Cattle and Cocktail

Sunday Brunch Menu

Add Bottomless Mimosas £35 (1hr)

Juices
Orange - Apple - Pineapple - Cranberry
£3
Reviver Smoothie
Spinach, Cucumber, Apple, Kiwi
£5
Breakfast Blend
Mango, Banana, Honey, Greek Yogurt
£5
Berry Medley
Strawberry, Raspberry, Blueberry
£5
Cattle Mary

Tomato Juice, Double Vodka, Worcestershire Sauce, Tabasco, Black Pepper and Sea
Salt served with a Celery Stick

£9
Mimosa
Two parts Louis Dornier Champagne, topped up with one part Orange Juice
£10
Anyone for a Breakfast Margarita?
Two parts Tequila, One Part Cointreau and Fresh Lime, served in a salt rim glass
£9
Bottle of Bottega Gold Prosecco
£37




Cattle Breakfast

Two Butchers Sausages, Smoked Streaky Bacon, Fried Eggs, Hash Browns,
Portobello Mushroom, Grilled Tomato, Baked Beans and Sourdough Toast

£12.5

Cattle Vegetarian Breakfast

Grilled Halloumi, Fried Eggs, Hash Browns, Portobello Mushroom, Grilled Tomato,
Baked Beans and Sourdough Toast

£10.5

Cattle Vegan Breakfast

Smashed avocado, crushed chickpeas with baba ganoush, grilled portobello
mushrooms, grilled tomatoes, baked beans, hash browns and sourdough toast

£10.5

Cattle Steak and Eggs

Thinly Beaten Steak, topped with Two Fried Eggs, Slow roasted tomato, Wilted
Spinach and Sourdough Toast

£15

Smashed Avocado

Lightly crushed avocado served on top of Sourdough toast with two poached eggs
(add smoked streaky bacon £2)

£8.5

Two Poached Eggs on Toasted Muffins with Homemade Hollandaise
Royale (Smoked Salmon)
£9.5
Benedict (Smoked streaky bacon)
£8.5
Florentine (Wilted Spinach)
£7.5



Vegan Toast

Crushed chickpeas with baba ganoush, sun-dried tomato pesto, smashed avocado,
and beetroot puree

£7.5
(Add Eggs £1.5)

Homemade Buttermilk Pancakes
3 Stack £8
5 Stack £12
Served with your choice of either
Smoked crispy bacon and maple syrup
or
Fresh berries and Maple Syrup
or

Nutella

Homemade Granola Breakfast
Orange and Cranberry Granola, served with natural yoghurt and cranberry jam

£5



