
BUTTERMILK PANCAKES | (V) 3 STACK | 5 STACK 
BLUEBERRY & LEMON CURD (V) (2-4-7)  OR MAPLE & BACON (2-4-7)
VEGAN PANCAKES (VG) DAIRY FREE ARLA COCONUT YOGURT WITH BLUEBERRY OR VEGAN BACON &
MAPLE   (2-13)
CHORIZO HASH | CRISPY POTATO, SPICY CHORIZO, FRIED EGGS, PARSLEY, ONION (2-4-14)
BREAKFAST BURGER | BEEF PATTIE, SMOKED BACON, FRIED EGG, APPLE WOOD CHEDDAR, CRUSHED
AVOCADO, SRIRACHA MAYO, PRETZEL BUN (2-4-7-14)
VERDE EGGS | FRIED EGG, ESPELETTE PEPPER, WATERCRESS AND SUNFLOWER SEED PESTO,
SPINACH, AVOCADO, TOASTED ROSEMARY FOCACCIA(2-4)
NDUJA EGGS | FLATBREAD, POACHED EGGS, NDUJA, HOT HONEY, CARAMELISED 
ONION, MINT (2-4-14)

FOCACCIA SALAD | SWEET POTATO FALAFEL, HARISSA HUMMUS ARTICHOKE HEART, SHAVED
COURGETTE, SPRING ONION, HERB DRESSING (2-9-13-14)
HOUSE REUBEN | SOURDOUGH,SALT BEEF, SAUERKRAUT,RUSSIAN MAYO, GOUDA + FRIES (2-7-9-14)
BUTTERMILK CHICKEN BURGER | HOT HONEY, LETTUCE, BEEF TOMATO, SMOKED BACON, RANCH
DRESSING COLESLAW, BRIOCHE BUN (2-7-9-14)
A BURGER | 2 X 3OZ BEEF PATTIE’S, GRILLED CHEESE, LETTUCE, TOMATO, DILL PICKLE, A
BURGER SAUCE, BRIOCHE + FRIES (2-7-9-14)
MOVING MOUNTAINS | VEGAN PATTIE, VEGAN CHEESE LETTUCE, TOMATO, A BURGER SAUCE, CRISPY
FRIED ONIONS & DILL PICKLE + FRIES.  (2-9-13-14)
BLUE CHEESE & PEAR | NAPOLI SAUCE, WALNUTS BALSAMIC GLAZE (2-7-10-14)
SPICY NDUJA | MOZZARELLA SUNDRIED TOMATOE’S RED ONION WATERCRESS PESTO (2-7)
FUNGHI PIZZA | FLAT MUSHROOM, CHESTNUT MUSHROOM, TRUFFLE OIL, RICOTTA (2-7-14)
AUNTY MARG | NAPOLI SAUCE, MOZZARELLA & FRESH BASIL  (2-7)
PEPPERONI LOVE | NAPOLI SAUCE, MOZZARELLA, FRESH BASIL, PEPPERONI (2-7)
AMALFI LOVE | NAPOLI SAUCE, MOZZARELLA, PARMA HAM, MARSCAPONE, BASIL, OLIVES (2-7)
FUNGHI PIZZA | FLAT MUSHROOM, CHESTNUT MUSHROOM, TRUFFLE OIL, RICOTTA (2-7-14)  

(PIZZA CAN BE MADE GEGAN & GF) 
DIPS | HOT HONEY 1.5 | SRIRACHA MAYO 1.5 | GARLIC MAYO 1.5 |

BOTTOMLESS BRUNCH

BRUNCH PLATES

SOURDOUGH PIZZA | BURGERS | SALAD 

90 MINUTES FREE FLOWING PROSECCO, HOUSE WINE OR ALAGER + 1X
PLATE £29.50 PP   |  UPGRADE TO APEROL SPRITZ  36.50PP

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
DISHES MAY CONTAIN THE FOLLOWING ALLERGENS.

(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (9) MUSTARD (10) NUTS (11)
PEANUTS (12) SESAME SEEDS (13) SOYA (14) SULPHUR DIOXIDE

DISCLAIMER - OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.


