
 
The Stables at Cantley is not a completely allergen free environment. We do however aim to minimize the risk of exposure and therefore if you suffer from 
a food allergy or intolerance, please inform a member of staff who will be happy to assist you when placing your order. Prices include VAT at the current 
rate. An optional 12.5% service charge will be added to your final bill. 

 

Bottomless Brunch Menu – 16th August and 23rd August 2025 
£34.95 per person. To include one menu item & unlimited Prosecco & Mimosas for Two Hours 

 
Stables Full House  
Egg Your Way, Bacon, Cumberland Sausage, Black Pudding, Portobello Mushroom, Grilled Plum Tomato, Hash Brown, 
Baked Beans  
 
Stables Full Vegetarian (V)  
Egg Your Way, Vegan Sausage, Portobello Mushroom, Grilled Plum Tomato, Hash Brown, Baked Beans  
 
Eggs Benedict  
Toasted English Muffin, Wiltshire Ham, Poached Hoad’s Farm Egg, Hollandaise  
 
Eggs Royale  
Toasted English Muffin, Scottish Salmon, Poached Hoad’s Farm Egg, Hollandaise, Lime Pickle  
 

Benedict Waffle  
Poached Hoad’s Farm Egg, Crispy Maple Bacon, Hollandaise, Flaked Chilli  
 
Pancakes (V)  
American Style Pancakes, Berry Compote, Ricotta Cheese  
 
Smashed Avocado & Eggs (V) 
Smashed Avocado, Poached Hoad’s Farm Egg, Grilled Sour Dough, Toasted Sunflower Seeds 
 
New England Style Lobster Roll  
Brioche Bun, Lobster, Crab Meat, Tarragon Mayonnaise, Cucumber, Baby Gem, Spring Onion 
 
Lobster & Fennel Salad  
Lobster, Dressed Fennel, Orange Segments, Roasted Red Peppers, Rocket, Cherry Tomatoes, Marie Rose Dressing 
 
PIZZAS (available from 12pm) 
 
One Trick Pony  
Mozzarella, Parmesan, Dressed Rocket, Balsamic  
 
Hot Stallion  
Spicy Salami, Nduja, Chilies, Mozzarella, Parmesan  
 
Stinky Stud 
Blue Cheese, Prosciutto, Fig Jam, Mozzarella, Parmesan  
 
Wild Mustang  
Wild Mushrooms, Garlic, Truffle Oil, Mascarpone, Mozzarella, Parmesan 


