
B A B E L ‘ S   B O T T O M L E S S   B R U N C H 
 £45 per person 

 

Charcuterie  
GF (change bread/no pesto)    NF (no pesto)    V (substitute meats) 

A trio of continental meats & cheeses with a variety of antipasti & fruit, served with red onion marmalade,  
green pesto, mixed olives, & toasted bread with balsamic vinegar & oil 

 

American 
 NF 

Lightly spiced salt & chilli chicken, breaded cheese bites, battered onion rings, bbq chicken wings,  
garlic aioli, maple & bourbon bbq sauce & cheddar & jalapeno nachos with salsa, guacamole & sour cream 

 
Vegan Grazing 

 V    VE    DF    NF 

Warm mediterranean tart, lightly spiced falafel, mixed olives, couscous, hummus with vegetable crudites,  
flatbread & mixed antipasti 

 
Sweet Tooth  

V    NF (no nutella) 
Warm belgian waffle & buttermilk pancakes with fresh fruit, nutella, biscoff & whipped cream on the side, 

 filled mini doughnuts, mini marshmallows & icing sugar 
 

Duo of Camembert  
V    NF (no pesto)    GF (change bread/no pesto) 

One camembert with hot honey, one with garlic & rosemary, served with green pesto, hummus, vegetable crudites, 
 a selection of antipasti & toasted bread on the side  

 

Meze Sharer 
V    NF  GF (change bread/no couscous)  

Warm spiced falafel, warm halloumi, couscous, tzatziki, hummus with vegetable crudites, mixed olives, 
 & a selection of antipasti & warm flatbread 

    
 
 
 
 
 

Please make staff aware of any dietary requirements before ordering.  
Some dishes may contain traces, please ask to see our allergen charts.  

Our kitchen handles nuts.  We cannot guarantee non gluten contamination as we use the same fryer.  
 

 
 
 

• Over 18’s only! 
• One platter is designed for 2 people, for an odd number we can make a half portion  

• We require a non refundable £5 per person deposit for all bottomless bookings 
• We do not limit the drinks BUT our staff do reserve the right to stop serving   

• A 10% discretionary service charge is added to all bookings of 8 or more  
• We can offer a non alcoholic brunch including all soft drinks and mocktails  



 

 

Raspberry Gin Mojito 
Gin  Lime  Raspberry  Lemonade  Mint 

 

Pimms 
Pimms  Lemonade 

 

Aperol Spritz  
Aperol  Prosecco  Soda 

 

Cuba Libre  
Spiced Rum   Coke   Lime 

 

Coconut Crush 
Vodka  Pineapple  Coconut 

 

Dragon Fruit Sour 
Tequila  Dragon Fruit & Mango  Lemon  Lemonade 

 

Spirit & Mixer 
Gin / Vodka / Spiced Rum / Tequila 

Lemonade / Coke / Diet Coke / Pineapple /  
Orange / Cranberry 

 

Glass of Wine 
White / Red / Rose / Prosecco 

 

Bottles of Beer 330ml 
Corona or Moretti 

 
SHOTS (one per person to be served at the end) 

Tequila Rose / Tequila / Classic Sambuca /  
Black Sambuca / Tuaca / Limoncello 
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