
B R U N C H
SATURDAY 11am - 3.30pm

GO BOTTOMLESS PROSECCO  
FOR ONLY £40pp

Choose one brunch main (BB)  
& unlimited Prosecco for 90minutes

CAESAR SALAD  12.5
romaine lettuce dressed with a rich  

Caesar sauce, sour dough croutons, parmesan crisp
ADD PRAWN  6  |  ADD CHICKEN  6  |  ADD KFC  5 

ASIAN SALAD  12.5 (VG)
rice noodles, baby spinach, fresh herbs, spring onion, 

cucumber & carrot, kimchi, roasted cashew nut  
& tamarind dressing

ADD PRAWN  6  |  ADD CHICKEN  6  |  ADD KFC  5 

S A L A D S

THE SOCIALITE FULL BREAKFAST  14.95 (BB)
Cured streaky bacon, cumberland sausages 

hash browns, black pudding, vine cherry tomatoes 
roast garlic & thyme field mushrooms 

baked beans, egg of your choice 
served with sourdough toast

VEGAN BREAKFAST  14.95  (VG) (BB) 
Garlic & rosemary sausages, hash browns 

scrambled tofu, crushed avocado, vine cherry tomatoes 
roast garlic & thyme field mushrooms, baked beans 

served with sourdough toast

EGGS FLORENTINE  9.95  (V) (BB)
English muffin topped with wilted baby spinach  

two poached eggs & home-made hollandaise sauce

EGGS BENEDICT  11.5 (BB)
English muffin topped with San Daniele ham 

two poached eggs & home-made hollandaise sauce

CRUSHED AVOCADO TOAST  10.5  (VG) (BB)
Avocado, spring onion, coriander & chilli  

on toasted sourdough

B R U N C H

PARMESAN  
TRUFFLE CHIPS  

7 (V)

KOFFMAN 
FRIES 
5 (VG)

SAUTÉED  
BROCCOLI

roasted cashews 
6 (V)

BUTTERED  
NEW POTATOES 

6 (V) 

GARDEN 
SALAD 
5 (V)

CHARGRILLED 
RATATOUILLE 

6 (V)

S I D E S

(V) - Vegetarian   (VG) - Vegan

If you have specific dietary requirements or require allergy information, please ask your waiter.  
A discretionary service charge of 12.5% will be added to your bill. All service charges go directly to our amazing staff as an appreciation for their hard work. 

CHARCUTERIE BOARD  15
selection of sliced meats, pickled balsamic onions 

guindilla chillis, cornichons & crusty bread

CHEESE BOARD  12
selection of British cheeses, house chutney 

fresh dates & selection of crackers

 HUMMUS & FLAT BREAD  9
with sticky braised lamb shoulder 

CHARGRILLED GARLIC PRAWNS  12
fennel & pesto salad

KFC  9 (VG)
korean fried cauliflower 
chilli & sesame dressing

WINGS OF THE WEEK  10
blue cheese dip, carrot & celery  

(ask server) 

LIL BURGERS  12
house sauce, pickles 

caramelised onion, cheese

PADRON PEPPERS  7 (VG) 
Maldon’s salt

WHITE BEAN CASSOULET  9
with Italian sausage 

A TRIO OF BITS  9 (V)
mixed olives, hummus 

feta stuffed peppadews

S M A L L  P L A T E S  &  S H A R E R S

ROASTED CORN FED CHICKEN  20
chargrilled ratatouille 

sweet potato

LAMB SHANK STIFADO  25
braised lamb shank in a rich tomato 

sauce lightly spiced, finished with feta  
& parsley served with creamy mash

SKATE WING  18
with burnt lemon & caper butter 

green beans & shallot

SOCIAL BURGER & FRIES  18
homemade burger, brioche bun 

tomato, pickles, red onion, butter leaf  
& house sauce

ADD BACON  2.5  |  ADD CHEESE  1.5 

VEGGIE BEAN BURGER  16 (V)
brioche bun, tomato, pickles, red onion 

butter leaf & house sauce

FISH & CHIPS  17
fresh cod fillet in a light beer batter 

triple cooked chips, garden peas  
& tartare sauce

ROASTED CAULIFLOWER 
& CHICKPEA CURRY  18 (VG)

served with coconut rice

M A I N S


