
Brunch
Served daily from 12-5pm

Classic Eggs Benedict	 9.50
Toasted muffin, honey roast ham, poached eggs & hollandaise

Avocado on Toast	 10.50
Toasted sourdough, smashed avocado, crispy cayenne corn, 
pico de gallo | vg

Add 2 Poached Eggs for £1.50

Brunch Croll	 10.00
Pork sausage patty, Applewood smoked cheddar, streaky bacon, 
hash brown, fried egg and smoky ketchup in a toasted croissant roll 

Breakfast Quesadilla	 11.50
Paprika spiced quesadilla filled with sausage, smoked streaky bacon 
and mozzarella, topped with a poached egg & hollandaise

Woodland Bruschetta	 10.50
Truffle-infused mixed wild mushrooms on sourdough bread, 
topped with pico de gallo | v

Brûléed French Toast	 10.50
Brioche dipped in crème anglaise, grilled, then bruléed 
& topped with streaky bacon and maple syrup

Add Buttermilk Fried Chicken for £2.50

Make your brunch Boozy for £32.50!
includes Bellini on arrival, 3 Brunch Cocktails 

& your choice of Brunch Dish

Sunday Roast
Roast Rump of Beef	 19.50
Roast potatoes, maple-glazed carrots, tenderstem broccoli, 
homemade Yorkshire pudding and gravy 

Sharing Roast Rump of Beef	 37.50
DOUBLE the meat and all the trimmings

Wild Mushroom, Truffle & Goats Cheese Tart	 19.50
Roast potatoes, maple-glazed carrots, tenderstem broccoli, 
homemade Yorkshire pudding and gravy | v

Add Ons
Cauliflower Cheese | v 	 2.99	 Pigs in Blankets	 3.99

Creamed Savoy Cabbage | v, ngc 	 1.99 	 Yorkshire Pudding | v	 1.00

Desserts
Sticky Toffee Pudding	 8.00
Homemade sticky toffee pudding, toffee sauce, ice cream | v, ngc 

Spiritualist Berry Sundae	 7.00
Strawberry and vanilla ice cream, raspberries, strawberry coulis, 
cream, wafer | v



For the Table
Grazing Board for 2	 20.00
Salami, Parma ham, Isle of Mull cheddar, brie, stilton, pickled gherkins, 
red pepper hummus, charred flatbread, caper berries, 
red onion marmalade, charcoal crackers.

Add any Bottle of House Wine or Prosecco for £15

Loaded Fries
Salt & Chilli Chicken	 9.50
Garlic mayo, red chillies, spring onion | ngc

Truffle & Parmesan	 9.50
Truffle oil, Parmesan, red chillies, spring onion | v, ngc

Sides
Fries | vg, ngc	 4.50

Homemade Onion Rings 	 4.00
In Cold Town Beer batter | vg

Dips	 0.50
Choose from Garlic Mayo, Blue Cheese, BBQ, 
Frank’s Hot Sauce, Chilli Mayo, Peppercorn

Small Plates Choose any 3 for £20!
(we recommend three plates per person)

Chorizo al Vino	 9.00
Chorizo sautéed in a red wine & garlic reduction, sourdough bread

Salt n’ Chilli Chicken	 8.50
Buttermilk chicken fried in S&P seasoning, topped with red chillies
& spring onion, served with garlic mayo | ngc 

Spiced Meatballs	 9.00
Served in a rich tomato sauce with sourdough bread

Boneless Wings	 8.95
Hot garlic parm, blue cheese, BBQ or naked

Hoisin Short Rib Bao Bun	 9.95
Sesame pickled radish salad, charred lime

Haggis Bonbons	 7.95
Hand-rolled haggis bonbons, peppercorn sauce

Chargrilled Prawns	 11.00
Satay dipping sauce 

Cheeseburger Tacos	 9.95
Smashed steak burger, cheddar cheese, lettuce, tomato, gherkins, 
homemeade burger sauce, crispy fried onions

Halloumi Tacos	 9.95
Polenta-fried halloumi, pomegranate, pico de gallo, 
balsamic glaze | v

Halloumi Fries	 8.50
Pomegranate | v, ngc

Homemade Red Pepper Hummus	 8.00
Crispy chickpeas, chilli oil, grilled flatbread, chives | vg

Add an extra Grilled Flatbread for £1.50

Fully Loaded Nachos	 7.95
The Spiritualist’s own tortilla chips, homemade cheese sauce, guac, 
sour cream, pico de gallo, jalapeños | v

Large Plates
Bacon Cheeseburger	 14.95
6oz beef patty, smoked streaky bacon, Monterey Jack cheese, lettuce, 
burger sauce, beef tomato and gherkin on a milk brioche bun. 
Served with fries 

Chicken Burger	 13.95
Crispy chicken, Monterey Jack cheese, lettuce and spring onion mayo 
on a milk brioche bun. Served with fries

Make it Spicy! Add Hot Sauce for £1

The Impossible Burger	 13.95
Impossible patty, pepper jack cheese, lettuce, tomato, gherkin and 
spring onion mayo on a vegan bun. Served with fries | vg

Macaroni Cheese	 12.95
Homemade 3 cheese mac, crispy Parmesan crumb, garlic bread | v

Sesame Chicken Caesar Salad	 16.00
Panko sesame breaded chicken fillet, romaine lettuce, Parmesan, 
Caesar dressing, red chillies, spring onion

v	 Vegetarian    	 ngc 	 Non Gluten Containing 	 vg	 Vegan	

If you have any allergies or intolerances, please speak to a member of our team about your 
requirements before ordering. While we take care when preparing allergen-free meals, we use 
products in our kitchen that contain them and cannot rule out accidental cross-contamination 
due to shared equipment, work surfaces and airborne particles.

100% of gratuities & service charge goes to our team. Zero is taken by the company.

A discretionary 10% service charge will be added to all tables. If you would prefer not 
to pay this, please let your server know and it will be removed.


