All Day

brunch Classics

Served till 3pm daily

Harissa Eggs - british rainbow chard, avocado & two poached 

£9.6
eggs on toasted organic sourdough, drizzled with harissa oil (V)(DF)
ADD: Bacon: 2.5 Merquez Sausage: 3 Halloumi: 3.5
MAKE IT VEGAN: Swap eggs for Tofu: 1.5

Sweet potato, courgette & feta fritters - topped with avocado,  £12.4
crispy kale, turmeric yoghurt & a poached egg (GF)(V)
ADD: Bacon: 2.5 Merquez sausage: 3 Halloumi: 3.5

Shakshouka - two eggs with smoked labneh, feta, zhoug in a 
pepper & tomato sauce, served with a side of toasted pita (V)
ADD: Bacon: 2.5 Merquez Sausage: 3 Halloumi: 3.5

£11.8

Rips & Dips
Olives marinated in preserved lemon (VG) (GF) (DF)£3.5
Grilled pita bread with garlic and zat’ar (VG)(DF)
£1 each
Houmous & smoked paprika chickpeas (VG)(GF)(DF)£5.5
Tzatziki garnished with grilled courgettes & allepo chilli (V)(GF)£5.5
Smokey baba-ganoush & parsley (VG)(GF)(DF)£5.5

@BROTHERMARCUS_

Kale, squash, red cabbage, feta & quinoa salad (V)(GF)£6.8
Grilled halloumi with orange & thyme, honey & seeds(V)(GF)£8.2
Burnt sweet potato with anise and labneh (V)(GF)£5.5
Sticky corn ribs with smoked chilli, lime aioli & parsley (V)(GF)£8.5
Fried cauliflower with kassundi & golden raisins (VG)(GF)(DF)£9.2
Tag us in a photo and win
a brunch for 2

All flatbreads are served with tzatziki, tomatoes, cucumber,
red onion, herbs & pomegranate on a hand made fluffy pita
Chicken shawarma 
£12.8
Harissa & honey glazed pork belly
£14.2
Crispy falafel (V)£11.8

Sides
Chips with feta & oregano (V)(GF)£4.5
Aubergine bites with date syrup (V)(GF)£5.5
Coffee roasted carrots with honey yoghurt (V)(GF)
£5 -

desertS

Mezze

FOLLOW US ON INSTA

flatbreads/pitas

Large Mezze
Charred hispi cabbage, parsnips & squash with 
£7/11
houmous & pistachio (VG)(GF)(DF)(N)
Kefir fried chicken with lime leaves, served with a
£8/12
romesco sauce (N)
Lamb kofta with a celeriac puree & pine nut butter (N)12.5
Stonebass fillet on a bed of sweet curried shakshouka (V)(GF)£14.5

Sticky date pudding & metaxa toffee cream (V)
£6 Rich chocolate parfait & orange blossom cream (V)(GF)(N)£5.5
Pistachio baklava & home made greek 
£5.5
yogurt ice cream (V)(N)

Provinance
at Brother marcus we use localy sourced ingredients at the highest quality. Here are
some of our suppliers.
Eggs - Cacklebean
fruit & Veg - Smith & Brock
Butcher - HG Walter
COFFEE - CARAVAN
MILK - Estate Dairy

All our dishes come seasoned, please ask your waiter if you’d prefer it naked or if you have any allergies or dietary requirements.
a 12.5% discretionary service charge will be added to your bill.
(V) vegetarian (VG) Vegan (GF) Glutan free (DF) Dairy free (n) NUts

