700

BAR & KITCHEN

SUNDAY MENU
Brunch served 11.00am — 4.00pm / Roasts served 11.30am — 4.00pm

FIRST THINGS FIRST

Chase smoked vodka Bloody Mary - tomato, Worcester sauce, port, black pepper & basil £8.00 / The ‘Stenning’ Spritz -
Aperol, Prosecco, soda water & orange on ice (v) £8.00 / Di Maria Prosecco - glass £5.95, bottle £29.95

NIBBLES
Giant juicy Gordal olives (vv) (gf) £3.50 / Roasted corn kernels & fried broad beans (vv) (gf) £3.50 / Hobbs House bread &
salted butter (v) £2.95 / Valencia salted almonds (vv) (gf) £3.50

BRUNCH

The full O’Toole - Smoked back & streaky bacon, pork sausage, hash brown, egg (scrambled, poached or fried), roast cherry
tomatoes, mushroom, house beans £9.95
The mighty Macready - Fried halloumi, hash brown, egg (scrambled, poached or fried), roast cherry tomatoes, sautéed
spinach, mushroom, house beans (gf) (v) (or go vegan) £9.95
Hail Halloumi - Fried Halloumi, smashed avocado, rose petal & hazelnut dukkha & roasted cherry tomatoes on toasted
turmeric & chilli bread (v) (or go vegan) £8.95
Eggs Royale — Severn & Wye smoked salmon, 2 poached eggs, English muffin, hollandaise sauce & chives £9.25
Eggs Florentine — Sautéed spinach, 2 poached eggs, English muffin, hollandaise sauce & smoked paprika (v) £7.95
Tommy’s 1 pan ‘Cure’ — Smoked bacon, pork sausage, mushroom & onion topped with 2 runny eggs & melted cheese, hash
brown & parsley £9.95

ROASTS

Thyme & garlic roast chicken supreme, sage, onion & lemon stuffing £14.50
Maple glazed confit belly of pork, crackling & apple sauce £14.50 (add black pudding for £2.00)
Overnight roast topside of 28 day dry-aged Hereford beef, horseradish cream £15.95
Sweet potato, lentil, tarragon & mushroom hash, salsa verde (v) £13.50
For a vegan roast, just ask for vegan gravy and Yorkshire pudding
Half portions of our roasts are available for children under 12
All our roasts are accompanied by seasonal veg, Bath Harvest rapeseed oil & garlic roast potatoes, Yorkshire pudding & gravy

SIDES
Cauliflower & leek cheese gratin (v) £3.95 / Yorkshire pudding (v) £1.95 / Skin on fries (vv) £3.50 / Black pudding £2.00/ Skin
on French fries £3.50 (vv) (gf) / Mixed leaf salad & dressing (vv) (gf) £2.50 / Green beans & garlic rapeseed oil (vv) (gf) £3.50

PUDDING

Chocolate mousse, salted caramel, vanilla cream, honeycomb & 1766 biscuit (v) £5.95
Lemon posset, thubarb compote, toasted almonds (v) (gf) £5.50
Coconut & vanilla rice pudding, mango & passion fruit (vv) (gf) £5.50
Pedro Ximenez affogato, espresso, vanilla ice cream & biscuit (v) £5.50
3 scoops of Marshfield ice cream & crushed meringue (ask fo9r todays flavours) (gf) £4.95
A selection of British cheeses, chutney & crackers (v) £7.95

(v) - suitable for vegetarians (vv) - suitable for vegans (gf) - no gluten-containing ingredients. If you have any special dietary requirements, including allergies, please speak to a manager
before you place your order. Please note that an optional 10% service charge will be added to your bill, 100% of which will be shared by the 1766 Bar & Kitchen team.

Tag us in your photos for a chance to win breakfast on us: #1766barandkitchen Our disposable items are 100% biodegradable Printed on 100% recycled paper



