
Brunch, Sip and Social
Proper Full English Breakfast

Eggs in Bliss 13.00

14.00

Eggs Royale 12.00

Eggs Benedict 10.00

Pork Sausage, Bacon Slab, House Baked Beans, 
Fried Eggs, Hash Brown, Beef Tomato, Portobello 
Mushroom, Sourdough.

Poached Eggs, Greek Yoghurt, Dill, Garlic, 
Lime, Chilli Flakes, Sourdough.

Eggs in Purgatory 12.00

Poached Eggs, Red Pepper, Tomato Sauce, 
EVOO, Parmesan, Chilli Flakes, Sourdough.

Croque Madame 12.00

Prosciutto Cotto, Gruyère, Béchamel, 
Fried Egg, Fries, Tomato Jam.

Avocado Toast 8.00
Avocado, Sourdough, Rucola, EVOO, ‘Everything 
Bagel’ Seasoning.

( Add eggs at an extra charge )

12.00Eggs Scrambled
On Buttered Bread , Fresh Truffle.

Poached Eggs, In-House Smoked Salmon, 
Avocado, Homemade Brioche, Hollandaise, 
Caviar, Dill.

Poached Eggs, Streaky Bacon, Homemade 
Brioche, Hollandaise, Potato Strings.
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French Toast

Pancakes 

9.00

9.00

Brioche, Pistachio, Ricotta, Strawberries.

Chocolate, Banana, Hazelnut.

Vegetarian

Gluten

Dairy

Granola 8.00
Greek Yoghurt, Nuts, Seeds, Dried Fruit, 
Oats, Berry Compote.

Fresh Fruit Salad 8.00

Seasonal Fruit, Mint, Smoothie.
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Smoothies
Root 66

Gym Bro

Kalimera

Go Nuts

8.00

8.00

8.00

8.00

Spinach, Celery, Fresh Ginger, Cucumber, 
Turmeric Root, Honey, Overnight Soaked 
Cumin Water, Pinch Of Shilajit.

Vanilla Protein Powder, Banana, Mixed 
Berries, Overnight Soaked Chia And 
Oats, Honey, Apple Juice.

Red Apple, Peanut Butter, Cinnamon 
Greek Yoghurt, Dates, Honey.

Mixed Nuts And Seeds, Milk, Dates, Avocado.

Table Side Mimosa 9.00

9.00

9.00

Grapefruit, Orange, Kumquat or Peach Bellini.

Vodka, Tomato Juice, Lemon 
Juice,Worcestershire , Tabasco, Black 
Pepper, Smoked Paprika. 

Burnt Tequila, Nixta Liquer, Roasted 
Pineapple, Chilli Tincture, Corn Silk 
Soda. 

Bloody Mary

Morning Glory

Boozers



Seasonal Fresh Juices
Orange, Grapefruit, Pineapple or Watermelon

Cold Brews 

Hot Beverages

4.00

5.00

Infused Ice Coffees
Spiced Cinnamon, Coconut or Pumpkin Spice

(hot or iced)

(hot or iced)
Espresso

Macchiato

Americano

Cappuccino

Matcha Latte

Chai Latte

English Breakfast Tea

1.50

1.50

2.00

2.80

4.50

4.50

1.50



Served with mixed nuts and honey.
6.00 for two

Morning Tune

Tea Tray

Earl Grey 

Roiibos

Black Tea

Chai

Green Tea

Tisane

Tai Chai

Chung Hao JasmineGunpowder

Lemongrass & Ginger Berry Compote

Trankwilla

A delightfully bright morning cup with 
citrusy Ceylon tea coupled with the 
malty underscore of a piquant Assam. A 
seamless marraige!

It features a base of Ceylon black 
tea, often enhanced with a touch of 
Assam or other Chinese tea varieties. 
The bergamot adds a citrusy aroma 
and flavour, making it a refreshing and 
flavourful choice. 

South African Rooibos thrives with 
proper soil prep, quality plants, rainfall, 
and skilled harvesting. Known for its 
health benefits, Rooibos tea may help 
with headaches, insomnia, asthma, 
eczema, weak bones, high blood 
pressure, allergies, and premature 
aging.

Taste the orient with this blend of 
creamy coconut, floral lemongrass and 
chai spices. Spice and zesty all in one.

This delicate green tea is scented 
naturally through the addition of fresh 
jasmine flowers. The tea’s leaf is dark 
green in colour with silvery tips. After 
drying, the flowers are collected from the 
tea.

A full-bodied green tea with a 
touch of smokiness.

Let the lemongrass uplift you and 
the ginger refresh you. The added 
peppermint and liquorice root provide 
the perfect therapeutic cup.

A delicious melange of natural fruit 
and spices with uplifting, sweet but 
refreshingly layers of flavour. A lovely 
treat for all berry lovers.

A tangy ruby red infusion created to 
relax and heal. A soothing concoction of 
fennel, hibiscus, ginger, marigold flowers 
and lemon balm. 


