
www.barboun.com

B R U N C H

 

 

 

 

 

 

  

 

 

  

 

 

FLATBREADS

WILD MUSHROOM 
Kefalatoryi cheese, truffle haydari, 
walnuts  V N

PASTIRMA 
Runny egg, chard, anchovy aioli H 

CRAB   
Charred corn, pickled Turkish pepper, radish

ARTICHOKE 
Spinach chermoula, provolone cheese, 
semi dried tomato  V 

SNACKS

QUAIL SCOTCH EGGS 
Lamb merguez, apricot harissa mayo  H

CHICKEN WINGS 
Sticky bourbon glaze, watermelon kimchi  

SWEETBREAD NUGGETS   
Date ketchup H

SKIN ON FRIES 
Rosemary salt  VG 

BAKERY / FRUITS / GRAINS
TURKISH BAGEL 
Honeycomb, kaymak  V

TAHINI  PORRIDGE 
Pistachio, sour cherry  V | N

COCONUT PORRIDGE 
Orange, grapefruit, coconut chips  VG

GRANOLA 
Yoghurt, dried apricot, nuts  V | N

SEASONAL FRUIT
Yoghurt, chia seeds, dried cranberry  V

BUNS

BRUNCH BURGER
Pulled beef rib, fried egg, hash brown, 
harissa mayo, fries

LAMB BACON BUN 2 pieces

Sweetbread custard, chilli jam 

HADDOCK KUBANEH 2 pieces

Zhoug tarator, pickled Lebanese cucumber 

BEETROOT BURGER 2 pieces

Fried fritter, whipped feta V

HAWAIJ  CHICKEN BAO 2 pieces 
Yemeni spice, mango amba, crispy skin H

EGGS

SHAKSHUKA 
Poached eggs, spicy tomato sauce  V

SUCUK SAUSAGE AND EGGS 
Baked eggs, sucuk sausage  H

TURKISH EGGS 
Garlic yoghurt, chilli butter  V

EGGS LEVANTINE 
Pastırma, muffin, hollandaise  H

SMOKED SALMON
Scrambled eggs 

CHEESE OMELETTE 
Aged kefalatoryi, mushrooms V

SMASHED AVOCADO
Poached eggs, pumpkin seeds, bloomer V

BARBOUN FRY UP 
Sausage, bacon, tomato, mushroom, beans, 
fried eggs, hash brown, toast 

SWEETS

STICKY DATE PUDDING 
Toffee sauce, banana ice cream N

BURMA BAKLAVA 
Walnut, cinnamon syrup, clotted cream ice cream  N

BANANA PANCAKES 
Almonds, tahini cream  V | N 

FRIED SIMIT  
Yellow summer peach, caramel ice-cream, hazelnut N

HOT DRINKS

ESPRESSO/MACCHIATO SINGLE

ESPRESSO/MACCHIATO DOUBLE

LATTE/CAPPUCCINO/FLAT 
WHITE/AMERICANO

TRADITIONAL TURKISH COFFEE
Served with Turkish Delight

TRADITIONAL TURKISH TEA

TEA VARIETIES

COCKTAILS

BLOODY MARYEM
Ketel One, Quiquiriqui Mezcal, lemon, tomato juice, 
Turkish spices, Nigella and Sumac salt 

ELDERFLOWER SPRITZ
Tanqueray London Dry, St. Germain elderflower, 
lemon, Franklin & Sons Mallorcan tonic

COSMOPOLITAN
Ketel One Citron, Cointreau, cranberry, lime

MIMOSA
Champagne, orange juice
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SMOOTHIES 

TWISTED POMEGRANATE
Pomegranate, Banana, Raspberries, Greek Yoghurt 
& Apple Juice

GREAT EASTERN AYRAN
Lemon, Agave, Mint, Yoghurt & Soya Milk

HIGH GARDEN
Kale, Celery, Ginger & CBD
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Discretionary service charge of 12.5% is added to your bill, which is distributed amongst our team. We cannot guarantee that our menu is allergen free. Please ask a member of our team for further allergen information. Our dishes may contain traces of nuts.         V=VEGETARIAN | GF=GLUTEN FREE | H=HALAL | N=NUTS


