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From The Brick Oven
Baked eggs & wild mushroom, parsley, cream, gardic & truffle sourdough (v) 65

Baked egs & pesto, sprouting broceoli, buffalo mowearcila, chilli, gardic roasted pine nuts & sourdough (v)
(1) 6o

Sourdough pizza. bacon, ceg. buffulo mowearella, cracked black pepper, rocket & lemon 75

Omeleltes
Wild mushroom & comte (vi6o

Salmon. avocado. baby potats & salsa verde 65

Eggs your way, sourdough (v 22

Breakfast Sides

brick oven bread & beurre bordicr 15
crispy beef bacon 23
brick oven tomatoes 23
spived lamb sausage 23
wild mushroom ragu 23
sautded balw spinach 23
grilled halloumi 23
avoendo 23
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Breakfast Until 4pm
Rise&Dawn Bakehouse daily baked goods displaved in our citery
Fruit & nut granola, crvstalived rose, strawberny & Greek voghurt (v) (2 (n)1 58
Drragon fruit smoothie bowl, mopical fruits & good for vou seeds (v (gf) 58
Sourdough waffles. black cherry, vanilla eream & almond praline (v) (n) 6o
Toasted banana bread. date jam & honey eréme fraiche (v) (n) 5o
Avo on toast, brick oven tomatoes, parsley, red chili 8 ciorus dressing (vg) 6o

Breakfast bowl. quinoa, kale, avocado, roasg pumpkin, halloumi. almand. poached egg, pumpkin seed.
pickled beer & basil dressing (v gf) (n) 65

Chickpea & piguillo fritters. buffalo moszarella, smashed avo., spiced sour cream, confic tomaro & poached
cgg(vi7o

Benedicts

Veal belly, Inglish muffin, pickled onion, slow roasted apple, haeclnue hollandaise, jus gras & trufile
vineotto (n) 78
+ acdd seared foie gras 2o

Grilled asparagus. kale, EEnglish muffin. parmesan 8 lemon hollandaise (v) 65

Buttermilk Pancakes
Classic, butter & maple syrup (v 53
Triple chocolate & chocolate sorbet (v) (n) 65

Blueberry & lemon curd (v) 65
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Medium Sharing

Hibachi grilled calamad. fonnel, olive oil & lemon (gf) 62

Bluefin crudo, lemaon, lime, French melon, ehives, olive oil & sourdough melba wase (df) 135
Sea bass ceviche, papayva, pickled habancero, lime 8 avocado oil (gf) (df) 65
Charred octopus, charcoal mayo, haeelnues, chilli, lime & necrarine (gf) (A (n) 8s
Grrilled quail. camard, vuen, mustard, corfander 8 pickled chilli (zf) (df 130
Wagyu tartare, sherry vinegar gol, comichon, quail volk, parsley oil & sourdough crisp bread (df) gz

Dk ragu. sourdough toase, pecoring cheese & gremolara (n) 6o

Large Sharing (for 2 — 3'ish')
Eggplant baked in salr. barley. feta, parsley & warm cumin dressing (v) 75
Chitara cacio e pepe. butter & Parmesan (v) 79
Grilled black bream, tamard, erished tomato, sesame & 1hai basil (gf) (df) 215
Lobster mac & cheese & Parmcsan breaderumbs () 250
Grilled sea bass, sun choke & sauce vierge (g (df) 215

Roasted label rouge chicken, scarcd ovster mushroom & black garic jus (zf) (df 190
“please allow 45 minutes cooking lime

Duck lasagna & duck skin pangricata (a) 140
Japanese veal schnitzel. scsame, pickled cabbage 8¢ tomato dressing (df) 200
Slab cut wagyu pastrami. cabbage & au poivre sauce (gf) (a) 160

Beef shorib 82 a la “bourguignon™(gf (df) (a) 270

All sauces available non-alcoholic on request
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Kids
Nut granola., strawberry & Greek voghure(v) (g6 (n) 34
Mini dragon fruit smoothie bowl., tropical fruies & good for you seeds (v (gf) 34
Toasted banana bread. butrer & date jam (v) (n) 34

Eggs your way & sourdough (v) (n) 22

Mini Buttermilk Pancakes
Classic, butter & maple syrup (v 15
Triple chocolate & chocolate sorbet (v 35

Blueberry & lemon curd (v) 35
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Bar Snacks

‘Warm marinated olives, citrus vest, herbs & grilled sourdough (v (26 35
Turmeric spiced tempura cauliflower. fricd curry leaf & rasam mavonnaise (v) (db) 30
Hand cut French fries & chilli ketchup (vg) 30
Garlic sourdough. cream, parsley, French cheese fondue & pickles (v) 42
Bumt orange salad. chilli, lambs lerouce & ervstalized walnur (vzh (n) 35
Brick oven sourdough flat bread, dukkah, garlic, baby kale, hasclnutoil (v 35
Whipped natural smoked haddodck. groen onion charcoal, olive oil, grilled sourdough & lumpfish roc 65
Crispy smoked mussels. wakame, culmured ercam & nori 45
Grilled Attantic salmon skewer, green onion, lime 8 tare (gf) (df) 55

Crispy fried monkfish cheeks & dill pickle mayonnaise (df) 65

Habachi chicken wing skewer. baby leek. scsame & rare (gf) (df) 45

Sourdough Fizzas

Summer truffle. ricotta & pecoring (v) gg
Neapolitan, san marzano, buffulo mosearella, basil (v) 65
Razor clam. cream. fried gadic, bonieo chilli il & smoked sale 75

Grrilled veal belly. smoked mowrarclla, pickled red chilli & parsley no
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Burgers
Crispy grain burger. puy kentil. quinoa, mushroom. buckwhear, purple cabbage & vegan mavo (vg) 75
Triple cream brie burger, organic Australian minced beef, purple mustard & French onion jus 85

Shropshire blue burger. organic Austealian minced beef, rocker, aioli & caramelized onion 85

Sides
Grilled courgette, picklod grapes, feta & fonnel seed (v)i(gf) 58
Endive salad, ruby grapefruit, chives & Dijon dressing (vg) (gf) 55
Girilled asparagus 8 shaved black rruffle (v (gf) 68

Pomme puree (v} (zf) 30 « add shaved black tufflc 25

Desserts
Pineapple roasted over charcoal, lime & muscovado granita (v 5o
Peppermint erisp soufflé. chooolare sorber & peppermine custard (v) 5o

Raspberry semi fredo, birrer chooolate 8 lemon balm (vi(n) 50
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Sides
hand cur fries and aioli 30
side greens & dressing 25
miaple roasted pumpkin, cumin voghurt & hasclnur g
grilled chicken 22

Desserts

Grilled banana split, vanilla custard. bitter chocolate, vanilla o cream., toasted meringue (v) 45

Raspberry semi fredo. bitrer chocolare & lemon balm (v) 45
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Charlie’s Brunch

1St
charcoal bread, butter & lumpfish roe

2nd
grilled prawn, miso & coriander

3rd
beetroots baked in salt, ash cream, tarragon oil

4th
confit aubergine, parmesan, balsamic, fried flatbread

5th
roasted veal belly, tajine of stone fruit

6th
aged T-bone, crispy herbs, beef sauce

7th
crispy fish, thai garnish

8th
cheese course

gth
olive oil cake, caramelized pear, thyme cream

10"
crepe suzette

BRUNSWICK
catery » bar « terrace



