menu

brunch

OMELETTE - GRUYERE - CHIVES

+ADD GRILLED CHICKEN 4.5 / SMOKED SALMON 4.5 / AVOCADO 2.75

EGGS FLORENTINE - SPINACH - BRIOCHE - HOLLANDAISE

EGGS BENEDICT - SPINACH - TURKEY BACON - BRIOCHE - HOLLANDAISE
EGGS ROYALE - SPINACH - SMOKED SALMON - BRIOCHE - HOLLANDAISE
SURINAMESE CHICKEN SANDWICH - ATJAR - MADAME JEANETTE MAYO
SLOW-COOKED SHORT RIB SANDWICH - MEXICAN SLAW - PICKLED ONION

CROQUETTE SANDWICH - CHEESE & ONION CROQUETTE - PIMENT MAYO - PICKLES

SMASHED AVOCADO SANDWICH - FETA - ROCKET - ZA'ATAR

+ADD GRILLED CHICKEN 4.5 / SMOKED SALMON 4.5 / POACHED EGG 1.5

the sharing platter ————  ror o persons

SHARING PLATTER WITH A SELECTION OF OUR SIGNATURE SANDWICHES,
SERVED WITH A FRESH SALAD, SWEET POTATO FRIES AND SOMETHING SWEET.

starters

CHARRED GEM LETTUCE - ANCHOVY - SMOKED POTATO ESPUMA - PARMESAN CRISP
SPANISH TORTILLA - FRISEE SALAD

+ADD SERRANO HAM 5

CHICKEN SKEWERS - AJI VERDE - CRISPY SHALLOTS

SWORDFISH CEVICHE - TIGER MILK . AVOCADO - SWEET POTATO

GREEN BEAN SALAD - SWEET POTATO - RICOTTA
+ADD GRILLED CHICKEN 4.5

mains
RAVIOLONE - CELERIAC - TRUFFLE - CAVOLO NERO - GARLIC - SUNCHOKE

PERUVIAN CHICKEN - PEARL BARLEY - AJf VERDE - SUNCHOKE
SMASH BURGER - JALAPENO - CHEDDAR - ONION

sides

FRIES - OREGANO SEASONED - MAYO

SWEET POTATO FRIES - TRUFFLE MAYO

desserts
BASQUE CHEESECAKE - PORT SYRUP

TRIPLE CHOCOLATE BROWNIE - MANDARIN SORBET
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