
 

 

Mini Beef Fillet Tartare Costini’s Mixed with Capers, 
Shallots, Gherkins Topped with a Horseradish Cream 
Served on Toasted White Bread

Halloumi Saganaki Topped with Honey & Oregano

Perello’ Gordal Olives. Pitted Green Olives in Oil

Fire Toasted Peanuts. Jalapeno & Lemon 

Warm Rosemary Foccacia Served with a Side  
of Balsamic Olive Oil

Warm Mini Loaves Served with Soft Herb Butter 

Mini Pea Fritters Topped with a Black Bean Slice  
& a Vegan Sriracha Mayonnaise

Cajun Crispy Squid with a Side of Shimichurri Rojo  
& Charred Lime

Fresh Plum Tomato Bruschetta Served on Toasted  
Garlic Rubbed Ciabatta

Cumbrea Rock Oysters  
 
One. Served on a Bed of Rock Salt

Three. Served on a Bed of Rock Salt

Six. Served on Crushed Ice with Sparkling Dry Ice

Twelve - A Show Stopper! 
Served on Crushed Ice as a Serious Show  
Stopper with Sparking Dry Experience

BOTTOMLESS 
BRUNCH

£48

DESSERTS - [+£5 Each]

CHOOSE YOUR
BOTTOMLESS DRINKS

PACKAGE

TO START
The price is per person for 90 minutes of bottomless drinks,  
one dish of your choice from the Brunch section of this menu. 
Desserts are priced at an additional £5 per person.

All bookings have a maximum of 2-hour table time, 90 minutes bottomless drinks. Each guest can on have one drink at a time and cannot be shared, they will be refilled when the previous 
drink is finished.  

Prosecco 
Mimosa 

Aperol Spritz 
Rosa 100 

Draught Asahi  
Prime Time Lager or IPA

Mocktails 
Low ABV & Soft Drinks

0% Frexinet Prosecco 
Grapefruit Garden 

Vigin Pornstar Martini 
Virgin Piña Colada 

616 Berlini 
0% Clean Co Gin Tonic 

0.5% Lucky Saint

Draft Coke, Diet Coke, 
Coke Zero, Lemonade

UPGRADE 
+£10

Pornstar Martini 
HAMA Rum Pornstar 

VI.I.VI 
Brewtiful 

House White, Rose & Red Wine 
Gin or Vodka 

+ Mixer of Choice

Baileys Cheesecake on a Crumbly Oat Biscuit Base, 
Finished with a Dusting of Cocoa Powder

White Chocolate Cheesecake with a Crumbly Oat  
Biscuit Base Topped with a Raspberry Coulis

Sweet Lemon Cream Posset with a Raspberry Coulis 
Topped with Italian Meringue & Finished with  
Frozen Dried Raspberry Dust

Warm Fluffy American Style Pancakes. Stack of 3

Fruit Compote with Greek Style Yoghurt 

Lotus Biscoff

Strawberry & Nutella Vegan Brownies Served Warm with Vegan Vanilla Cheshire Farm Ice Cream Only

Classic Brownie 

Vegan Classic Brownie 

Salted Caramel    

Ultimate Biscoff   

Vegan Ultimate Biscoff   

Vegan Oreo Brownie      

Warm, Gooey Brownies Topped with Vanilla Cheshire 
Farm Ice Cream & a Jug of Hot Milk Chocolate Sauce 

90 Minutes Bottomless 
Included Drinks

STRIPPED  
BACK  
SUNDAYS

 
Two Courses  

For 29.95

Three Courses  
For 34.95

Showcasing incredible artists most 
Sundays that play three 45 minute 
sets between 1 and 5pm.
 
Menu available between 12 and 
8pm, every Sunday with live music!
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BRUNCH
Smashed Avocado with Plum Cherry Tomatoes  
on Toasted Sourdough Bread 

Smashed Avocado with Soft Poached Eggs on  
Toasted Sourdough Bread 

Pan Fried Steak Fritz Cooked in Butter Served on  
a Bed of Fries & a Fried Egg  [+£3]

Eggs Florentine on a Toasted English Muffin with  
Creamed Spinach, Soft Poached Eggs Topped with  
Hollandaise Sauce Finished with Finely Chopped Chives

Eggs Benedict on a Toasted English Muffin with Iberico 
Pork with Soft Poached Eggs, Topped with Hollandaise 
Sauce Finished with Finely Chopped Chives

Eggs Royale on a Toasted English Muffin with Smoked 
Trout, Soft Poached Eggs, Topped with Hollandaise Sauce 
Finished with Finely Chopped Chives [+£3] 

The 616 Duck & Waffle 
A Fresh Homemade Waffle with a Crispy Confit 
Duck Leg, Fried Egg & a Jug of Maple Syrup for 
You to Pour 

 
 

[+£3]

Signature Mini Sliders. All Served with a Side of Fries

Beef with Baby Gem Lettuce, Mayonnaise  
& Sliced Gherkin Finished with a Super Gooey 616 
Cheese Sauce 

Harissa Chicken with Gem Lettuce, Pickled Red Onion 
& Pickled Cucumber 

Grilled Halloumi with a Base of Sriracha Mayonnaise, 
Gem Lettuce, Sliced Tomato & Chimichurri Rojo

 

SIDES

Fries

Thick Cut Chips

Truffle Oil & Parmesan Fries

Mac & Cheese 

Bok Choy

Miso Glazed Carrots 

Petit Pois with Diced Streaky Bacon in a 
Blended Sauce of Cream & Garlic Butter

Creamy Mash Finished with Garlic Butter

Watercress Salad with an Olive Oil &  
Balsamic Dressing & Grated Parmesan

Caesar Salad with Cos Lettuce Caesar 
Dressing & Anchovies, Brioche Croutons 
Finished with Grated Parmesan 
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Cheese & Bacon Fries To Share 
with Gooey Red Leicester Sauce

Option  
available

Option  
available

Option  
available

Option  
available

Option  
available

Option  
available

Option  
available

Scan for 
allergy &

nutritional
information

Please always inform your server of any allergies or intolerance before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total 
absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens. 
A discretionary optional service charge of 10% will be added to your bill. All prices are in GBP.        Vegetarian         Vegan         Gluten Free  Dairy Free


