
all day breakfast
duck on toast
confit duck leg, fried egg, hollandaise, crispy 
shallots, pickled cucumber, chives, toasted 
sourdough [lga] 12.50

salmon + eggs
smoked salmon, scrambled eggs, chilli oil, chives, 
toasted sourdough [lga] 12.50

harissa eggs
scrambled eggs with harissa, pistachio dukkah, 
feta cheese, confit garlic, harissa oil, toasted 
sourdough [v][lga] 11.50

rarebit
welsh rarebit, house baked beans, fried egg, 
crispy shallots, pickled red onion, toasted 
sourdough [v] 11.00

beans on toast
house baked beans, sweet and smokey bbq, 
confit garlic, pickled onions, hash brown, crispy 
shallots, toasted sourdough [vg][lga] 10.50

mushroom on toast
coffee cream mushrooms, golden caramelised 
onions, parmesan cheese, chives, crispy shallots, 
toasted sourdough [v] 11.50 + fried egg 1.50

avo on toast
crushed avocado, confit heritage tomatoes, 
muhammara, harissa oil, toasted sourdough
[vg][lga]11.00 + poached eggs 3.00

turkish eggs
chilli sausages or halloumi, garlic yoghurt, 
poached eggs, harissa oil, sourdough 13.00
+ halloumi [1] 2.25 + sausage [1] 1.75

english breakfast
english sausages, streaky bacon, hash browns, 
beans, fried egg, chestnut mushrooms, cooked 
tomato, toasted sourdough 13.50
+ black pudding [2] 2.00
veggie + vegan breakfasts also available

lunch served from 12.00
all served with fries

reuben bagel
slow-cooked brisket, sauerkraut, swiss cheese, 
french mustard, poppy seed bagel 12.50

duck bagel
confit duck legs, cheddar cheese, french 
mustard, caramelised onions, poppy seed bagel 
[lga] 12.50

harissa chicken bagel
pulled harissa chicken, red cabbage slaw, 
pickled red onions, poppyseed bagel 11.50

salmon bagel
smoked salmon, cream cheese, poppy seed 
bagel [lga] 12.50

chilli pepper toast
mixed peppers, scotch bonnet chillies, chipotle 
mayo, garlic yoghurt, crispy shallots, pickled 
onions, feta cheese, open sourdough sandwich 
[v][vga][lga] 11.00

pancakes + french toast
american
bacon, blueberries, maple syrup 12.00 + egg 1.50

tiramisu
coffee and vanilla mascarpone, chocolate 
sauce, espresso soaked sponge fingers [v] 12.00

creme brûlée
creme patisserie, burnt sugar, raspberry coulis [v] 
12.00

important allergen information we handle many allergens in our 
small kitchen and although we follow good hygiene practices, 
there is always a risk of cross-contamination, therefore we are 
unable to provide a dish which is allergen-free if you have any 
allergies or dietary requirements, please inform a member of staff 
before ordering

service charge we pride ourselves in preparing food with the 
freshest ingredients and providing friendly and efficient service 
so an optional service charge of 10% will be added to dine-in 
orders. if you wish for this to be removed, we’ll do this without any 
questions asked, thank you for choosing to dine with us

[v] vegetarian     [vg] vegan     [vga] vegan available
[lga] low gluten available

our english, chilli and vegan sausages contain gluten

please note, during busy periods, it can be difficult to make adjustments or substitutions to our dishes


