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V A  :  V E G A N  A D A P T A B L E

EGGS & BACON (GFA)               9.25

BREAKFAST

FULL ENGLISH                      13.95

VEGETARIAN FULL ENGLISH AVAILABLE

For those with a smaller appetite. Two
free-range eggs, scrambled, fried or
poached & thick cut bacon served with
toasted bloomer bread and butter

Free range fried, scrambled or poached
eggs, grilled thick-cut bacon, grilled
premium sausage, black pudding,
grilled tomato, grilled mushroom,
beans, mini hash brown. Served with
toasted bloomer bread and butter

SERVED UNTIL MID-DAY

ADD SAUSAGE 2.25

STEAK & EGG STACK (GFA)      13.95

AVOCADO SMASH

BACON & EGG (GFA/VA)         10.95
A classic combination of bacon and egg.
The mashed avocado is layered on to a
thick bloomer, then topped with bacon
and choice of fried or poached egg.
Perfect option for those looking for a
protein boost

PICO DE GALLO (V/GFA/VA)  10.95
Ripe chopped tomatoes, minced red
onion, jalapeño, chopped cilantro, and
lime juice are combined and scooped
onto a mashed avocado spread. Sliced
radish adds the all-important crunch 

LIGHTER OPTIONS

SANDWICHES

FRUITED BREAD (V)                   3.95

WHITE OR WHOLEMEAL 
TOAST (V/GFA/VA)                     3.95

Toasted and served with butter

Served with butter and BONNE
MAMAN preserves

BIRCHER MUESLI (V)                7.45
Oats soaked in coconut milk and
yoghurt, blended with apple, dates, and
honey for sweetness. Cinnamon adds
warmth, with walnuts, strawberries,
blueberries, and banana for texture.
Lime juice and raisins finish this vibrant
breakfast bowl

FILLED CROISSANTS

CROISSANT WITH BUTTER 
AND PRESERVES (V)                  3.95

CROQUE MADAME                   10.45
Literally means Mrs Crunch. This grilled
bloomer sandwich is a treasure trove of
flavours. Filled with melted cheese,
baked ham and gratinated béchamel.
Topped with a fried egg
VEGETARIAN OPTION - CROQUE MUSHROOM
AVAILABLE

SMOKED SALMON CREAM
CHEESE BAGEL (GFA/V)          12.95
A toasted bagel generously spread with
garlic chive cream cheese, topped with
silky Scottish smoked salmon, crisp
cucumber slices, and briny capers for a
perfect balance of flavours

BACON CIABATTA (GFA)           7.25

SAUSAGE CIABATTA                  7.25

Grilled thick cut bacon in a warm buttery
ciabatta roll

Grilled premium sausages served in a
warm buttery ciabatta roll

MUSHROOM / TOMATO
EGG / BACON 
SAUSAGE
MINI HASH BROWN
PORTION OF POTATO TOTS

ADD ONS (PRICED INDIVIDUALLY)
1.25
1.75

 2.25

1.25

EGGS

OMELETTE (GFA)                      10.95

MEDITERRANEAN 
SCRAMBLED EGGS (GFA/V)    10.45

EGGS BENEDICT 

Fluffy scrambled eggs infused with the
freshness of peppers and red onion,
zestiness of tomato and creaminess of
feta cheese. These eggs are served on a
toasted buttered bagel 

A Classic! Two poached free-range eggs,
and creamy hollandaise sauce
served on a toasted muffin

Classic 3 egg omelette served with a side
of grilled mushroom, hash brown &
grilled tomato.
Please choose one filling of your choice:
Ham, Onion, Cheese, Mushroom or
Tomato

TURKISH MENEMEN  (GFA/V)   10.45

PANCAKES

ADD MINI HASHBROWN 1.25

HAM BENEDICT (GFA)               11.25
BACON BENEDICT (GFA)          11.25
SALMON BENEDICT (GFA)       12.95
AVOCADO TOMATO 
BENEDICT (GFA/V)                    11.95

FRENCH TOAST

CRÈME BRÛLÉE FRENCH 
TOAST (V)                                 10.95

3 STACK LIGHT AND AIRY PANCAKES, SERVED
WITH YOUR CHOICE OF TOPPINGS:

BACON & MAPLE SYRUP           9.95

BISCOFF & CARAMELISED 
BANANA (V)                                9.95

 3.65

BACON & TOMATO                     7.45
HAM & CHEESE                           7.45
MUSHROOM & CHEESE (V)        7.45

SMOKED SALMON                   12.95
A spin on bagel and smoked salmon.
Toasted thick bloomer bread with a
generous layer of avocado smash, sliced
tomato, cucumber, smoked Scottish
salmon and garnished with pea shoots.
Sophistication at its finest

ALL OF OUR DISHES ARE COOKED AND
PREPARED IN KITCHENS WHERE ALLERGEN

INGREDIENTS ARE COMMONLY USED, AND WE
THEREFORE CANNOT GUARANTEE OUR DISHES

WILL BE FREE FROM TRACES OF THESE
PRODUCTS. PLEASE SPEAK TO OUR TEAM

MEMBER IF YOU SUFFER FROM ANY ALLERGENS
OR INTOLERANCES

PISTACHIO FRENCH 
TOAST (V)                                 11.45

FRIED CHICKEN AND
SRIRACHA                                 12.45

Vibrant, rustic soft-scrambled eggs
gently cooked with vine-ripened
tomatoes, sweet peppers, and aromatic
spices. Finished with a touch of olive oil
and fresh herbs. Served with warm,
crusty bread for dipping

Thinly sliced grilled steak served on
warm toasted ciabatta, topped with a
perfectly poached egg and finished
with a silky hollandaise sauce. A bold,
satisfying brunch classic with a French
twist

Warm, fluffy French toast crowned
with a velvety layer of smooth crème
brûlée custard. Finished with a delicate
caramelised sugar crust and a touch of
fresh fruit, it’s a sweet, melt-in-your-
mouth treat

Thick-cut brioche  filled with a delicate
pistachio crème and finished with a
drizzle of warm white chocolate sauce.
Topped with crushed pistachios — rich,
nutty, and irresistibly indulgent

CRUMPETIER                                12.95
Golden-toasted giant crumpet topped
with a savoury homemade sausage
patty, thick cut bacon, and a crunchy
hash brown. Finished with a perfectly
poached egg and a drizzle of rich
hollandaise sauce, this dish delivers a
perfect balance of flavours and
textures for a satisfying breakfast


