
JUICES        BREAKFAST COCKTAILS

Ginger shot 2        Orange fizz 9

Fresh apple 5        Bloody Mary 5 / 9

Fresh carrot  5         Co�ee Negroni 6.5 / 13

Cold pressed Orange  5

Any mix 6

SMOOTHIES

Green light mint, spinach, spirulina, lime, banana, honey  7

Yellow submarine banana, turmeric, cinnamon, fresh ginger, oat milk, honey 7

Purple rain Acai, blueberry, banana, oat milk, honey 7

Nutty nomad peanut butter, pekmez, banana, oat milk cocoa 7

BRUNCH FAVOURITES

Shakshuka 
Eggs poached in tomato, onion and pepper ragout, yogurt, sourdough 13.5

Burnt aubergine
Burnt aubergine, poached eggs, yoghurt, Aleppo chilli butter, zaatar pita 15

Amber fry up
Crispy streaky bacon, fried egg, Dingley Del sausage, hash, beans, sourdough 16

Zucchini & Feta Fritters
Whipped labneh, zough, tabouleh  12

Avocado on toast
Crispy chickpeas, pumpkin seed dukkah, chilli 10

ADD: Cacklebeans egg 2

Mango baklava French toast
Mascarpone, mango custard, mango salsa,  pistachios, crispy baklava filo  15

Granola bowl
Homemade granola, Greek yogurt, seasonal fruits compote, honey  9

Cornbread
Fermented chilli butter, fried eggs, labneh, ezme, herbs 11

Breakfast Pita
Fried aubergine, jammy eggs, pickled cucumber, sumac onion, amba 13

Scrambled egg on toast,  three cacklebean eggs  9

Sourdough toast with butter,  fermented chilli butter,  Jam  or Tahini Pekmez  5

ADD ONS +BREADS

Grilled chorizo - Grilled halloumi - Grilled Sucuk  4.5

Smashed avocado  - Amber hash  4.5

Dingley del sausage  3.5

Bacon - Beans  3.5

Pita  2.5

Chorek brioche  3.5

Sourdough  4

Cornbread, nigella seeds, so� herbs  4.5
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All our foods is freshly prepared in our kitchen so we are unable to guarantee any food or drink is totally allergen-free.
A discretionary service charge of 12.5% will be added to your bill.


