RESTAURANT, CAFE & BAR

BRUNCH COCKTAILS

HAZELNUT ESPRESSO MARTINI - 11.50 MIMOSA - 10 BLOODY MARY - 10

Frangelico, Vodka, Coffee liqueur, chillicocoa Orange juice & Prosecco Celery vodka, tomato, Ara spicy mix
FOR THE TABLE ON TOAST

Grilled potato bread, homemade Cacklebean eggs

cultured butter — 3,5 Scrambled - 7 | Poached - 6 | Fried - 6
Sourdough bread, homemade

cultured butter — 4,5 Courgettes spread

feta, chilli sesame oil - 9
Olives, smoked almonds — 4,5
Whipped tahini, parsley oil - 5

BRUNCH PLATES

Granola, greek yoghurt, seasonal compote, honey, lime leaf oil - 9

Turkish eggs, crispy chilli peanuts, garlic youghurt, toasted sourdough, dill - 13,5

Shakshuka, eggs poached in spiced tomato pepper ragu, yoghurt, toasted sourdough - 14
add: chorizo 3,5

Smoked chalk stream trout, scrambled eggs, labneh, pickled mooli, tomato chilli jam, dill- 15

French toast, brioche, browned-butter apricots, creme fraiche, pistachio crunch,

lime, maple syrup - 15,5

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

toasted sourdough - 16

SIDES & EXTRAS

Veggies : Beans/roasted tomatoes/roasted mushrooms/grilled halloumi - 3
Meat : Sausage/grilled chorizo/bacon - 3.5

LUNCH PLATES available from 12

Slow cooked beef croquettes, spicy aioli - 8

Corn ribs, umami dust — 8

Burrata, crispy chilli peanuts, apricot puree— 12,5

Fried chicken, spicy citrus dressing, coriander & peanut salad — 13,5

Seabass ceviche, strawberries, jalapeno & pickled red onion — 13,5

Grilled smoked cabbage, lime tofu crema, walnut and pomegranate gremolata— 21
Grilled half chicken, charred pepper & chilli sauce - 24

Crispy pork belly, kimchi, pear, red chilli nahm jim - 22

All our foods are freshly prepared in our kitchen so we are unable to guarantee any food or drink is totally allergen-free. BRUNCH MENU
Please inform a member of staff of any allergies. A discretionary service charge of 12.5% will be added to your bill.
Menus may change due to seasonality SAT-SUN 9-15



