
BR EA K FA ST Ava i l a b l e  eve r yd ay u n t i l  1 1 . 3 0 a m

Pe ac h  & Ho n ey Yo g h u r t     6
Greek yoghurt with peach, honey & granola (v, ask for vg)

Fre s h  B e rri e s  B owl     6
Strawberries, blackberries, blueberries & honey (v, ask for vg)

S e s a m e  C o a te d  Fa l a fe l    7
Homemade with tahini garlic yoghurt (v, ask for vg)

G re e k  Do u g h n u t s     6
Served with honey, crushed pistachios, walnuts, & dried fruits (v)

Tu rk i s h  Eggs     7
Yoghurt, poached eggs, harissa oil & a flatbread (v)

Bre a k fa s t  Hu m m u s    7
Our garlic hummus with a fried or poached egg served with 
buttered za’atar flatbread (v)

BRU NC H  &  LU NC H Ava i l a b l e  we e kd ays  u n t i l  5 p m  & u n t i l  1 1 . 3 0 a m  o n  we e ke n d s

Avo c a d o  & Fe t a Sh a ks h u ka    14
Poached egg served in a smoked paprika tomato sauce with 
piquillo peppers & harissa oil (v, ask for vg)

Me rg u e z  Sa u s a ge  Sh a ks h u ka    1 5
Lamb sausages with poached egg served in a smoked paprika 
tomato sauce with piquillo peppers & harissa oil

B e e f  Hawaws h i    1 5
Our take on a traditional hawawshi, spiced beef stuffed in a 
warm freshly baked bread & a salad garnish

Sa l m o n  & Avo c a d o  Fl a t b re a d     17
Smoked salmon, smashed avocado, poached egg &  aleppo 
hollandaise 

Avo c a d o, Egg  & Fe t a Fl a t b re a d     14
Crushed avocado, feta, fresh chilli & poached eggs (v)

La m b  Me a t b a l l s  & R i ce  Pi l a f    1 5
Lamb kofte style meatballs in a tomato sauce, za’atar seasoning 
served with rice pilaf & a salad garnish

Sto n e  Ba ke d  Wra p    1 5
Rice pilaf, garlic yoghurt, harissa, cheese, slaw, cabbage, spinach 
& chilli. Choose between: CHICKEN or FALAFEL (ask for vg)

Before ordering, inform our team of any allergies as not 
all ingredients are listed, and we can’t guarantee complete 
absence of allergens. A 12.5% service charge will be added to 
your bill. *Our beef, lamb & chicken is halal.

v = vegetarianv = vegetarian   vg = veganvg = vegan Scan

G ra i n  & Sa l a d  B owl s    16
Quinoa, pumpkin seed, cucumber, peppers, sumac red onion, 
lettuce & spinach, Top with:  CHICKEN or FALAFEL (ask for vg)

+  Th i n  C u t  Tu rkey Baco n     3

+  Fri e d / Po ac h e d  Egg     2

+  Me rg u e z  Sa u s a ge     2

+  G a rl i c  Hu m m u s  (vg )    2

+  Sl i ce d  Avo c a d o  (vg )    3

+  Sp i ce d  Mu s h ro o m s  (vg )    1

+  Fe t a C h e e s e  (v,  a s k  fo r vg )    1

Served daily between 9am-11.30am and until 2pm on Sunday. 
Not available on Saturdays. 

Enjoy one breakfast dish & one brunch dish with unlimited tea 
& coffee for £20 per person. 

Add Bottomless Prosecco for an extra £10. 

A DDI T IONS B OT TOM LE S S  BRU NC H

Fu l l  Bre a k fa s t  Fl a t b re a d     16
Tomato, garlic yoghurt, merguez lamb sausage, turkey bacon & 
fried egg with a side of a flatbread

Eggs  B e n e d i c t  Fl a t b re a d     14
With turkey bacon, poached eggs & aleppo hollandaise

如需可提供中文菜单如需可提供中文菜单

Ma rg h e ri t a  Pi z z a    14
Fresh tomato base, grated mozzarella, fresh basil leaves & a 
sprinkle of dried oregano. Ask for extra toppings.  (v, ask for vg)

Pi t a  Po c ke t     14
A single pita pocket served with fries or greek salad. Select 
from FALAFEL, CHICKEN or BEEF

S c ra m b l e d  Eggs  & To a s t     8
Buttery soft scrambled eggs served with freshly baked bread (v)

Crê p e     7
A thin delicate pancake. Choose between: LEMON & RICOTTA 
or CHOCOLATE & STRAWBERRIES (v) 


