
 
 

BRUNCH MENU  

 

Healthy, seasonal & good for the planet 
We use all things wild, foraged, and locally grown. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
ALL BUTTER PANCAKES, FRESH BERRIES, ROWSE HONEY, SKYR 

YOGHURT 10 

POACHED EGGS ON SOURDOUGH  

ROYALE, SMOKED SALMON, HOLLANDAISE, CHIVES 12.5 

BENEDICT, BACON, HOLLANDAISE, CHIVES 12.5 

FLORENTINE, SPINACH, HOLLANDAISE, CHIVES 11.5 

 

MINI BADGER BREAKFAST, FRIED EGGS, BACON, SAUSAGE, BLACK 

PUDDING, GRILLED TOMATO, SOURDOUGH TOAST 12.5 

 

THE BADGER BIG BREAKFAST, FRIED EGGS, BACON, SAUSAGE, 

MUSHROOMS, GRILLED TOMATO, SUSSEX CHORIZO, BLACK PUDDING 

SOURDOUGH 17.5 

What we’re pouring… 

 

BOTTOMLESS BUBBLES -UNLIMITED PROSECCO FOR 90 MINS 

35.0pp(AVAILABLE IF YOU ORDER MAIN BRUNCH DISH) 

 

MAKE IT A MIMOSA – ORANGE JUICE 5.0 PER JUG 

 

Please note that a discretionary service charge will be added to your bill. 

 

 

 

While you wait… 

 

THE FAT BADGER SOURDOUGH, CULTURED BUTTER 3.5 

MUSHROOM & TRUFFLE ÉCLAIRS 2.5 EACH 

HACKNEY BURRATA, NUTBOURNE TOMATOES, CRISPY FRIED 

ONIONS, BASIL GREMOLATA 13.5 

 

 

 


