:WORKERS’

BREAKFAST

Brasserie Toast - sourdough, wholegrain and rye w/ your choice of
condiments 6

Brasserie Fruit Toast - fig, apricots and walnuts w/ with Kirsty’s house
made jam 6

Homemade Granola with house made rhubarb compote and sheep’s
yoghurt 10

Summer fruit salad — watermelon, pomegranate and pistachio topped with
sheep’s milk yoghurt 10

Tea smoked trout omelette w/ zucchini ribbons and goats feta 16

Corn fritters w/ crispy bacon a free range poached egg & house made
chunky relish 16

Free range eggs - done anyway you like 12

Sides- bacon, turkish sausage, house made tomato relish, avocado,
sautéed spinach 4

HOT PRESSED SANDWICHES

o Gypsy ham with Jacks’ cheddar and dijon mayo
o Salami with fresh tomato and buffalo mozzarella
o Roasted field mushroom with Grana padano and basil

DRINKS

Parkers’ Organic Juices- apple, orange, pineapple 4
Jonesy’s Chocolate Milk 600ml 4.4

Veneziano coffee 3.5
Hot chocolate- 70% couverture dark choc 4.5
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