
Graduation Bottomless  
“Bottomless Brunch” 

Two Courses- £32 per person including free-flowing Prosecco 
for 90 mins (from time of seating) 

Welsh Rarebit on Proper Toast 
grilled smoked streaky bacon, poached free range hen’s egg 

Crushed Avocado & Chilli on Rye Toast 
poached free range hen’s eggs 

Eggs Benedict/Florentine 
poached free range hen’s eggs 

Eggs Royale 
Severn & Wye smoked salmon & poached free range hen’s eggs 

Omelette 
free range, 3 egg omelette with smoked haddock & Caerphilly cheese

Scrambled Eggs 
Lightly scrambled free range hen’s eggs, chives, Severn & Wye Smoked Salmon, toasted multi grain bagel 

Steak Sandwich 
open seared Cefn Mawr steak & a fried free range hen’s egg 

Full Welsh Brekkie 
locally cured bacon, locally made pork sausage, fried duck egg or poached free range hen’s egg,  

confit field mushroom , plum tomato, cockle & laverbread cake  

Cefn Mawr Beef Burger 
toasted brioche, smoked chilli jam 

Roast Sirloin of Cefn Mawr Beef 
all the trimmings 

(supp. 5) 

Guilty Pleasures 

Grey’s Knickerbocker Glory 
layers of seasonal berry jelly, vanilla sponge, panna cotta, white chocolate ice cream  

Warm Apple & Blackberry Crumble 
locally made gingerbread ice cream 

Warm Sticky Toffee Pudding 
locally made sea salted caramel ice cream 

A 10% discretionary service charge will be added to all bills.
All prices include VAT at the current rate.

For those with special dietary requirements or allergies who may wish to know about ingredients used,
please ask the Manager.


