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BRUNCH
SATURDAYS & BANK HOLIDAYS 11AM — 4PM, SUNDAYS 10.30AM — 4PM

LARGE DISHES

JAFFA-TEL AVIV STYLE - 2 EGGS (SCRAMBLED/FRIED/POACHED) WITH MAZETIM: FETA, COURGETTE & CARROT
FRITTER / HOUSE MARINATED SICILIAN OLIVES / LABNEH & ZA’ATAR / FETA WITH HONEY, SESAME & SUMAC /
TAHINI & ROSE HARISSA OIL / ZHOUG / SWEET ROASTED ALMOND SPREAD / PITA & BREAD V 17.5

SHAKSHUKA CLASSIC - EGGS COOKED IN A PAN WITH TOMATOES, PEPPERS & ONIONS, TOUCH OF CHILLI,
PITA V DF 15.5 ADD CHORIZO/FETA +3

GREEN SHAKSHUKA - EGGS COOKED IN A PAN WITH FETA, SPINACH, LEEKS, PEAS, CARAMELISED ONIONS,
PITA V 16 ADD CHORIZO +3

BENEDICT BALAGAN - SMASHED AVOCADO, CHARRED PEPPERS, SUMAC BABY SPINACH, POACHED EGGS,
PAPRIKA HOLLANDAISE, NIGELLA SEEDS & CRISPY KALE ON TOASTED ENGLISH MUFFINS V 16

FRIED EGG ON BEEF SHAWARMA WITH DATES & PINE NUTS ON GRILLED PITA, TAHINI DRIZZLE DF 23.5
PITA FLORENTINA GRILLED WITH ZA'ATAR, ROASTED VEGETABLES, SPINACH, FETA, CHORIZO & EGG 13.5

TABOULEH STYLE QUINOA, FRESH HERBS, CRANBERRIES, SWEET POTATO, ROASTED ALMONDS, RAW TAHINI, BLACK
GRAPE MOLLASSES VG GF 14

MAZETIM 5

TAHINI & ROSE HARISSA OIL VG GF / HUMMUS & CRISPY CHICKPEAS VG GF / FETA WITH HONEY, SESAME &
SUMAC V GF / LABNEH & ZA’ATAR V / SMOKEY AUBERGINE VG GF / ZHOUG VG GF / HOUSE PICKLES VG GF /
HOUSE MARINATED SICILIAN OLIVES VG GF / SWEET ROASTED ALMOND SPREAD V GF / FETA, COURGETTE &
CARROT FRITTER V GF 3 / MIXED BREAD VG 4

ALL DAY HOUSE CLASSICS

CHARCOAL GRILLED SPICED CHICKEN THIGH, HUMMUS & TAHINI, HARISSA, POMEGRANATE SEEDS GF DF 21

ANGUS BEEF KOFTAS, PUREE OF CARAMELISED SPICED CARROTS, CHARCOALED ONIONS, CRISPY CHICKPEAS
GF DF 22.5

SALMON GLAZED & CHARCOAL-ROASTED, MISO-TAHINI, CAVOLO NERO GF DF 25.5

CHARRED CAULIFLOWER, LEMON-ZEST INFUSED CREME FRAICHE, POMEGRANATE MOLASSES & SEEDS V GF
SMALL 9 MEDIUM 14 LARGE 19

CRISPY ROSEMARY POTATOES ON GARLIC INFUSED YOGHURT V GF 7

DRINKS BY MODD

CELEBRATE RELAX 4.00 REFRESH

PROSECCO 8.00 FRESH MINT TEA FRESH ORANGE JUICE 5.50

PUL BIBER-SPICED BLOODY MARY 12.50 TEAS & HERBAL BLENDS LIMONANA FRESH LEMONADE, MINT 7.00
FIFI ABDOU PROSECCO, ROSEWATER, ELDERFLOWER &  ESPRESSO COFFEE ZEST & ZING LEMONGRASS, GINGER,
CREME DE PECHE 13.00 TURKISH COFFEE ELDERFLOWER, ROSE 8.00

EAST ICED TEA PEACH, HIBISCUS, ROSE 7.00

VG - VEGAN & DF | V - VEGETARIAN | GF - GLUTEN FREE | DF - DAIRY FREE

OUR FOOD IS PREPARED IN A KITCHEN WHERE THERE ARE NUTS AND OTHER ALLERGENS. PLEASE LET YOUR WAITER KNOW IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE
DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL AND IS FULLY SHARED BETWEEN THE TEAM

WWW. DELAMINAEAST . CO.UK @DELAMINAKITCHEN


http://www.delaminaeast.co.uk/

SPARKLING
FONTESSA PROSECCO SPUMANTE BRUT, VENETO, ITALY (VG)
DELICATE, PEACH, MOREISH

AMALUNA ORGANIC SPARKLING ROSE, DO VALLE CASABLANCA, CHILE (0/VG/S)
CRISP, EARTHY, FRUITTY

CHATEAUX DE PIOTE PERLES DE PIOTE BLANC, AOP CREMANT DE BORDEAUX, FRANCE (VG/0/CS)

BAKED APPLE, RICH, FINE BUBBLES

GRANDE RESERVE BRUT, JEAN DE VILLARE, CHAMPAGNE, FRANCE (VG)
TOAST, BRIOCHE, APPLE, CITRUS

ROSE

CALUSARI, PINOT ROSE, RECAS, ROMANIA (VG/LB)
CRISP, FRESH, SUMMER FRUITS

PASION DE BOBAL ROSADO, UTIEL REQUENA, SPAIN (VG/0/S/MB)
DRY, RED BERRIES, CRISP

DOMAINE DE LA VIEILLE TOUR, COTES DE PROVENCE, FRANCE (VG/MB)
PALE, LIGHT, STONE FRUIT

WHITE

BORGIA MACABEO, CAMPO DE BORJA, SPAIN (S/LB)

ZINGY, CITRUS, PEAR

PALAZZO DEL MARE, CATARRATTO, IGT, ITALY (VG/LB)

CRISP, CITRUS, PASSION FRUIT, ALMOND

DIEZ SIGLOS VERDEJO, DO RUEDA, SPAIN (VG/CS/LB)

FRESH, ZESTY, GREEN HERBS

VILA NOVA, VINHO VERDE, PORTUGAL (VG/LB)

CITRUS, FLORAL, LIGHT SPRITZ

MONTECALVO FALANGHINA BENEVENTO, CAMPANIA, ITALY (MB)
TROPICAL, SILKY, HONEYSUCKLE

CAVE DE L’ORMARINE CARTE NOIRE, AOP PICPOUL DE PINET, FRANCE (V/S/MB)
APPLE, CITRUS, ZESTY ACIDITY, SALINE FINISH

TE MERIO SAUVIGNON BLANC, NEW ZEALAND (MB)
ZINGY, LIME, TEXTURED

TABALI PEDREGOSO GRAN RESERVA VIOGNIER, DO VALLE DE LIMARI, CHILE (VG/FB)
MINERAL, PEACH, DRIED APRICOT, ORANGE PEEL, FLORAL

BINYAMINA MOSHAVA CHARDONNAY, GALILEE, ISRAEL (VG/MB)

FLORAL, CITRUS, EXOTIC FRUIT

SANTA SERAFFA GAVI DI GAVI, PIEMONTE, ITALY (VG/CS/MB)

CRISP, STONE FRUIT, AROMATIC

DOMAINE PIERRE MARCHAND, POUILLY FUME, LOIRE, FRANCE (VG/CS/MB)
MINERALS, SMOKE, GREEN APPLE, CITRUS

RED

MONTE OTON GARNACHA, CAMPO DE BORJA, SPAIN (V/CS/MB)
PLUMS, JUICY, APPEALING

VIEILLE MONNAIE PINOT NOIR, LANGUEDOC, FRANCE (LB)
LIGHT, SAVOURY, CHERRY

FELLINE I MONILI PRIMITIVO, TARANTINO IGP, ITALY (VG/CS/FB)
RED FRUITS, MINERALITY, SPICE, SOFT TANINS

BARKAN CLASSIC ARGAMAN, JUDEAN HILLS, ISRAEL (VG/MB)
PLUMS, BLUEBERRIES, MED HERBS

MAN MEETS MOUNTAIN, MALBEC, MENDOZA, ARGENTINA (VG/FB)
PLUM, BLUEBERRIES, EARTHY

COTEAUX DU LIBAN, BEKAA VALLEY, LEBANON (FB)
SILKY, BLACKCURRANT, RASPBERRY

UGGIANO CHIANTI CLASSICO RISERVA, TUSCANY, ITALY (VG/MB)
RICH, CHERRY, SPICE

RIPA DORII CRIANZA TEMPRANILLO, DO RIBERO DEL DUERO, SPAIN (VG/FB)
RICH, BRAMBLE FRULT, VANILLA

CREMISAN WINE ESTATE BALADI, BETHLEHEM, PALESTINE (O/FB)
VELVETY, CHOCOLATE, VANILLA

CHATEAU TREYTINS MERLOT, MONTAGNE ST-EMILION, BORDEAUX, FRANCE (VG)
RED FRUITS, EARTHY, LEATHER, SMOKE, VANILLA, DELICATE TANNINS

BEERS & CIDER NON-ALCOHOLIC
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961 LAGER 5.00% 7.50 LIMONANA FRESH LEMONADE, MINT

GOLDSTAR AMBER LAGER 4.9% 7.50 ZEST & ZING LEMONGRASS, GINGER, ELDERFLOWER, ORANGE
MACABEE PILSNER 5.00% 7.50 EAST ICED TEA PEACH, HIBISCUS, ROSE

CURIOUS IPA 4.4% 7.50

LUCKY SAINT 0.5% 6.50

CURIOUS DRY CIDER 5.2% 6.50

50

50

25

25

75

25

25

.75

50

75

25

25

37

49.

59.

78.

34.

39.

49.

30.

32.

35.

36.

38.

41

43.

45.

48.

54.

65.

32.

36.

39.

41

44,

45.

48.

52.

54.

65.

.50

00

00

00

00

50

00

00

50

50

50

00

.00

00

50

00

00

00

00

00

00

.00

50

50

50

50

00

00

7.00
8.00
7.00

V - VEGETARIAN | VG - VEGAN | O - ORGANIC | S - SUSTAINABLE | CS - CERTIFIED SUSTAINABLE | LB - LIGHT BODIED | MB - MEDIUM BODIED | FB - FULL BODIED



