BRUNCH MENU

FOR THE TABLE

Olives, smoked almonds N, VE,V — 5,5

Corn ribs, umami dust VE,V - 8

Sourdough, fermented chilli and honey butter G, D, VE — 4,5

Grilled potato bread, cultured butter G, D, VE - 3,5

Burrata with crispy chilli peanuts and apricots D, P, S, SS, SD, G, VE - 12,5
Seabream ceviche, strawberry tiger milk, soft herbs F, C, S, SD, SS - 13,5
Fried chicken, no-pomelo salad G, P,F, D — 13,5

BRUNCH PLATES

Fry up, fried egg, sausage, bacon, double fried potatoes, roasted tomato,

mushrooms, beans, toasted sourdough E, G - 17

Turkish eggs, crispy chilli peanuts, toasted sourdough, dill D, E ,G ,P - 14

Courgettes spread, feta, poached eggs, chilli sesame oil, toasted sourdough E, G, D, SS- 14
Smoked chalk stream trout, scrambelled eggs, goats curd, pickled mooli,

tomato chilli jam, dill E, F, D, SD - 16

Shakshuka, eggs poached in tomato, onion and peppers, yoghurt,

toasted sourdough E, D, G - 14

Steak and eggs, sliced onglet, chimichurri, brioche, fried egg, pickled cucumber E, G, SD - 17,5
Burnt leeks, montgomery cheddar, poached figs, basil, pickled walnut dressing,

soft herbs, confit walnuts on toasted sourdough D, G, N - 14,5

French toast, brioche bread, burnt apricot butter, creme fraiche,

pistachio crunch, rose petals, lime zest, maple syrup G, D, N, E- 16

Granola, greek yoghurt, rhurbarb, honey, lime leaf oil G, D - 10

LARGE PLATES vailable from 1200)

Sweetheart cabbage contramar, silken tofu and lime SD, VE, V — 21
Middle neck lamb skewer, red zough, pico de gallo — 24
Slow-cooked short rib, white grape salsa C, SD - 27

Skate wing, macademia, shallot and lemongrass crunch F, N, SD - 24

SIDES

Agria potato, double fried, strong aioli E, MS, SD, VE - 6

KimchiF -4

Asparagus, watercress dressing, walnut vinaigrette N, SD, MS, VE, V - 11
Burnt onion and sorrel salad, roasted peppers, rocket VE,V — 9

SWEETS

Creme fraiche ice cream, pistachio crumble D, N, G, VE - 7

Semolina halva, preserved lemon and whipped coconut N, D, G, VE - 7,5
Chocolate basque cheesecake, caramelised whey E, D, VE - 7,5

Herb sorbet SD - 5

All our foods is freshly prepared in our kitchen so we are unable to guarantee any food or drink is totally allergen-free.

A discretionary service charge of 12.5% will be added to your bill.
G- Gluten, S- Soya, L- Lupin, C- Celery, D- Dairy, E- Eggs, SD- Sulphur Dioxide, CR-Crustaceans, M- Molluscs, MS- Mustard,

SS- Sesame, N- Nuts, P- Peanuts, F- Fish, VE-Vegetarian, V-Vegan



