
fried corn tortillas with whipped vanilla cream, 
lemon curd & blueberry coulis

with peanut caramel sauce & whipped cream

with sour cream, lime & coriander

with charred pineapple, sour cream & toasted cashews

with chipotle oil & chilli lime salt

With chipotle mayo, chives & chilli oil

DESSERTSDESSERTS
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BRUNCH MENUBRUNCH MENU BRUNCH MENU

Corn tortilla chips, ‘queso’, salsa verde, black 
beans, avocado, sour cream, pink onions
& pickled chillies
Add scrambled ‘eggs’  2

Chilaquiles 

Scrambled ‘eggs’, black beans, guacamole, pico de 
gallo, sour cream, queso fresca & pickled chillies 
on a toasted tortilla
Add ‘chorizo’   2

HUEVOS RANCHEROS

‘Chorizo’ sausage, tempeh ‘BAcon’, scrambled ‘eggs’, 
black beans, roasted mushrooms, charred 
tomatoes, sauteed lemon kale, pink onions, salsa 
verde & toasted corn tortillas

‘Chorizo’, tempeh ‘bacon’, triple fried potatoes, 
black beans, queso, guacamole, salsa, slaw,
pink onions, aioli & hot sauce in 
a warm flour tortilla 
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Roasted cauliflower, charred pumpkin, candied 
beetroot, avocado, leaves, slaw, jalapeno-mango 
salsa, chive aioli & toasted cashews 
Add tempeh ‘bacon’   2
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Fried chick’n on waffles, with
chilli infused maple syrup 
Add streaky ‘bacon’ rashers   2

  10.5



AVOCADO COLADA  £8.50
Pineapple, avocado, white rum, coconut milk & a squeeze of lime.

spread eagle bloody mary  £8
Horseradish infused vodka, tomato, Worcester sauce, lemon, lime,

celery salt, chilli salt, black pepper & Camden ink.

COCONUT TEQUILA SHRUB  £8.50
Coconut tequila, grapefruit, cider vinegar & soda.

BEETROOT PUNCH  £8.50
Beetroot shrub, dark rum & ginger JARR Kombucha.

passion fruit mamosa  £8.50
Passion fruit puree, prosecco & passion fruit JARR Kombucha.

tea mojito  £8.50
Fresh mint, earl grey tea syrup, lemon, white rum & original JARR Kombucha.


