BRUNCH MENU
{Allergy}

Daily Bake - Selection of daily baked goods from our counter - ask your waiter

Fruit, Grains

Organic oat granola, banana-cashew butter, golden milk

(G, SE, TN)

Berry, banana, and kiwifruit smoothie bowl, coconut crisps, cacao nibs, basil
S V)

Chia coconut pudding, strawberry balsamic shrub, ginger crumbs, sorrel

(G, M, E, TN, SD)

On Toast - sourdough, grain

Butter and spreads - house peanut and miso butter, blackberry preserve

(G,M,P,S,TN)

Ogleshield cheese and caraway onion jam

(G, M, SD)

Smashed avocado, pickled red onion, soy pumpkin seeds, sprouts, manouri cheese
- poached egg

(G, M, E, S, SD, LU)

Eggs, fried, poached, scrambled

(M, G, E, SD)

Plates

Coconut bread, lemon curd cream cheese, strawberries
(M, G, E)

Green quinoa grain bowl, burnt grelots, grilled broccoli, miso verde, sprouts,
cashews
(S, TN, SE) (V)
Green eggs: Asparagus, spring greens, edamame, miso, green chilli, soy
(G, E, S, SE)
Chapel and swan smoked salmon, soft scrambled eggs, grain toast
(G, M,E,F)
Roasted chicken, daikon, squash, coconut-peanut dressing, turmeric, thai basil
(F,P)
Jalapefio cornbread, avocado, chorizo, chipotle butter, fried eggs
(G, M, E)
Paprika and spring onion waffle, thick cut bacon, maple-date butter
(G, E,M)
Smoked ham hock hash, poached eggs, caramelised onion, pickled cucumber, spring
greens, hollandaise
(E, M, SD)
Slow roast pork belly, kimchi pancake, gochuchang ketchup, sunny duck egg
(G, M, E, F, SE, S)
Aubergine purée, soft boiled egg, preserved lemon gremolata, sumac yoghurt,
flat bread
- add merguez
(M, SE, E, G)
Baked eggs, tomato pepper ragout, greek yoghurt, flat bread
- add merguez sausage
M, E, G, MU)
Caravan fry: eggs, roasted field mushrooms, slow roasted tomatoes, thick
cut bacon, toast
(M, E, G)

Ifyou suffer from any food allergies or intolerances, please notify your waiter before placing your order.
We cannot guarantee the absence of traces of allergens.
A discretionary 12.5% service charge will be added to your bill.
Personal electronic items used in restaurant at own risk.
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Pizza

Mozzarella, tomato, basil

G M

Charred stem broccoli, harissa spiced tofu, pumpkin seed dukkah, spring onion
(G, SE, TN, SD) (V)

Courgette, cherry tomato, sour onion, mozzarella, manouri

(G, M, SD)

Anchovy, tomato, oregano, red chilli, black olives, parsley, mozzarella
G, M, F)

House pork and fennel sausage, tomato, kale, robiola, chilli

(G, M, SD)

Chorizo, onion jam, tomato, fontina, watercress

(G, M, SD)

Sides

- Roasted field mushrooms - Slow roast tomatoes

- Smashed avocado, chilli and lemon - Thick cut bacon

- Pork and leek sausage (G) - Merguez sausage (G, SD)
- Grilled chorizo (M)

Pudding

Vanilla ice cream, caravan espresso salt-caramel sauce
(M, E)
Coconut panna cotta, vanilla poached rhubarb, hazelnut brittle

(TN) (V)

Chocolate delice, miso ice cream, sesame brittle
(M, E, S, SE)

GUIDE

= Contains millc (M) - Contains peanuts: (P) = Contains fish: (F)

= Contains gluten: (G) = Contains tree nuts: (TN) - Contains crustaceans: (CR)
= Contains egg: (E) - Contains sesame seeds: (SE) - Contains molluscs: (MO)

- Contains soya: (S)

- Contalns celery/celerlac: (CE) - Vegan: (V)
= Contalns mustard: (MU)

= Contalns sulphur dloxide: (SD)

= Contains lupin: (LU)

(*) Cooked in a fryer containing allergens. Please ask your server for information.

Ifyou suffer from any food allergies or intolerances, please notify your waiter before placing your order.
We cannot guarantee the absence of traces of allergens.
A discretionary 12.5% service charge will be added to your bill.
Personal electronic items used in restaurant at own risk.
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