
Brunch (n): the socially acceptable excuse for day drinking

BOOZY BRUNCH UPGRADES - SWAP THE PROSECCO FOR:

CONTINENTAL PLATE TO SHARE:
Freshly baked croissants, cured meats & cheese
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39.95 PER PERSON | EVERY SATURDAY & SUNDAY 11AM - 3PM

½ bottle of Minuty Prestige Provence Rosé 2025 25 PER PERSON

½ bottle of Veuve Clicquot Champagne 35 PER PERSON

COCKTAIL ON ARRIVAL
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PINK PALOMA SPRITZ
Neurita Rosa Tequila, Catalan Rosé, 

Fever-Tree Pink Grapefruit, Citrus Salt

BLOOD ORANGE SPRITZ
Reyka Vodka, Sarti Aperitivo, 

Fever-Tree Blood Orange

LIMONCELLO SPRITZ
Bepi Tosolini Limoncello, 

Prosecco, Club Soda

HUGO SPRITZ
St Germain, Elderflower, 

Garden Mint, Prosecco, Club Soda

SUMMER 
MATCHA SPRITZ

Suntory Roku Gin, Matcha, Prosecco,
Elderflower, Mint, Soda

PIÑA COLADA
Bacardi Carta Blanca Rum, Mozart 

Coconut Liqueur, Pineapple, 
Coconut, Creame

RASPBERRY & 
ELDERFLOWER COLLINS

Ben Lomond Raspberry & 
Elderflower Gin, Pressed Lemon, 

Raspberry, Cane Sugar, Club Soda

FANCY SOMETHING
A LITTLE SOFTER?

CLEAN COLLINS (Non-Alc)
CleanCo G 0%, Pressed Lemon, 

Cane Sugar, Club Soda

CLEAN PORNSTAR (Non-Alc)
CleanCo V 0%, Passionfruit,

Pineapple, Vanilla

TIGERLILY GRILL
bacon, pork sausage, haggis, black pudding, 
tomato, 2 eggs, potato scone, baked beans, 

mushrooms & toast
 

TIGERLILY VEGGIE GRILL 
vegetarian haggis, vegetarian sausage, 

tomato, potato scone, mushrooms,
baked beans, 2 eggs & toast (v)

LEMON MERINGUE 
FRENCH TOAST

lemon curd, Italian meringue
 

BUTTERMILK PANCAKES 
your choice of the following:

full fat yoghurt yoghurt, berries 
& honey (v) or 

crispy smoked streaky 
bacon & maple syrup

ORGANIC PORRIDGE
add your choice of toppings:

berries | heather honey | cocoa nibs

BENEDICTS 
toasted muffin, poached free-range 

eggs & hollandaise with your choice of 
smoked salmon, bacon or 

wilted spinach (v)

CHOOSE YOUR BRUNCH DISH & WE’LL PROVIDE THE PROSECCO:
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FINISH WITH A DESSERT
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DARK CHOCOLATE & ORANGE TART 9.95
orange sorbet

PASSION FRUIT CHEESECAKE 9.95

STICKY TOFFEE PUDDING 8.95
butterscotch & S.Luca vanilla ice cream (v)

VANILLA PANNA COTTA 9.75
peach slices, ginger crumble

Please inform your waiter of any food allergies or dietary requirements you may have. Allergy information is available for each dish on our menu which can be obtained by asking a member of 
staff. We cannot guarantee that there will not be traces of other products due to the nature of our production area. We apply a discretionary 13% service charge to your bill. 100% of all service 

charge goes to our staff. VAT @ standard rate is included. All major credit cards accepted. Non-Alc option will come with a non-Alc cocktail and half a bottle of Vilarnau 0.0% Cava.


