SINTILLATE

BOTTOMLESS BRUNCH

Drinks

Bottomless Drinks, 90 minutes of “bottomless” Prosecco, Margaritas or Beer
Upgrade to 90 minutes of “bottomless” Pornstar Martinis or Lychee Martinis
Upgrade to 90 minutes of “bottomless” Laurent Perrier Champagne Brut

To Share

Prawn Tempura, spicy mayo

Grazing Board, proscuitto crudo, coppa, salami milano, tofu miso dip, crispy rice
crackers, crudites (GF) (VG)

Edamame (VG)

Main Course

Cheese Burger, skin on fries, brioche bun, tomato, lettuce, carrot relish

Chicken Katsu Curry, steamed rice, baby leaf salad, curry sauce

Roasted Salmon Fillet, teriyaki, steamed rice, seasonal salad (GF)

Miso marinated cauliflower steak, den miso, steamed rice, mix leaf salad (VG) (GF)
Grass fed dry aged sirloin steak 225g, ponzu, skin on fries

Sides

Heritage Tomato Salad, tosazu dressing, purple shiso, nori (GF) (VG)
Skin on Fries, nori, salt & vinegar (GF) (VG)

Sauteed Greens, black sauce (GF) (VG)

Steamed rice, furikake (GF) (VG)

Sweet Fix

Home Made Tiramisu, coffee, creamy mascarpone, marsala wine and cocoa powder (V)
Burnt Miso & Yuzu Cheesecake, warm pistachio cream sauce (V) (GF)

4 CURTAIN

£10
£15

£15

£7
£7
£9
£5

£7.5
£12

(VG) Vegan (GF) Gluten Free (GF*) Gluten Free alternatives available

If you have any allergies or dietary requirements, please inform a

R O A D member of our team. There will be a discretionary 12.5% service

charge added to your bill. All prices inclusive of VAT.
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