
 

 

Not all allergens are noted on the menu.
Please inform a member of the team about your dietary requirement so that

we can best help you with your selection. 

gf - Gluten Free          gfa - Gluten Free alt available 
ve - Vegan          ve-a - Vegan alt available

n - Contains nuts          v - Vegetarian
* contains eggs

On the table
Fresh fruit juice

Wrexham Bean Coffee
Welsh brew breakfast tea selection

Brunch
Bottomless

Series 

Spring Bottomless Brunch

(One at a time)From iâl Bakery

Wild Garlic Pesto Focaccia

Miniature Hot Cross Bun
Lemon Curd Shortbread Sandwich

(Choose one)

From the bar
Hot Cross Espresso Martini
A twist on the classic espresso martini,
with vodka, espresso, Kahlúa and
cinnamon reminiscent of a warm, spiced
hot cross bun.

Pimms and Ginger Fizz
Pimms No.1 topped with Ginger Beer,
garnished with cucumber, mint and
orange

Raspberry Cooler
Blue raspberry vodka, lime juice stirred
and topped with soda water and
garnished with raspberries

Rum and Pineapple
Welsh white rum stirred with pineapple
juice, topped with ice and fresh pineapple

Gin and Elderflower Fizz
Welsh Gin and elderflower liqueur poured
over ice, topped with soda water and a
lemon slice

Amori Prosecco
If Spirits aren't your thing then treat your
self to our free flowing Amori Prosecco
throughout your experience

From the kitchen 

Trealy farm bacon - black pudding - sausage -
poached egg - iâl hash brown - baked beans -
slow roasted tomato - iâl bakery sourdough toast
Tomato ketchup or Brown Sauce 

Full Welsh 

Vegetarian Welsh Breakfast

Flat mushroom - vegetarian black pudding - iâl hash
brown - baked beans - slow roasted tomato - iâl
bakery sourdough toast
Tomato ketchup or Brown Sauce 

Tiramisu American Pancakes

Wrexham Bean Co Maple Syrup (v, gfa)

Kedgree Scotch Egg

Fresh from ial bakery served with Coriander
and mayonnaise

Shakshuka

Poached egg - chorizo - iâl bakery sourdough toast

Vegan Shakshuka 

Spiced tofu - spinach - iâl bakery sourdough toast
(ve, gfa)


