 kcal
Crodino Italian Spritz 0%, orange slice.

Peach Fizz 0.0% 107 kcal
Tanqueray gin 0.0, Lyre’s sparkling wine,
peach, lemon.

Adults need around 2000 kcal a day.


