
BOTTOMLESS 

BRUNCH MENU

£45

FOOD
Avocado & Feta  vt 
Avocado, sundried tomatoes, rocket, poached eggs, feta cheese, sriracha, toasted pistachio nuts, pumpkin seeds, 
almond fl akes, grilled sourdough

Shakshuka Sourdough vg
Roasted red pepper and tomato shakshuka served with toasted sourdough

Royale 
Smoked salmon, wilted spinach, poached eggs, hollandaise, black & white sesame seeds, grilled breakfast muffi  n

Benedict 
Cider-braised ham hock, poached eggs, hollandaise, black and white sesame seeds, grilled breakfast muffi  n

Florentine  vt
Wilted spinach, poached eggs, hollandaise, black and white sesame seeds grilled breakfast muffi  n

Mexican Bean Muffi  n vg
Black bean patty, chimichurri, rocket, sundried tomatoes, fresh chilli, grilled breakfast muffi  n

Steak & Eggs
6oz marinated rump steak, hash browns, fried eggs, hollandaise

American Pancakes 
Maple Syrup vt / Fresh Fruit and Dulce De Leche vt / Bacon, Maple Syrup, Pecans

DRINKS
Prosecco

Mimosa

Amstel

Bloody Mary

Brunch Cocktail Special

WELCOME TO BOTTOMLESS BRUNCH AT THE PEN AND PENCIL

LAST SATURDAY OF EVERY MONTH

Groups of 10-20 available at any time – email us for more details
info@thepenandpencilnq.co.uk

We want you to have the best brunch of your life but before we get cracking here’s a few house rules friends:

• The fi rst step is deciding your drink and fi rst plate of food. Have a gander at the menu and we’ll be over shortly to take your order

• We want you to savour each dish so one drink and plate of food at a time please

• Please order alcohol responsibly; we want you to leave with a smile on your face not a headache

• To get your plates out together, everyone on each table should order together

• Most importantly, have fun! Oh and don’t forget to tag us in any social media posts. Facebook: @penandpencilnq | Instagram: @penandpencilnq

vt: vegetarian vg: vegan


