
FROM THE KITCHEN

SMOKED SALMON
Scrambled Eggs  GF

CROISSANT TOASTIE
Turkey ham, Kassar Cheese

EGGS ON TOASTED SOURDOUGH
Poached/Scrambled/Fried  V

AVOCADO SMASH
Poached Egg, Pumpkin Seeds, Bloomer   V

GRANOLA
Dried Apricot, Yoghurt, Almonds  V

TAHINI  PORRIDGE
Sour Cherry, Pistachio  V

SMASHED PUMPKIN
Dukkah, Poached Egg, Bloomer  V

HOT DRINKS

COFFEE
CLIMPSON’S & SONS BARON BRAZILIAN BLEND

Espresso | Macchiato Single 
Espresso | Macchiato Double
Latte | Cappuccino | Flat White | Americano

TRADITIONAL TURKISH COFFEE
Served with Turkish Delight

PUMP STREET HOT CHOCOLATE

TEA
RARE TEA COMPANY

Whole Chamomile Flowers
Rare Earl Grey   
Green Tea
English Peppermint
Breakfast
Traditional Turkish Tea

FRESH JUICES 
OMG	 Orange, Maca Powder, Ginger, Carrot
OJ 	 Fresh Orange

MINERAL WATER
BELU STILL WATER 330ML
Belu Mineral Sparkling Water 330ml

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  VG  Vegan  N  Nuts

THE BAKERY

SIMIT
Honeycomb, Clotted Cream

ACMA
Olive Brioche  V

CROISSANT
Za’atar Spiced  V

SOURDOUGH TOAST  V

PAIN AU CHOCOLAT
PAIN AUX RAISIN
CINNAMON BUN

TOAST & PRESERVE 
Strawberry/Blackcurrant/Apricot, Toast  VG

SPECIALITY
Served With Hertfordshire Bloomer

SHAKSHUKA
Baked Eggs, Spicy Tomato, Yoghurt  V

SUCUK YUMURTA
Baked Eggs, Sucuk 

BANANA PANCAKES
Almonds, Tahini Cream  V

BARBOUN FRY-UP
Merguez, Batata Harra 

SHORT RIB AND EGGS
Pulled Beef, Baked Eggs 

TURKISH EGGS
Poached, Garlic Yoghurt  V

CHEESE OMELETTE
Aged Kassar, Mushroom  V

TURKISH PLATTER
Cheeses, Pastirma, Olives, Eggs 

EGGS LEVANTINE
Muffin, Hollandaise, Pastirma
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BREAKFAST


