
brunch

L I G H T  B I T E S  
[served unt i l  mid-day]

c i t rus & cranberry granola� 7 .50
seasonal  f ru i t  |  greek yoghur t
[  sub  coconut  yoghur t  +3 . 25  ]

mac-muff in � 8 .25
sage & pork patt y  |  f r ied egg |  american cheese |  hash brown

veg-mac-muff in [vea] � 8 .25
vegetar ian haggis |  f r ied egg |  american cheese |  hash brown

ham & cheese croissant � 8 .25

W A F F L E S 

buttermi lk  f r ied chicken� 14 .0
maple syrup butter  [  add  f r ied  egg  +2 ]

seasonal  f ru i t  [v] � 12 .0
vani l la  mascarpone |  c i trus & cranberr y granola

korean f r ied chicken � 14 .0
spicy glaze |  p ick les |  toasted sesame |  spring onion
[  add  f r ied  eggs  +2  ]

F R E N CH  T O A S T 

hong kong sty le  [v/gfa] � 12 .0
caramel ised banana |  condensed mi lk  custard |  peanut crunch

cr ispy bacon [gfa] � 13 .0
maple syrup |  powdered sugar

B E N E D I C T S 

slow cooked ham [gfa] � 12 .5
poachers |  tru ff le  hol landaise

t ruf f le  mushrooms [vea/gfa] �  12 .5
poachers |  ce ler iac “ham” |  harissa hol landaise

black pudding�  12 .5
poachers |  hol landaise |  bacon crumb

A V O C ADO  T O A S T 

gar l ic  yoghurt  [vea /  gfa] � 12 .0
poachers |  red pepper salsa |  a leppo chi l l i

hot  smoked salmon [gfa] � 14 .25
poachers |  d i l l  sa lsa verde |  soft  herb salad

sof t  scramble + smoked bacon [gfa] � 12 .75
aged cheddar |  chive

S I G N A T U R E

shakshuka [v  /  gfa] � 13 .5
baked eggs |  tomato |  chickpeas |  chi l l i  |  yoghur t  |  
middle eastern spices |  f resh herbs |  gr i l led bread 
[  add  s low  cooked  ham + 3 .5  ]

the epicures breakfast � 13 .75
smoked bacon |  sausage |  b lack pudding |  house baked beans | 
house made tatt ie  scone |  eggs any st y le |  s low roast  tomato 
[  add  hagg is  +2 .5  |  toast  & sa l ted  eng l i sh  but te r  +2 .7 5  ]

s teak + eggs [gf] � 16 .0
hanger steak |  cr ispy potato |  f r ied eggs |  mojo verde 

E X T R A S �

hash browns + 3 /  avocado + 3 .5 /  bacon + 3 .5 /  eggs any st y le +4 / 
toast  + 2 .75 /  beans + 2 /  sausage + 2 .5 /  b lack pudding + 2 .5 /  
tatt ie  scone + 1 .5  /  wi ld mushroom + 3 .5

O P E N I N G  H OU R S  |  9 AM  -  5 PM  S UN  -  T H U R  |  9 AM  -  L A T E  F R I  /  S A T

S I G N A T U R E  S E R V E S

hair  of  the dug*� 8 .75
brugal  ane jo |  g ingerbeer |  l ime |  p ineapple 

mimosa*� 9 .25
oj  |  prosecco

bloody mary*� 9 .25
vodka |  tomato ju ice |  ce ler y sal t  | 
worchester  sauce |  hot  sauce |  lemon ju ice

cereal  k i l ler *� 8 .75
vodka |  f rost ies oat  mi lk  | 
mr black coffee l iqueur |  t in  donkey espresso

BLA sparkl ing tea� 6 .50

*alcohol  f ree opt ions avai lable 

[  AVAILABLE FROM MID-DAY ] 

B R E A D S 

[ add  f r ies  +2 ]

buttermi lk  f r ied chicken sandwich� 14 .0
kimchi  s law |  p ick les |  tonkatsu sauce |  f ragrant  herbs

pastrami on rye [gfa] � 13 .0
swiss cheese |  mustard mayo |  cornichons 

gr i l led f latbread [vea] � 12 .5
spiced caul i f lower |  roast  red pepper |  a leppo chi l l i  | 
gar l ic  & lemon yoghur t  |  pomegranate 
[  add  f r ied  eggs  +2 ]

crayf ish ro l l  [gfa] � 14 .0
marinated cray f ish |  1000 is land dressing |  hash brown | 
gr i l led corn |  red pepper |  baby gem |  br ioche 

B OW L S

[ add  ha l loumi  +4 |  add  roast  o r  f r ied  ch icken +5 . 25  ] 
[  add  hot  smoked  sa lmon +6 .7 5  ]

winter  goddess [ve/gf] � 12 .0
roasted beets |  pumpkin |  kale |  avocado | 
goddess dressing |  sunf lower seed dukkah

epicures caesar� 12 .0
gem lettuce |  smoked anchovy |  so ft  boi led egg |  
gar l ic  croutons |  pecorino cheese

L O A D E D  F R I E S

kof fman f r ies ,  a io l i  [ve/gf] � 5 .00 
[  add t ru f f le  & pecor ino  + 2  /  add rosemary  sa l t  +  1  ] 
[  add Old  bay  Ca jun  mayo ,  lou is iana  hot  sauce  + 2  ] 

sweet  potato f r ies ,  a io l i  [ve/gf]  � 6 .00
[ add  k imch i  s law,  s r i racha mayo ,  spr ing  on ion  + 2  ] 

S U ND A Y  R O A S T  every sunday f rom noon

roast  rump of  scotch beef � market  pr ice
beef fat  roast  potoatoes |  seasonal  greens | 
winter  veg |  red wine gravy |  yorkshire pudding


