all day brunch & lunch menu

served 9am - 4pm

weds - sun



brunch cocktails full cocktail list also available

mimosa £9
orctnge, cava

bloody mary £10
vodka, tomato, celery, olives, worcester sauce, tobasco
virgin mary £8

our mimosa flight £22
your choice of three: classic / elderflower & lemon / strawberry / pink lemonade / tropical mango

glass of Cava 125ml £7 or Champagne 125ml £15

all day menu | available 9am - 4pm

peach melba granola (v + vg option available) £12
maple roasted peach, vanilla yoghurt, raspberry compote, almond granola

Turkish eggs (v) £13.5
poached eggs, chickpea yogurt, Aleppo butter, pickled shallots, spring onion, dukkah, house baked sourdough

brekkie stack £13

toasted brioche bun, sausage patty, fried egg, chilli jam, smashed hash, American cheese

halloumi stack (v) £13

toasted brioche bun, halloumi, fried egg, chilli jam, smashed hash, American cheese

salmon & eggs croast £15
smoked salmon, scrambled eggs, croast, caviar
add a glass of Devaux Cuvée D Champagne +£710

beans on toast (can be v) £13
our baked beans & chorizo, house baked sourdough, rocket, salsa verde

avo on toast (v + vg available) £14
smashed avo, whipped chilli feta, ftomatoes, poached egg, radish, house baked sourdough

buttermilk chicken £15.5

fried buttermilk chicken thighs, house baked focaccia, red pepper tapanade, ranch dressing, hot honey, rocket

brisket hash & egg £16

slow braised brisket, beef fat potatoes, fried egg, chimichurri, pickled shallots

full brekkie £16

pork sausage, smoked bacon, house beans, homemade hash brown, chorizo jam, fried egg, roasted mushroom

full veggie brekkie (v) £15

Glamorgan sausage, house beans, homemade hash brown, fried egg, roasted mushroom, beef fomato, salsa verde

something sweet sides / extras
also ask for our daily pastries from the bakery
smoked streaky bacon £3 / smoked salmon £6 /
Eton mess (v) £7 pork sausage £2.5 / homemade hash brown (v) £3/
agai meringue, vanilla mascarpone, blackberry house beans (v) £2 / halloumi (v) £3 / egg (v) £2.5 /
house baked sourdough (vg) £2
banana & chocolate £7
banana bread, white chocolate crémeux
OfngGfO £6 or make it bOOZy E4 please ask a member of the team for allergen info.

. . X i we are CARD ONLY and a discrentionary 10% service charge will be
Tia Maria / Baileys / hazelnut liqueur

applied to your bill that goes directly to our staff, thank you.



our coffees by Triple Co Roast

espresso £3

americano £3.5

cortado £3.6

flat white £3.7

latte £3.9

cappuccino £3.9

babyccino £2.5 + marshmallows £0.5
mocha £4.2

chai £3.7 7/ dirty chai £45
matcha latte £4.5

hot chocolate (milk / white / dark) £4.5
+ marshmallows £0.5

kids hot chocolate with marshmallows £3.6
+ Syrup £0.6

+ extra shot £o0.7

pup cup (for doggos!) £2

alternative milks available
oat +£0.35 / coconut +£0.5

all above available as iced +£0.5
iced mango matcha £6

iced cherry matcha latte £6.5

wines by the glass (full wine list available)

‘Blanco’ Bodegas Mdaximo | Spain
175ml £7

‘Tinto’ Bodegas Mdximo | Spain
175ml £7

‘Organic Rosado’ Familia Castafo | Spain
175ml £8

“1+1=3 Organic Cava’ U Mes U | Spain
125ml £7

‘Cuvee D’ Devaux Champagne | France
125ml £15

beers

Tiny Rebel 313 lager on draught
pint £6.5 | half £3.5

Tiny Rebel Clwb Tropica IPA on draught
pint £6.95 | half £3.75

we have a selection of lager, craft IPA,
Guinness and non alc options available
in bottles & cans

our teas by Tea Lab

english breakfast £3
served with milk

satemwa green £3.5
lightly roasted green tea

racing green £3.5
organic peppermint tea

white wings £3.5
organic white tea

earl grey £35

lights out £3.5
organic ginger + lemon fruit infusion tea

big apple £3.5

spiced apple fruit infusion tea

dream catcher £3.5
cinnamon + vanilla rooibos tea

decaf english breakfast £3
served with milk

+ honey jar £2

house smoothies

berry smoothie ¢6
banana + strawberry + blueberry + almond milk
+ yoghurt + honey

tropical smoothie £6
pineapple + mango + banana + coconut milk
+ yoghurt

green smoothie £6

spinach + banana + orange + chai seeds
+ almond milk

soft drinks

coca cola / diet coke £2.7/¢£25

san pellegrino £3.5
lemon / orange

heartsease farm £3.5
raspberry lemonade / ginger beer
/ elderflower

bon homie sparkling £3
ask for weekly flavours

fruit juice £33
orange / apple / mango / pineapple / cranberry

Tau bottled water (still / sparkling)
small £2 / large £4.5



wine & beer menu

served all day



beers

Tiny Rebel 313 lager on draught
pint £6.5 | half £3.5

Tiny Rebel Clwb Tropica IPA on draught
pint £6.95 | half £3.75

we have a selection of lager, craft IPA & Guinness available in bottles & cans

- please ask for weekly specials

non alcoholic options also available

white wines

2022 | Viura | ‘Blanco’ Bodegas Mdximo | Castilla-La Mancha | Spain
glass 175ml £7 | bottle £25

2023 | Macabeo/Viura | Familia Castafo | Murcia | Spain
bottle £28

2022 | Arinto | "Sossego” Herdade do Peso | Alentejo | Portugal
bottle £30

2023 | Verdejo | Bodegas LAN | Rueda | Spain
bottle £30

2023 | Sauvignon Blanc | Tinpot Hut | Marlborough | New Zealand
bottle £37

2022 | Chardonnay | “Tupungato Vineyard® Finca Flichman | Mendoza | Argentina
bottle £50

red wines

2020 | Tempranillo | ‘Tinto’ Bodegas Mdéximo | Castilla y Ledn | Spain
glass 1775ml £7 | bottle £25

2021 | Tempranillo | ‘Selecto’ Martinez Lacuesta | Rioja | Spain
bottle £30

2022 | Merlot | ‘Classic Series’ Montes | Colchagua Valley | Chile
bottle £30

2022 | Doura Blend | "Papa Figos' Casa Ferreirinha | Doura | Portugal
bottle £35

2021 | Malbec | ‘Ultra’ Kaiken | Mendoza | Argentina
bottle £42

2020 | Pinot Noir | Tinpot Hut | Marlborough | New Zealand
bottle £45



rosé wines

2023 | Monastrell | ‘Organic Rosado’ Familia Castafo | Murcia | Spain
glass 175ml £8 | bottle £28

2021 | Tempranillo | ‘Lia’ Prado Rey | Ribera del Duero | Spain
bottle £32

2023 | Granache | "Cuvée Alexandre Rose® Chateau Beaulieu | Provence | France
bottle £42

sparkling white

NV | Xarel-lo | “1+1=3 Organic Cava’ U Mes U | Penedes | Spain
glass 125ml £7 | bottle £28

NV | ‘Cuvee D’ Devaux | Champagne | France
glass 125ml £15 | bottle £75

please ask a member of the team for allergen information



