For full details of allergens in all of our food and drink please ask a member of staff to see our allergen matrix

EGGS BENEDICT
Poached hen’s egg, toasted soda bread, ham,
hollandaise sauce
EGGS ROYALE
Poached hen’s egg, toasted soda bread,
smoked salmon, hollandaise sauce
EGGS FLORENTINE
Poached hen’s egg, toasted soda bread,
spinach, hollandaise sauce
GINGERBREAD PANCAKES
Maple syrup, bacon, hazelnuts
POTATO AND STUFFING HASH
Spinach, mushroom, fried egg, garlic butter

MAPLE SPICED POPCORN
£2.75
parnsips CRISPS
£2.95
CURRIED PEANUTS
£2.00
BREAD BOX, BUTTER and TAPENADE
£4.95
Mixed olives
£4.50

MINUTE STEAK
Café de Paris butter, salad, frites
Weekend brunch includes a bloody mary
or buck’s fizz, a choice of hot dish
and tea or coffee

£16.50 PER PERSON
Berts offers live jazz during our
delectable weekend brunches
from 12pm - 2pm

Side dishes
FRITES £3.50
TARTIFLETTE £4.50
BERTS SALAD £3.50
SEASONAL VEGETABLES £3.50
SAUTÉED MUSHROOMS £3.95
ROAST POTATOES £3.50

SOUP OF THE Day
£6.25
Spiced sweet potato, feta, almonds
£7.95
FRENCH ONION SOUP
Braised beef cheek, wholegrain mustard
and Comté crostini
GOATS’ CHEESE PANNA COTTA
£8.25
Sauce vierge, capers, ciabatta
PÂTÉ DE CAMPAGNE
£8.50
Coarse pork terrine, apple purée, pistachio,
grape mustard, sourdough bread
£8.95 (PER pERSON)
CHARCUTERIE BOARD
Cured meat, house smoked chicken, ciabatta,
chutney, Scotch quail’s egg, pickles
SEARED SCALLOPS
£9.95
Celeriac purée, black pudding, blackberry
And hazelnut
£13.95
TART
Puff pastry, butternut squash, sage, chestnut
and Roquefort
BAKED CAMEMBERT (to Share)
£14.95
Garlic confit, red onion marmalade, grapes,
French baguette
PORK PIE
£15.50
Reblochon and potato gratin, creamed
leeks, jus
MOULES FRITES MARINIÈRE
£15.95
White wine, garlic velouté, Frites

TURKEY ROulade
£16.50
Pork stuffing, potato mille-feuille, parsnip purÉe,
beetroot, jus
SALMON
£16.95
Mushroom risotto, parmesan, pine nuts
BEEF BOURGUIGNON
£16.95
Carrot purée, mushroom, baby onion, lardons, jus,
pomme purée
RIBEYE
£26.50
Café de Paris butter, salad, frites

selection of home made ice cream or sorbet
Classic crème brÛlÉe
Chocolate and pistachio biscotti
LEMON POSSET
Raspberry sorbet
TARTE TATIN
Caramelised pear, hazelnut ice cream
BAKED ALASKA
Fresh berries, coulis

£5.95

selection of french cheeses
Grapes, chutney, bread, crackers

£8.95

£5.95
£6.50
£6.95
£7.50

chocolate FONDUE
£6.50 per person
Strawberries, marshmallows, profiteroles,
banana bread

now taking online reservations at www.theMerchanthotel.com - a discretionary service charge of 10% will be added to your bill. please note there is a stage charge of £10 per guest on Friday and Saturday 9pm sitting - a full vegetarian and children’s menu are available on request

