BRUNCH Monday-Friday (8-12) Saturday (8-3) Sunday (9-2)
POTATO HASH
Confit shallot and potato hash. Served with garlic roasted mushrooms
and a fried duck egg. (v)

7.50

PORRIDGE
Made with oat milk and served with poached seasonal fruit, seeds
and optional greek yoghurt. (vg)

5.50

FRENCH TOAST
Served with chargrilled stone fruit, greek yoghurt, maple syrup,
pistachio nuts and a berry coulis. (v)

7.50

GRANOLA
Salted caramel, ginger and Rio Nuevo 60% dark chocolate granola.
Served with seasonal fruit compote and a choice of yoghurt, milk or
dairy alternatives. (vg)

6.50

GALLO PINTO
Costa Rican rice and black beans with grilled halloumi, quick pickles
and a fried egg. (v)

8.00

BUTTERED GREENS
Seasonal greens, fried duck egg, lemon tahini, dukkha and chilli.
Served on sourdough bread. (v)

8.00

TRUFFLE SCRAMBLED EGGS
Served on sourdough toast. (v)

6.00

SOURDOUGH TOAST
Served with a choice of butter, jam, honey, marmalade, nut butter or
marmite.

3.00

v: vegetarian

vg: vegan

Some of our dishes may contain allergens.
Please speak to a member of the team for specific information.
This menu is made from 100% recycled coffee cups.

LUNCH Monday-Friday (12-3)
POTATO AND SWEDE GRATIN
Potato, swede and celeriac gratin, baked with oat milk and garlic.
Topped with cheese and served with rocket and wild leek pesto. (v)

8.00

LEEK AND KALE FLATBREAD
Braised leeks with wilted cavolo nero and wild mushroom gravy.
Served with seeds, pickles and a naan from Da Bara Bakery. (v)

8.50

‘ONE POT’ SPECIAL
Soup, tagine, curry or stew. Served with sourdough bread. Please ask
a member of the team for today’s special. (v) (vg)

6.50

CHILDREN Monday-Saturday (8-3) Sunday (9-2)
MARGHERITA PIZZA
Freshly baked pizza with tomatoes and mozzarella. (v)

3.50

NAPOLI PASTA
Tagliatelle with tomato sauce and grated cheese. (v)

3.50

v: vegetarian

vg: vegan

Some of our dishes may contain allergens.
Please speak to a member of the team for specific information.
This menu is made from 100% recycled coffee cups.

