
B R U N C H

F I R S T  C O U R S E
Eggs Benedict

Honey-glazed Wiltshire ham, poached free-range eggs,  
English muffin, and hollandaise sauce

Eggs Royale
Severn & Wye smoked salmon, poached free-range eggs,  

English muffin, and hollandaise sauce

Eggs Florentine (v)

Wilted spinach, poached free-range eggs,  
English muffin, and hollandaise sauce

Smashed Avocado on Toast (v, ve)

Cherry tomatoes, fresh lime, sliced chili, 
homemade beetroot bread, and avocado

D R I N K S
Take your pick from one of the below drinks:

C O C K TA I L S
Marmalade on Toast

Chase Marmalade Vodka topped up  
with Champagne

Mimosa
Cointreau, orange juice topped with Prosecco

Bloody Mary
Vodka, Worcestershire sauce, spices,  

tomato juice

Negroni
Gin, Campari, Vermouth

M O C K TA I L S
Doodles

Orgeat, lime, grapefruit juice,  
and cranberry juice

Push Chair
Blueberry, raspberry, strawberry  

and lime purées with cranberry juice

No “A” Mojito
Lime and mint shaken together  

topped with soda

L A R G E  G L A S S  O F  W I N E
Los Romeros Sauvignon Blanc

Los Romeros Malbec 

WickedLady White Zinfandel

B E E R S  A N D  C I D E R S
Bottle of Peroni 5.1%

Rekorderlig Berry Cider 4.0% 

Guardsman Best Bitter 4.8% 

Grolsch Lager 4.0%

H O T  D R I N K S
Cappuccino   –   Latte   –   Americano 

Hot Chocolate

If you want to pay for any additional drinks, 
please speak to the team to see the  

selection available.

castlehotelwindsor.com

@leafwindsor

All prices are inclusive of VAT. For more information on allergens or dietary requirements, please speak to 
a team member. A discretionary 12.5% service charge will be added to your bill. Calorie information per 

dish is  available on request. Please note we do not accept cash as a form of payment. You can settle your 
bill using any of the following payment methods; Visa, Mastercard, American Express or Diners Card.

(v) Vegetarian      (ve) Vegan      (gf) Gluten Free      (df) Dairy Free

TWO - COURSES INCLUDING A DRINK 

£29 .00

Saturdays 11:30am – 2:30pm

FINE BRITISH ARTISAN    
    CHEESE BOARD (v)

A carefully curated selection of the finest British cheeses:

Wensleydale & Cranberry, Somerset Brie, Cropwell Bishop Blue Stilton.  
Served with Berkshire cheese biscuits, grapes and quince jelly

Why not add a little extra?
Add for £3.00 each

Smoked streaky 
bacon 

Free-range  
poached egg  

Severn & Wye 
smoked salmon

Add for £6.00 each

Sirloin steak 4oz 
(gf)

Six tiger prawns 
(gf)

Peri peri  
marinated tofu 

(gf, v, ve)

S E C O N D  C O U R S E

Dark Chocolate  
Citrus Cake  

(v, ve, gf, df)

Chocolate sauce,  
raspberry sorbet

Windsor Mess (v, gf)

Red berries, berry coulis, 
meringue, Chantilly cream

Artisan ice cream and sorbet

Choose any three scoops:
Rich chocolate, classic strawberry, creamy 

vanilla or golden honeycomb ice cream  
(v, gf)

Refreshing raspberry, sweet mango  
or smooth coconut sorbet  

(v, ve, gf)


