
Brunch Menu
BREAKFAST
Served from 8.30am - 11.30am

ENGLISH
Full Paisley 15

Butcher’s Sausage, Streaky Bacon, Black Pudding, Paisley Hash Brown, Paisley
Baked Beans, Flat Cap Mushroom, Vine Tomato, Poached Eggs, Focaccia

Full Veggie Paisley 15

Veggie Sausage, Halloumi, Spinach, Paisley Hash Brown, Paisley Baked Beans,
Flat Cap Mushroom, Vine Tomato, Poached Eggs, Smashed Avocado,
Focaccia (v)
**Vegan Alternative available - Please ask your server 

Kids English 8

Sausage, Streaky Bacon, Baked Beans, Poached Egg, Toast

ENGLISH MUFFINS
Eggs Royale 14

Poached Eggs, Hollandaise, McNeil ’s Smoked Salmon

Eggs Benedict 13

Poached Eggs, Hollandaise, Proscuitto Ham

Eggs Florentine 12 (v)

Poached Eggs, Hollandaise, Wilted Spinach

Paisley Muffin 9
Signature Patty, Bacon, Fried Egg, Cheese, Black Garlic & Balsamic

TOAST
Avocado Focaccia 13

Poached Eggs, Crispy Chil l i Oil (v)
**Vegan Alternative available - Please ask your server 

Confit Tomato Focaccia 13 

Buratta, Salsa Verde (v)
**Vegan Alternative available - Please ask your server 

Wild Mushroom Focaccia 12

Garlic & Truffle Butter, Chives (v)
**Vegan Alternative available - Please ask your server 

PAISLEY FAVOURITES
Kedgeree 14

Smoked Haddock, Spiced Rice, Egg, Coriander, Spring Onion

Smoked Salmon & Scrambles Egg 14

Hung Yoghurt 9

Armagnac Prunes, Candied Sunflower Seeds (v)

Porridge 8

Apple Compote, Cinnamon Sugar (v)
Made with Water, Milk or alternative Milk
**Vegan Alternative available - Please ask your server 

PANCAKES 

Streaky Bacon & Maple Syrup 13
Seasonal Fruit Compote 12 (v)

Streaky Bacon | Butcher’s Sausage | Egg 4

Fire Roasted New Potatoes, Whipped Cream Cheese & Chives 8

Charred Tenderstem Broccoli , Lemon & Toasted Almonds 8

House Slaw 5

Skin On Fries (v) 6 

SIDES & ADD ONS

*Please inform the waiting staff of any food allergies or intolerances

BRUNCH
Served from 12pm - 3pm 

Kedgeree 14

Smoked Haddock, Spiced Rice , Egg, Cor iander, Spr ing Onion

Lamb Shaksuka 15

Baked Egg Tagine , Tzatziki , Flatbread 

Paisley Muffin 9

Signature Patty, Bacon, Fr ied Egg, Cheese , Black Gar lic & Balsamic

Wild Mushroom Focaccia 12

Gar lic & Truffle , Chives (v)
**Vegan Alternative available - Please ask your ser ver 

LIGHT BITES
Served Mon - Wed 12pm - 3pm | Thu - Sat 12pm - 5pm 

All ser ved w/ dressed seasonal salad

Seasonal Quiche, Romesco 10

Sausage Roll , Black Garlic & Balsamic Puree 10

Fishcake, Katsu Curry 12

Potato Rosti , Smokey Dijonnaise , Chives 10 (v)

LUNCH
served from 12pm - 3pm 

5oz Bavette Steak 20

Skin on Fr ies, Peppercorn Sauce

Fil let of Seabass 20

Miso Cabbage , Sesame & Chil l i Dressing

Buttermilk Chicken Flatbread 16

Labneh, Pickled Shallots, Hot Sauce

Spiced Pumpkin Risotto 15

Sage , Toasted Seeds, Parmesan (v)

Paisley Ploughman 20

Sausage Roll , Cured Meats, Ar tisan Cheeses, Quiche of the Day, House Pickles,
Salad & Focaccia

DESSERTS 
Chocolate Marquise , Caramelised Orange 10

Affogato, Espresso, Vanil la Ice Cream 9

Basque Cheesecake Strawberries 11

Peach & Raspberry Tar t, Mascarpone 10

Selection of Cheeses, Grapes, Chutney,  Savoury Crackers 16
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