CEAVILLA

BY SMOKE

STEEL

NEW YEARS DAY BRUNCH

10am-5pm
FRENCH TOAST £10 STEAK & EGGS £19
Winter Berry Compote, Maple 60z Flat Iron, Fried Hen Egg
Syrup SHAKSHUKA £15
Add Bacon £2 Rich Tomato Sauce, Peppers, Onions, Egg
WAFFLES £15
WAFFLES £10 Maple-Cured Bacon

Berry Compote, Vanilla ice Cream
Add Bacon £2
CHARRED STONE FRUITS €10

Yoghurt, In-House Granola, Honey

ASIAN £18

— Pork Belly Burnt Ends, Chinese BBQ Sauce,

Spring Onion, Sesame, Sriracha, Coriander

CANADIAN £18
- Smoked Cheese, Smoked Butter Jus
AMERICAN £18

— Pulled BBQ Beef, American-Style Cheese
Sauce, Crispy Onions

MIMOSA
BLOODY MARY
BELLINI
SANGRIA
LONG ISLAND
KIT ROYALE

Due to our cooking methods & the use of multiple allergens in our kitchen, we are unable to guarantee that some dishes will be allergen

SMOKED BACON CHOP £15
On Toasted Sourdough

AVOCADO POACHED EGGS
On Toasted Sourdough
£16

OMELET ARNOLD BENNETT
Milk-Poached Smoked Haddock Omelet

MEXICAN £18

— Mexican Pulled Chicken, Queso, Jalapefos,
Salsa Verde, Coriander

MIDDLE EASTERN £18

— Fried Halloumi, Harissa

IRISH £18

— Onions, Peppers, Salt, Chilli, Chinese Curry
Sauce

£8
£7.50
£8.25
£7.25
£9.75
£8.50

free, please ask us if you are unsure. Booking is advised so we can work around your allergies where possible



