
B O T T O M L E S S  B R U N C H

First Floor 59 Front St, Prudhoe, NE42 5AA
01661 243933



 BOTTOMLESS BRUNCH
90 MINS: £35.95 - 2 HOURS: £45.95

Chicken Katsu Bao Buns 
Tender chicken katsu strips with mixed leaf salad and spicy mayo. Served with fries.

Salt & Pepper King Prawn Stir Fry
Thai style salt and pepper king prawn stir fried in with onions, peppers, chilli and herbs. Served with a choice of Jasmine
rice or Noodles.

Teriyaki Salmon 
Grilled Salmon marinated in garlic, mirin, and pepper with teriyaki sauce, served with steamed rice and stir fried mixed
vegetables.

Mini Beef Sliders 
Mini cheeseburgers, served with fries.

Peri Peri Chicken Thighs
Char-grilled tender chicken thighs, infused in the famous peri peri marinade. Served with home made coleslaw and fries.

Peri Peri Wings
Char-grilled tender chicken wings, infused in the famous peri peri marinade. Served with home made coleslaw and fries.

Spiced Lamb Cutlets
Char-grilled tender lamb cutlets, in house special marinade. Served with chilli and garlic fries.

Mixed Shish
Char-grilled chicken & lamb cubes, in house special marinade. Served with Turkish rice on a bed of mixed leaf salad.

Chicken Katsu Curry
Chicken breast coated in panko breadcrumbs, served with a traditional Japanese Katsu curry sauce & steamed rice.

Beef Stir Fry
Thai style tender strips of beef infused with spices and herbs stir fried with onions & mixed vegetables. Served with
steamed rice.

Thai Green Curry (Chicken / Beef / Prawn / Tofu)
The famous Thai fragrant green curry sauce with mixed vegetables, served with Jasmine rice.

Pad Thai (Chicken / Prawn / Chicken & Prawn / Tofu)
Stir fried with rice noodles, mixed vegetables, egg & peanuts.

Tom Yom Soup (Chicken / Prawn / Tofu)
A refreshing zesty Thai soup infused with Thai herbs, tomato, lime leaf, onion & lime juice.

Sweet Chilli Chicken Wrap
Tender chicken strips with salad and sweet chilli and spicy mayo. Served with chilli & garlic fries.

CHOOSE YOUR PLATE

ADD ONS  

Chicken Katsu Sushi 4pc - £7.5
Chicken katsu, cucumber, shichimi powder, spicy mayo.

Yakitori Chicken - £8.95
Japanese style grilled chicken, served on skewers with garlic yakitori sauce & sesame seeds.

Dynamite Prawns - £9.5
Deep fried king prawns finished with chilli flakes. Served on a bed of mixed leaf salad in sriracha sauce.

Gyoza - (Chicken - £6.95 / Vegetable - £5.95)
Dumplings filled with ground meat & vegetables, wrapped in a thin dough, served with sweet chilli sauce.

Thai Fish Cakes - £8.95
Traditional spicy Thai fish cakes infused with aromatic & refreshing flavours of lime leaves & red curry. Served with sweet plumb
sauce.

ZIIZA Spring Rolls (V) - £6
Home made mixed vegetables hand rolled & served with sweet chilli sauce.

Chilli & Garlic Fries - £4.5
Egg Fried Rice - £4.5
Egg Noodles - £4.5
Fries - £4
Grilled Hallmoumi - £5
Prawn Crackers - £4
Sea Salted Edamame - £3.5
Spiced Olives - £5

SIDES

CHOOSE YOUR BOTTOMLESS DRINK
90 Minutes
Aperol Spritz
Bottled Beer (Asahi/Peroni)
Prosecco (By the Glass)
House White Wine (By the Glass)
House Rose Wine (By the Glass)
The Crancherry (Mocktail)

All of our dishes are prepared in the kitchen where allergens are present and where fresh food is prepared. Please note that not all ingredients are listed in our menu
descriptions. We take all reasonable precautions when handling allergens, however, due to the possible risk of cross contamination, we are unable to guarantee the

total absence of all traces of allergens in all dishes. If you have particular dietary requirements or intolerances to allergens, we ask that you speak to a member of our
team before ordering. 

ALLERGENS & INTOLERANCES

SMALL PLATES

2 Hours
Aperol Spritz
Hugo Spritz
Lychee Martini
Pornstar Martini
Prosecco (By the Glass)
House White Wine (By the Glass)
Bottled Beer (Asahi/Peroni)

Dive into our brunch bonanza with endless sips of your favourite drink! But here’s the twist: you’ve got an option of 90 minutes
or 2 hours to indulge in these bottomless drinks. Opt for 2 hours, and a bottle of Prosecco joins the party! Just a heads-up:

one drink at a time, please—savour every sip before summoning the next round! Bottoms up!


