BRUNCH

Bubbles £27
Prosecco, Mimosa, Beer, White, Rosé & Red Wine

Chateau Sainte Marguerite’'s Rosé & Cocktails £34

Chateau Sainte Marguerite's Symphonie Rosé, White & Red Wine,
Prosecco, Beer St-Germain Spritz, Elderflower Maragrita, Bloody Mary,
Mimosa

Joseph Perrier Champagne £69

Joseph Perrier Cuvée Royale Champagne, Chateau Sainte Marguerite's
Symphonie Rosé, White & Red Wine, Prosecco, Beer, St-Germain Spritz,
Elderflower Maragrita, Bloody Mary, Mimosa

Hand made pitta 4
Nocellara olives 6
Cumin hummus, sumac, nigella seeds 8
Whipped cods’ roe, radish, dill oil 8
Red pepper muhammara, walnuts, parsley 8
White bean mash, paprika, pine nuts 8
Aubergine caponata, caper, nocellara olives 9
Turkish eggs, garlic yogurt, harissa butter, chilli oil, 14
coriander salsa

Pomegranate pancakes, molasses syrup, sweetened labneh 14
Shakshuka Baked Eggs, Spiced Tomato & Red Pepper Sauce 16
Prawn Saganaki, Paprika Butter, Sofrito Sauce 18
Heritage tomato, labneh, sumac onions v 14
Roasted new potatoes, ladolemon dressing, oregano 7
Greek salad, kalamata, feta v 12
Grilled courgette, fennel, lemon yoghurt pb 12
Hamachi crudo, orange reduction, onion 19
Beef tartare, sun dried tomato, basil, burrata 16
Lamb kofta, miso aubergine, zhoug 18
Lebanese chicken souvlaki, rose harrisa dressing, tzatziki 17
Swordfish skewer, sumac onions, parsley 21
Pavlova, charred pineapple, cream cheese pb 10
Tahini tiramisu, sesame, bitter chocolate 10
Ricotta cream sandwich v 8

v vegetarian | pb plant based | gf gluten free

All prices include VAT. A discretionary 12.5% charge will be applied to your final bill.
Please let our team know if you have any allergies, and for full allergen information
please ask for the manager. 8 St. Martin’s Pl, London WC2N 4JH.




