Brunch Menu

Fresh Orange Juice 6 Pink Grapefruit 6 Green Juice 6 Bloody Mary 9.5
Kir Royale 13.5 Virgin Mary 4.5

A mug of Clear Bone Broth 7

French Onion Soup - Parmesan Crotons 12
Scrambled Eggs ¢3 Crispy Bacon on Sourdough 15.5 (choice of Turkey bacon extra 1)

Portabella Mushrooms-Lots of Herbs on Toast £15.5 (add two poached eqgos for extra 2)
Crushed Avocado e5 Poached Eggs Cherry Tomatoes - Feta Sprinkle of Chillies ¢5 Herbs 14.50

Shakoshouka (served with Crunchy Bread aside) 15

Eggo Benedict / Florentine / Royale 15

Full Englivh 15

Scrambled Egg, Crushed Avocado - Smoked Salmon - Sourdough ¢ Lemon Wedge 14

Seared Chicken Liver - Balsamic Beurre Notsette - Petit Salad 15

Halloumi Salad 15.50 Greek Salad ¢5 Pitta 12 Hummuo e Pitta 7
Aubergine Tatziki - Grilled Pitta 15
Beetroot and Orange Salad with Goats Cheese 14.5
Mezze Platter and Toasted Pitta. 15

Linguine Prawns 17.5 Linguine Bolognese 17
Speedini of Chicken - Organic Black Rice - Red Pepper Chilli Sauce ¢5 Tzatziki 185
Lamb Kofta -Cumin Coriander Spiced Tomato Red Onion Relish -Grilled Pitta -Tzatziki 17

Steak Frites - Bernaise Sauce 22
Fioh of the Day please ask your server for price and Avilabdity.

Sandwiches
Ratatuille e5 Goats Cheese Panint 10
Grilled Halloum: ¢5 Avocado 10
Steak Sandwich with Rocket and Parmesan Shallot Dressing 16
Sides:
Chorizo Patatas Bravas 7 Mushrooms 5 Wilted Spinach 5 Bacon 4
Roasted Almonds 5. Kalamata Olves 5. Chps 5

Please Advise us of any allergies!



