TBONTB.

BREAKFAST

To Toast or not to Toast 7
Sourdough, six seed or gluten free with whipped
butter & home-made jam.

Fruit Toast 8
with whipped butter & home-made jam.

Two Eggs Thy Way Vv:8fo 13.9
Two free-range eggs on buttered sourdough with
hash brown fries & chilli tomato relish.

Almond Bostock V 15.5
soaked 1in citrus syrup with vanilla mascarpone,
seasonal fresh fruit & lemon curd.

Chinese Pork Benny 21.5
with Tlemon potato écrase, poached eggs & yuzu
hollandaise.

Hong Kong Peanut Butter Waffle v 19.5
with chocolate cremeux, citrus soil, orange
caramel & Tim Tam peanut butter -dice-cream.

Untam’d Mushrumps V-&fsveo 19.9
Wild mushrooms with green garlic, mixed seeds,
almonds, pumpkin hummus, mascarpone & poached
eggs.

Egg & Bacon Roll &f° 16.5
Two fried eggs, smoked bacon, sriracha mayo, tasty
cheese & pork pineapple jam.

Q@

Shakespeare Dislikes

COVID-19 V-&fo,vee 19.5
Quinoa toast with beetroot hummus, textured
avocado, mixed seeds, goats cheese, poached eggs,
mixed herbs & pickles.

NOURISH TO FLOURISH

Sumac & Paprika Roasted Pumpkin V&:8f 1g.9
with quinoa & kale tabouli, pumpkin hummus &
spiced chickpeas.

Heirloom Tomatoes & Fermented

Chilli Eggs v:&f° 19
with spring onion & grated parmesan on multigrain
toast.

LUNCH

Fermented Chilli & Blue Swimmer Crab
Laksa 8&f.df 24
with vermicelli noodles, Asian greens, a fried egg
& shallots.

Cheese Burger &f° 22.5
with home-made beef patty, melted American cheese,
bacon, mixed leaves & Will’s special sauce on a
brioche bun, served with potato skin.

Lamb Shank Massaman Curry &f.df 26.5
with jasmine rice, mixed herbs, potato skin &
pistachios.

SIDES

Egg / Hollandaise 2.5
Ham / Halloumi 4.5
Chorizo / Avocado 5.5

Bacon / Beef boerewors

Hash brown fries / Smoked salmon 6
Bowl of chips / Potato skins 8
KIDS

Little Eggs 8

One egg (poached, fried or scrambled) served on
square toast with bacon.

Little Waffles 8

served with vanilla ice-cream, maple syrup & fresh
fruit

Chicken Nuggets & Chips 9.5
with tomato sauce.

v - vegetarian / vg - vegan / gf - gluten free / df - dairy free / vgo - vegan option / gfo - gluten free option / dfo - dairy free option



TBONTB.

COFFEE & TEA

Caffeine Board 10
In-house espresso, house milk based & cold-brew

Coffee Spritz 5.8
Single origin, tonic water & de-hydrated mandarin

Cold Brew 5.8
Served on an ice sphere

Coffee 3.9 / 4.5
Milk - house blend (Colombia & Brazil)
Black - rotating single origin

Batch Brew / Bottomless Batch Brew 4 / 8

Matcha Latte 5.5
with almond or oat milk

Turmeric Latte 4.9
with soy or almond milk

Soy / Almond / Lactose free / Macadamia /

Oatly / Decaf 0.8
Syrups / Extra shot 0.5
Pot of Tea

English breakfast / Earl grey / Chamomile / Chai /
Green / Lemon grass & ginger / Peppermint

had

Iced Latte / Iced Long Black /
Iced Mocha / Iced Matcha 4.9
Served on 1ice

Iced Coffee / Iced Chocolate /
Iced Mocha 7.9
Served with ice-cream & cream

JUICES / SMOOTHIES / MILKSHAKES

Cold Pressed Juice 6
Orange / Super green / Watermelon & pear /
Pineapple & lime

Kids size 4.5

Will’s Mango Lassi 7.9
Mango nectar, mango, Greek yoghurt & agave syrup

Measure for Measure 9.5
Spinach, banana, blueberries, organic super
greens powder, ginger, almonds, coconut water,
cold pressed watermelon pear juice & honey

Romeo & Juliet 7.9
Tropical juice, mango, banana, fresh strawberries
& strawberry sorbet

Othello’s Berries 9.5
Blueberries, raspberries, apples, sorbet, Immunity
booster, cold pressed pineapple lime juice & honey

Milkshakes 6.9
Strawberry / Caramel / Chocolate
Kids size 5.5

DRINKS

MADNESS SPECIALS

Lemon Lime & Bitters (fresh) 5.9

Antony’s Peach & Cleopatra’s Bitters 6.5
Peach, mint, sparkling water, agave syrup &
bitters

Aperol Spritz 13

Mimosa 9
Orange juice & champagne

Home-made Ice Tea 6.5
Lychee / Peach / Strawberry (green or black tea
base)

BOTTLES / CANS

Good Happy Kombucha 6.1
Turmeric & ginger / Berry Good

Ginger Beer 5.5

Soft Drinks 3.5
Coke / Coke zero / Lemonade / Fanta



