SECOND FLOOR

BAR

BRUNCH
Toasted sourdough, butter, jam (VE*) (GF*] 501 keal 4
Fried eggs, spiced middle eastern seeds, toasted 7
sourdough (V) (GF*) 337 keal
Poached eggs, sourdough, avocado, chilli (V) [VE*) Q
(GF*) 274 keal
Buttkerr‘nﬂk pancakes, maple syrup, bacon or banana 10
323 kea

10

Smciked salmon, scrambled eggs, sourdough (GF*)
418 keal

English muffin, poached eggs, Hollandaise sauce 10
with kale (V) 589 keal 12
with bacon 673 keal 13

with smoked salmon 613 keal

Second Floor cooked breakfast

Smoked bacon, homemade baked beans, black 135
pudding, pork sausage, toasted bread, fried egg, :
roasted field mushrooms 757 keal

Menu add ons:
Avocado 3.5/ pork sausage 3.5/ smoked salmon 3.5/
halloumi 3.5 smoked bacon 3/ egg 3

LIGHT AND SHARING PLATES

Criskp ‘crockers, rocket, roasted pepper hummus (VE| 6.5
3306 kca
Crispy pork belly, slaw, chilli soy glaze 592 kel 8.5
Smoked salmon, shallots, lemon, soda bread (GF*) 10
399 keal

Eatchu chicken gyoza, soya and spring onion dipping 11 5
sauce 402 keal

LOC‘E' ‘cheeses, membrillo, crackers, olives (V)(GF*) 12
8606 kcals

Roast butternut squash, halloumi, avocado, pecans,

Egcgrr;ceo?ronote, maple and sherry dressing (V)(GF) 12.5

Spanish deli platter for two people
Artisan cured meats, selection of cheese, deli

vegetfables, bread, crackers 1150 keal 26
vegetarian 1125 kel %(]?

vegan 980 kel

HN CLASSICS

HN Soup of the day, with house baked bread (V*)(GF*) 8

Asian rice noodle salad, chilli, peanuts, spring onions,

sesame, rocket (VE) 283 keal 8
Dish add ons:

chicken 240 keal 5
pork belly 152 keal 5
South coast battered fish, fries, tartar sauce 408 kel 145

Chicken club sandwich. Pancetta, fried egg, tomato, gem
lettuce, Marie rose sauce, served with fries (GF*) 475 keal 16

Rare roast beef sourdough sandwich, caramelised

onions, Dijon mayonnaise, rocket, served with fries

(GF*) 1150 keal 16

SNACKS/ SIDES

HN olives (VE)(GF)gskeals 4

Selection of house baked bread, oil and balsamic (VE*) 5
187 keal

HN chips/ fries [VE) (GF*)717 keal/ 567 keal

Mixed leaf salad, shaved fennel, radish and herb salad 5
(VE)[GF)90 keals

Truffle dauphinoise potatoes (V)[GF)954 keals 6

Glazed Sechuan soy roasted carrots, sesame seeds, 7
coriander (V)194 keal

Tempura purple sprouting broccoli, sweet chilli dressing 9
(\/E)SQ() keals

SWEETS

Apple and carrot cake (VE) 454 keal 5
Orange polenta cake, Greek yoghurt (V)(GF) 149 keal 5
Homemade fruit scone, clotted cream, jam (V] 962 keal 5
Chocolate fudge cake (V) 697 keals 5

Should you have any food allergies or special dietary requirements please inform your waiter. Please note that allergens are used on our premises so we cannot guarantee an allergen- free
environment. (V) Suitable for vegetarians, (VE) suitable for vegans, (VE*) made vegan upon request, (GF) suitable for coeliacs, (GF*] made gluten free upon request
Kids menu available. Adulis need around 2000 keal a day. All prices inclusive of V.AT. A discretionary service charge of 12.5% will be added to your bill.

Ofollow us @hnbristol_secondfloor



