BRUNCH

Served until 4pm

Butcher’s brunch 15.25

treacle-cured pork belly chop, two Cumberland

sausages, smoked back bacon, two eggs any
style, house rostis, chorizo beans, buttered
toasted sourdough

Avant garden brunch 11.50
veggie sausage, egg any style, avocado & pea
mint crush, harissa beans, house rostis,
mushroom, roast vine tomatoes, buttered
toasted sourdough v

Smashed avocado 9.25
tomato, chilli, lime, toasted sourdough vg
ADD - roast vine tomatoes vg 2.25
+ halloumi v 2.75 « smoked streaky bacon 3.25
+ poached egg v 1.75

Huevos rancheros
flour tortilla, fried eggs, black beans, avocado,
harissa, tomato salsa, lime, coriander
+ chorizo 10.95
OR feta & mushroom v 10.75

BOTTOMLESS BRUNCH

Bring some pizzazz to your lunch”.
Add on bottomless drinks for £25pp.
Prosecco, Bloody Marys,
mimosas or any spritz.

Savour your bottomless drinks for
90 mins from time of ordering.

Last booking at 3.45pm.

All our burgers are served
with fries and slaw

House beef burger 14.75
signature burger sauce, lettuce,
tomato, red onion, pickle

ADD -« cheddar 1.95
+ smoked streaky bacon 2.50
« onion rings on the side 3.25

Vegan cheeseburger 14.50
signature burger sauce, lettuce,
tomato, red onion, pickle vg

Dirty chicken burger 15.95
mac & cheese fritter, smoked streaky
bacon, lettuce, tomato, cheddar,
pickled slaw, roast pepper &
garlic aioli

Summer green risotto 13.25
mascarpone, French beans, leeks, spinach,
peas, broccoli, pine nuts, lemon zest v gf

ADD - garlic & herb chicken breast gf 4.75

Twice-roasted new potatoes 4.95
garlic & Twineham Grange
butter v gf

Please speak to a team member before you order if you have any allergies or intolerances.
We cannot guarantee that any of our dishes are 100% allergen free.

“T&C's apply, visit cosyclub.co.uk for details. Alcohol and hot drink options available.
Please scan QR code for our full allergen statement and dish information.

SMALL PLATES

As a starter or to share

Nocellara olives vg gf 3.95

Warm sourdough sharing loaf 4.75
salted butter v

Korean fried chicken 7.50
gochujang ketchup, sesame,
pickled slaw

Garlic prawns 9.50
paprika butter, garlic aioli, parsley,
lemon, toasted sourdough

Fried halloumi 7.50
panko crumb, smoked pepper
aioli, chilli jam v

Crispy duck salad 7.50
cherry hoisin, pomegranate, rainbow
salad, sesame, Szechuan pepper gf

Tomato arancini 7.50
mozzarella, Twineham Grange,
garlic aioli v

Harissa torn lamb shoulder 8.75
spiced cauliflower purée, tzatziki,
flatbread, pomegranate, pickled slaw,
crispy chickpeas

Charred broccoli 7.50
tahini, lemon & garlic, harissa, pomegranate,
tamari toasted seeds vg gf

Bang bang cauliflower 7.25
tamari, ginger & sesame greens,
pickled slaw vg gf

MAINS

Buttermilk fried chicken 15.25
fries, slaw, smoked red pepper aioli

Sesame salmon 16.75
tamari & ginger teriyaki noodles, sugar snaps,
red pepper, sesame, chilli, lime

Roast vine tomato, vintage
cheddar & mascarpone tart 12.95
confit red peppers, wholegrain mustard,

toasted pine nuts, rocket salad, fries v
For each tart sold, we will donate 25p to UK Youth

Harissa torn lamb shoulder 16.75
spiced cauliflower purée, tzatziki,
flatbread, pomegranate, pickled slaw,
crispy chickpeas

Calabrian roast chicken 16.95
tomato, 'nduja & red pepper sauce,
twice-roasted new potatoes,
paprika butter, aioli
(20 mins cooking time) gf

SIDES

Tenderstem broccoli 4.95
vg gf
Mac & cheese v 4.95

v vegetarian | vg vegan | gf gluten free

SANDWICHES
& SALADS

Cosy Club sandwich 11.25
toasted sourdough, herb chicken,
smoked streaky bacon, egg mayo,

gem lettuce, tomato, fries

Santorini Club sandwich 10.25
toasted bloomer, whipped feta, confit red
peppers, balsamic tomatoes, pink pickled

onions, gem lettuce, fries v

Magnificent veggie indulgence

Fish finger sandwich 11.25
bloomer, gem lettuce,
tartare, fries

Chicken, bacon & avocado salad 13.75
balsamic tomatoes, parmesan,
red onion, sweet mustard dressing,
toasted seeds gf

Crispy duck salad 14.95
cherry hoisin, pomegranate, rainbow salad,
sesame, Szechuan pepper gf

Primavera salad 14.25
feta, avocado & pea mint crush, broccoli,
cucumber, spring onions, peas, French beans,
pink pickled onions, leaves, house dressing,
Aleppo chilli v gf

Pan fried seabass 16.75
leeks & peas, smoked bacon, white wine
cream, twice-roasted new potatoes gf

Salmon fishcakes 15.25
spinach & leeks, poached egg,
lemon hollandaise, rocket

Lovingly homemade by our
in house chefs

8oz flat iron steak gf 19.50
80z sirloin steak gf 26.95
both served with fries and a choice of

+ parmesan & rocket gf
OR roast vine tomatoes gf

SAUCES 2.50 + peppercorn gf
«+ garlic & parmesan butter gf
+ béarnaise gf + chimichurri gf
+ smoked paprika butter gf
ADD - garlic prawns gf 3.75
«roast garlic mushrooms gf 2.50
+onionrings 3.25

House salad 3.95
green herb dressing vg gf

Fries vg gf 3.95
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