
Brunch 

Drinks

All Day
olives marinated in PRESERVED LEMON, CHILLI AND ROSEMARY  � £4.5 
charred laffa bread with garlic and zat’ar� £4 
Houmous with smoked paprika chickpeas� £5.5 
Tzatziki, grilled courgettes & Allepo chilli� £5.5 
SMOKEY AUBERGINE GANOUSH WITH PRESERVED LEMON AND PARSLEY� £5.5 
Spanakopita - spinach and feta in filo � £5.5 

White cabbage, parsley SALAD, virgin olive oil & lemon dressing� £6.8	
la marzano Tomato & basil on zat’ar toasted sourdough, olive tapenade & feta
� £7.6 
Grilled Turkish Peppers drizzled with zougH� £6.8 
Halloumi fries, blood orange honey and seeds	�  £8.2 
Burnt Sweet potato, anise and labneh� £5.5 
Sticky Corn ribs, smoked chilli, lime aioli, parsley� £8.5 
Kefir fried Chicken, lime leaves, paprika and romesco sauce� £8/12 

Chicken shawarma, tzatziki, white cabbage and tomato  
salad, mint & pomegranate on handmade flatbread.� £12.8 

Spiced Pulled lamb, zough & labneh with sumac onions, white 
cabbage salad & pomegranate on handmade flatbread.� £13.6 

Halloumi, saffron couscous, pickled red cabbage, salad &  
on handmade flatbread.� £12 

Crispy falafel, beetroot tahini, smoked chilli, burnt corn salsa,  
white cabbage salad on handmade flatbread.� £12.8 

Chips, feta and oregano	�  £4.5 
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Machina Larger (440ml)� 4.5 
dennis Hoppr (440ml)� 4.5 
�  

bloody mary � 8.5 
negroni� 8.5
Aperol Spritz� 8.5
Kayisi� 9
Sika Sour� 9 
Tentura Martini� 9
east med tommy � 9 
Saffron Negroni� 9  
Esspreso Martini� 9 
Spirit & Mixer�     8        10
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Prosecco� 7                             32  
milonas rose� 8             11            36

Red

Bubbles & Rose

Co
ffe

e esspresso� 2.4
long black � 2.6
flat white� 3
capuccino� 3
latte� 3
iced oat latte� 3.5
Hot chocolate� 3.5
Alt milk (oat/soy/almond)� 0.5

Fr
es

h J
uic

e Apple� 4         5.5
Orange� 4         5.5
grapefruit� 4         5.5
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Te
a breakfast tea�        3

FRESH mint  � 2.8
lemon, honey, ginger� 2.8

Mon - fri available from 12  //  Saturday available from 4pm

mon - Fri: until 12:00  //    
Saturday: until 15:30 
Sun: 16:00
Black Fig Granola (V) (N)� 7.2 
Maple granola, Greek yoghurt topped with British black figs, 
berries, honey & dark chocolate.

Harissa Eggs (V)� 9.60 
Wilted British rainbow chard, avocado and poached eggs on 
toasted organic sourdough, drizzled with harissa oil. 
Add: Harissa Tofu 4.5 merguez sausages 4 halloumi 4 bacon 3 

Sweet Potato Fritters (GF) (V)� 12.4 
Sweet potato, courgette & feta fritters, avocado, crispy kale, 
turmeric yoghurt & a poached egg. 
Add: merguez sausage 4 halloumi 4 bacon 3

Smokey Shakshuka (V)� 11.50 
Two eggs in a pepper and tomato sauce topped with smoked 
labneh, zhoug & feta with a side of toasted pita 
Add: MERGUEZ SAUSAGE  4 halloumi  4 bacon  4   

Pulled Pork Pita (DF)� 10.85 
Handmade fluffy pita filled with pulled pork, fattoush and 
pickles salad with our house date BBQ sauce.

Marcus Breakfast� 12.40 
Merguez sausage, streaky bacon, egg, grey oyster mushrooms, 
hash brown, fattoush salad, labneh & house date BBQ sauce 
with a side of toasted handmade fluffy pita.

Veggie Breakfast� 12.40 
Avocado, halloumi, an egg, grey oyster mushrooms, hash 
brown, fattoush salad, labneh & house date BBQ sauce served 
with toasted handmade fluffy pita. 

Caramel Toast� 9.8 
Brioche French toast, drizzled with tahini salted caramel, 
chocolate parfait, hazelnuts, berries and honeycomb. 
Add: bacon  4   
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we want to serve you the best QUALITY FOOD TO DO THAT WE MAKE 
SURE WE KNOW EXACTLY WHERE OUR MOST IMPORTANT INGREDIENTS 
COME FROM. 
Eggs - Cacklebean
Pork - HG Walter
Organic sourdough - The Celtic Bakers
COFFEE - CARAVAN MARKET BLEND
menus - recycled coffee cups
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Three Hills� 6             9            27
Rioja �          30  
Biutiful�           45

Asprolithi � 6             9            27 
Casa do arrabalde�                      32  
Morin�             36  
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D
ES

SR
TS Rich chocolate parfait with orange blossom cream (N)(GF)� £5.5 

Pistachio baklava with home made greek yogurt ice cream (N)� £5.5


