
TERMS & CONDITIONS
1. All persons on the table must take part in the offer at the same time.
2. Bottomless brunch is time-limited to 90 minutes and last sitting is at 3:30pm, this commences 
from the time of ordering. 
3. You may order one Pizza dish and choose from a 125ml glass of Prosecco, Mimosa, a 175ml glass 
of House Red or House White, or from our range of fruit juices. Drinks may not be shared; drinks will 
be replaced only once they have been finished. Alcohol served to over 18s only. Proof of ID may be 
required. Drink options offered are subject to change.
4. Drinking to excess will not be permitted and participants are required to drink responsibly at all 
times and are subject to licensing restrictions. www.drinkaware.co.uk. Management reserve the right 
to refuse serving alcohol to any participant at any time without notice.
5. Bottomless brunch must be booked at least 24 hours in advance. 
6. All our food is prepared in a kitchen where cross contamination may occur and our menu 
descriptions do not include all ingredients. Full allergen information is available upon request. 
7. Management reserve the right to withdraw this offer at any time and without prior notice.

BOTTOMLESS PIZZA & 
PROSECCO PARTY

Pizza, Dessert + Bottomless Drinks
2-Course Menu £35 per person

12–4pm Friday, Saturday and Sunday

PIZZA SELECTION
MARGHERITA (V)
San Marzano tomato, Fior di latte mozzarella, olive oil 
and fresh basil

PEPPERONI HOT 
Spicy Nduja Sausage, Guindilla chillies, tomato, 
watercress and Parmesan

PROSCIUTTO 
Fior di Latte, Kalamata olive, tomato sauce, rocket, 
parmesan, pecorino and balsamic

TRUFFLE MUSHROOM (V)
White truffle cream, wild mushrooms, pecorino, black 
truffle, pine nuts and fresh basil

BROCCOLETTI (V)
Tenderstem broccoli, Rosary Ash Goat’s cheese, pesto, 
flaked almonds, Aleppo chilli flakes and crispy shallots

NAPOLITANA
San Marzano tomato, Cetara anchovies, black olives, 
capers, oregano, mozzarella and rocket

Gluten Free base available on request
Vegan options also available

DESSERTS
RICH DARK CHOCOLATE BROWNIE (V)
Served with Madagascar vanilla ice cream 

SALTED CARAMEL SPONGE CAKE (V)
Himalayan Salt, served with ice cream

If you have a question, food allergy or intolerance,  
please let us know before placing your order.

DRINK OPTIONS
Prosecco • House Red, Rosé or White Wine • Mimosa  
Kir Royale • Bellini • Aperol Spritz • Falstaff Pilsner  

Fruit juices


