WEDNESDAY TO SUNDAY | 9.00AM - 2.30PM

BRUNCH

SOURDOUGH we) 3.5

Local Sourdough bread, served fresh or toasted with Jersey sea salted butter

5.5
CINNAMON LOAF ™
Toasted cinnamon loaf, served with caramelised banana & our homemade almond &
espresso nut butter
CHIA PUDDING (vVeINGED 7.
Chia seeds & oats soaked in coconut milk, lightly infused with chai spices, citrus segments,
sticky dates, coconut yogurt, quinoa & maple granola
POACHED EGGS ™ 8.5
Sourdough toast, steamed asparagus, red pepper & hazelnut tapenade & balsamic glaze
FRENCH TOAST v 1.5
Rhubarb compote, vanilla créme, white chocolate soil, spiced pistachio dukkah & micro basil
MERGUEZ FLAT BREAD 1.
Homemade lamb merguez sausage, apricot, charred red peppers & red cabbage slaw,
beetroot hummus, toasted flat bread, pomegranate molasses & lime dressing
GRAIN BOWL «m 13

Cracked Freekeh, charred sprouting greens, homemade ricotta, salsa verde, toasted pine nuts &
anchovies

LUNCH SPECIALS

Available from 12 onwards, please see our blackboard for details

CHILDRENS MENU AVAILABLE

Please ask us for a copy

We are a small kitchen team & in order to keep things running smoothly, we unfortunately cannot provide custom
requests. However we will do our best for any dietary requirements, please just speak with a member of our
team. All allergens are present our in kitchen.

V| VEGETARIAN VG| VEGAN DF| DAIRY FREE NF| NUT FREE NGCI| NON GLUTEN CONTAINING INGREDIENTS



LITTLES MENU

CHIA PUDDING VG| NGC 5
Chia seeds & oats soaked in coconut milk, lightly infused with chai spices,

coconut yogurt, quinoa & maple granola

SWEET TOAST nNF vV 5.

Toasted cinnamon loaf, served with natural yogurt & banana

EGGS ON TOAST nNF|vV 5.

Slice of buttered sourdough toast with your choice of two poached or fried
eggs

FLAT BREAD & HUMMUS ~F 5.

Toasted flat bread, homemade beetroot hummus & Merguez Lamb sausage

HOMEMADE SAUSAGE ROLL OFINF 4.5

Served with tomato ketchup & cress

V| VEGETARIAN VG| VEGAN DF| DAIRY FREE NF| NUT FREE NGCI| NON GLUTEN CONTAINING INGREDIENTS



