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Bakers Festival

c ro i s sa n t  & b a g e l s
Ferrero Rocher Croissant            œ8,5
with ferrero rocher chocolate, berries and sprinkled with icing sugar

Egg & Bacon Croissant                œ11,9
with griddled egg, hol landaise sauce, crispy bacon, avocado-quinoa cream
and chil l i  f lakes, served with kiwi,  strawberry and pomegranate

Smoked Salmon & Avocado Bagel     œ13,9
with smoked salmon, feta mousse, chives, avocado-quinoa cream, carrot ,
cherry tomatoes, pomegranate, di l l ,  radish, parsley pesto & super seeds

La Brouillage Bagel                œ14,5
with cheesey scrambled eggs, crispy bacon, feta mousse, smashed avocado,
gri l led hal loumi, topped with a griddled egg, served with kiwi,  strawberry & pomegranate

 
 

A L L  S E R V E D  W I T H  C R I S P Y  S A L A D  W I T H  M A P L E - M U S T A R D - S O Y  D R E S S I N G  
O N  T O A S T E D  M U L T I G R A I N ,  R Y E  S O U R D O U G H  B R E A D

Healthy  White Cottage Cheese           œ12,9
white omelette with fresh spinach, cottage cheese, fresh basil, toasted black sesame, citrus zest
s m o k e d  b e e f  p a s t r a m i  . . . .œ 2 ,5      t u r k e y .. . . . . . . . . . . . . . . . . . . . . . . . . . .œ 1 , 2 5

The Vegan Omelette  (served without bread)                                              œ14,2
made from lenti ls,  mushrooms, saut�ed onions, spinach, kale, broccoli  & avocado

Organic Omelette with Pastrami & Avocado  œ14,5
avocado, pastrami, farmers cheese, tomato, mustard

Super Green Avocado                   œ13.8
spinach, broccoli ,  parsley, chives, farmers cheese, avocado. Served with homemade peanut butter and 
strawberries on mult igrain, rye sourdough toasted bread sprinkled with quinoa

Burrito Mexican Omelette             œ14,8
with bell  peppers, onions, bacon, cheddar cheese, jalapenos, black beans wrapped in a tort i l la

Organic Omelette with Smoked Salmon      œ14,9 
smoked salmon, feta mousse, chives, di l l ,  ci trus zest

EGGSpert OMELETTES
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GLUTEN FREE

Vegan Avocado BAGUETTINO  œ11,5
fresh avocado-quinoa cream, pomegranate, roasted walnuts, figs, cherry tomatoes, 
cucumber, radish pearls, super seeds and sea salt, served with cherry tomatoes
and crispy salad with maple-mustard-soy dressing.
 

Smoked Salmon & Avocado

Pear, Anari, Honey & Almond

Flaxseed-WALNUT 
TARTINES
our own OPEN SANDWICHes with homemade gluten free, 
protein flaxseed WALNUT bread WITH SUNFLOWER SEEDS 
Our  f laxseed  bread  has  a  de l ic ious  nu t ty  f lavour  &  dense  tex ture .
I t ' s  f i l l ing  and  nu t r i t i ous  and  a  good  source  o f  pro te in  &  f ibre .

Savoury PANCAKES
The Cheesey Sausage  œ12,4

Homemade pancakes with cheddar cheese, ham, griddled egg, sausage, pomegranate,black sesame and homemade cheese sauce.

Going Bananas  œ12,6  
Homemade pancakes  w i th  caramel i zed  banana ,  c r i spy  bacon ,  cheddar  cheese ,  mixed  ber r ies  and  map le  sy rup .

All You Need is LOVE   œ13,4
Homemade pancakes with cheesey scrambled eggs, crispy bacon, cheddar cheese, homemade bacon marmalade, black sesame,

mixed berries, pomegranate & maple syrup.

Halloumi, Pomegranate & Fig  œ13,5
Homemade pancakes with a griddled egg, gri l led halloumi, avocado - quinoa cream, homemade bacon marmalade, pomegranate, dry f igs,

beetroot yogurt truff le and hollandaise sauce.

The Greek Macedonia  œ14,4
Homemade Greek yogurt pancakes, scrambled eggs, poached egg, avocado, crispy bacon, hollandaise sauce, Manouri cheese,

toasted black sesame, avocado-quinoa spread, pomegranate and fresh dil l .

Funky Salmon  œ14,9
Oat  wholegra in  pancakes wi th  scrambled organic  eggs,  smoked salmon,  homemade bacon marmalade,  creme f ra iche,

hol landaise sauce and pomegranate .

VERY BRITISH   œ9
fr ied eggs with crispy bacon, baked beans, tomato,
sausage, mushroom, with toast,  butter and jam

EGGSLUT BURGERSEGGSLUT BURGERS
The Works Burger                            œ14,5
Double smash fresh chicken mincemeat Japanese burgers,  free range griddled egg,  smoked turkey,
sausage, caramelized onions, dill, el chorizo, beetroot and yogurt spread flavoured with truffle, miso mayo.
Served with crispy salad with maple-mustard-soy dressing in a warm brioche bun.  

Brunch Tower of Amazing Goodness            œ13,9
Omelette tower with spinach, miso mayo, layered with crispy grilled bacon, dijon mustard, halloumi, 
cheddar cheese, red ripe tomato, crispy lettuce leaves.
Served with crispy salad with maple-mustard-soy dressing in a warm black brioche bun.  

The Gaucho Burger                         œ14,9
Double smash aged beef Japanese topside burgers, halloumi, free range griddled egg, chimichurri sauce,
maple syrup, tomato, beetroot and yogurt spread flavoured with truffle, cucumber, feta mousse. 
Served with crispy salad with maple-mustard-soy dressing in a warm brioche bun.  

ADD EXTRA...
Crispy sweet potato with truff le oi l  and grated graviera.. . . .œ4,50

New

Pear Anari Honey & Hazelnut          œ8,5
Anari ,  honey, cinnamon, pear,  walnuts, mixed berries, pomegranate, strawberries, 
homemade hazelnut cream and fresh mint leaves.

Peanut Butter Banana & Berries        œ9,5
Homemade peanut butter cream, organic quinoa, banana, peanuts, pomegranate,
strawberry, mixed berries and forest frui t  sauce.

Goat Cheese Dates & Pomegranate      œ11
Goat cheese, quinoa, pomegranate, almond f lakes, dates, radish, tomato, cucumber, 
beetroot yogurt truff le,  cherry tomatoes, fresh mint leaves.

Smoked Salmon & Avocado                           œ12
Smoked salmon, feta mousse, avocado-quinoa cream, radish, pesto basi l ico,
pomegranate, cucumber, cherry tomatoes, di l l ,  chives and super seeds.

The Market                        œ11,5
Cottage cheese, tomato, pumpkin seeds, avocado-quinoa cream, goj i  berries,
cucumber, radish, cherry tomatoes, beetroot yogurt truff le.

Manouri Strawberry & Carob          œ12,9
Manouri Cretan cheese, beetroot yogurt truff le,  organic quinoa, cherry tomatoes,
di l l ,  carob syrup, strawberries, walnuts, pomegranate and fresh mint.

Tartines WITH GRIDDLED eggS
O N             T O A S T E D  M U L T I G R A I N  R Y E  S O U R D O U G H  B R E A D

Bio Egg Avocado                    œ10,9  
2 griddled eggs, avocado-quinoa cream, beetroot yogurt truff le,  di l l ,
cr ispy salad with maple-mustard-soy dressing.

Traditional Halloumi                œ12,5  
Gri l led hal loumi, 2 griddled eggs, avocado-quinoa cream, beetroot yogurt truff le,
carob syrup, f igs, tomato, cucumber, black ol ives.

Siko Pastrami                      œ13,5  
Smoked beef pastrami, feta mousse, 2 griddled eggs, onion marmalade,
beetroot yogurt truff le,  f igs, sesame, crispy salad with maple-mustard-soy dressing.

Grilled Salmon Tartine       œ15,4
2 griddled eggs and gri l led salmon with Yakitori  sauce, edamame beans,
pomegranate, beetroot yogurt truff le,  avocado - quinoa cream, crispy salad with 
maple-mustard-soy dressing.

Tartines WITH scrambled eggS
O N            T O A S T E D  M U L T I G R A I N  R Y E  S O U R D O U G H  B R E A D

Bio Scrambled Eggs                   œ 12  
Scrambled eggs, confi t  tomatoes, di l l ,  beetroot yogurt truff le,  crispy salad
with maple-mustard-soy dressing.

The Boy’s Scrambled Eggs        œ12,8
Bio scrambled eggs with crispy bacon, feta mousse, strawberries, mixed berries
and crispy salad with maple-mustard-soy dressing.

Truffle Portobello Scrambled Eggs   œ13,5
Scrambled eggs with portobello mushrooms and truff le oi l ,  asparagus, beetroot
yogurt truff le,  crispy salad with maple-mustard-soy dressing.

Funky Salmon Pancake

The Works Burger

The Cheesey Sausage Pancake
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Healthy 
and

 Nutricious 

C L E A N
L A B E L

C L E A N
L A B E L



B o wlsB o wls

Red  Velvet

Ferrero Rocher Snicker Chocolate

Matcha Fitness

Black  Friday & White Chocolate Matcha Berry & Almond

SF   GF   V    DF      
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Peanut Butter Oat Protein Bomb           œ13,5
VITAMINS  A ,  B ,  D ,  E  AND  K .  ANT IOX IDANT ,  R ICH  IN  MAGNESIUM AND  F IBER
oat  wholegrain pancakes,  plant  based milk,  homemade creamy peanut  but ter,
caramel ized banana,  mixed berr ies,  hazelnuts,  maple syrup and fresh mint

Fitness Oats Hazelnut                œ13,9
VITAMINS  A ,  B ,  D ,  E  AND  K .  ANT IOX IDANT ,  R ICH  IN  MAGNESIUM AND  F IBER
oat  wholegrain pancakes,  plant  based milk,  hazelnut  cream, coconut  yogurt ,
organic granola,  homemade raspberry and chia seed jam (sugarfree) ,
mixed berr ies,  dates and almond f lakes

Matcha Berry & Almond               œ14,5
ANT IOX IDANT  AND  REDUCES  TR IGLYCERIDES ,  CONTA INS  POTASS IUM,
MAGNESIUM SELENIUM AND  V ITAMINS  A ,  C ,  D ,  E ,  K
green pancakes made from Japanese grade organic matcha,  plant  based milk,
served wi th matcha sauce,  homemade creamy peanut  but ter,  coconut  yogurt ,
a lmonds,  berr ies,  dates,  dry mulberr ies and almond f lakes

Black Friday & White Chocolate       œ13,5 
DETOX IFY ING ,  H IGH  IN  AMINO  AC IDS ,  GLYCEMIC  AC ID ,  POTASS IUM AND
MAGNESIUM.  V I TAMINS  B6  &  C
pancake wi th act ivated charcoal ,  homemade sal ted caramel,  plant  based milk,
whi te chocolate,  berr ies,  banana,  strawberr ies and organic cacao yacon nibs

Protein
Pancakes
Protein
PancakesPANCAKES

Red Velvet                    œ11,5
red velvet pancakes with white chocolate mousse, forest fruits, mixed berries,
broken pistachios, topped with crumbled biscuits, strawberries & fresh mint 

Yummy Salted Caramel & Berries      œ12,5
chocolate pancakes with crunchy salted caramel & white chocolate sauce,
topped with mixed berries & broken pistachios
C A N  A L S O  B E  S E V E D  G L U T E N  F R E E

Ferrero Rocher                  œ13,4 
pancakes with Ferrero Rocher chocolate, roasted hazelnuts, berries, banana,
golden berry and crumbled oreo cookies and topped with vanilla ice cream & fresh mint 

£åûëÞ!!! Snicker Chocolate . . . for chocolate lovers      œ12,9


homemade fluffy pancakes with snickers chocolate, homemade creamy peanut butter,
roasted peanuts, berries, crumbled biscuit and topped with vanilla ice cream
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Healthy & Energy Boosting

Yummy Peanut Butter

SUGAR FREE

SUGAR FREE

G L U T E N
F R E E  

SF GF V DF      SUGARFREE GLUTEN FREE VEGAN DAIRY FREE

Sandwiches
Avocado - Beet - Yogurt Veggie        œ12
wholegrain sl iced bread, sl iced avocado, organic egg,
roasted walnuts, beetroot yogurt truff le,  seasoning, maple-mustard-soy 
dressing, served with crispy salad.

Slow Cooked BBQ Pulled Pork Tortilla      œ13 
wheat tort i l la,  slow-cooked pulled pork with stout beer, homemade 
coleslaw, spinach leaves, homemade BBQ sauce, seasoning, 
maple-mustard-soy dressing, served with crispy salad.

T h e  B r e a k f a s t

Buddah Bowl
Grilled Chicken Protein Bowl        œ14,4
grilled chicken, boiled egg, tahini, quinoa, edamame beans, cucumber, carrot,
black sesame, almonds flakes, fresh green leaves, beetroot and yogurt spread
flavoured with truffle, apple cider vinaigret te dressing, crispy torti l la

Antioxidant  Scrambled Eggs Bowl   œ14,8
scrambled eggs, radish, sweet potato, red cabbage, sweetcorn, broccoli,
beluga lentils, spinach leaves, cucumber rings, carrot, fresh green leaves,
pomegranate sauce

Antioxidant  Scrambled Eggs Bowl

Antioxidant  Scrambled Eggs Bowl

Salted Caramel &Berries
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Miami Vice                           œ13,9
coconut yoghurt, strawberries, mixed berries, mango, goji berry protein, cinammon,
organic berry granola, homemade hazelnut cream, peanuts, passion fruit ,  f igs*, 
saute�d apple with cinammon, chia seeds, organic red mulberries

Yummy Peanut Butter Bowl              œ14,4
organic young amazonian coconut, bio vanilla protein, cinnamon, plant based milk,
organic berry granola, peanut butter, banana, red berries, peanuts, pumpkin seeds,
organic dried mulberries, almond flakes, bio hemp canah

Tropical Passion                      œ14,5
mango, pineapple, banana, passionfruit ,  mixed berries, coconut yoghurt,
organic hemp protein, plant based milk, mint, l ime zest, ginger, raw cashew nuts,
chia seeds, organic cacao yacon nibs, almond flakes

Matcha Fitness                     œ15,5
coconut yoghurt,  banana, mango, homemade almond cream, avocado, japanese
grade matcha, baobab protein, plant based milk, organic berry granola, dates,
peanuts, pumpkin seeds, mixed berries, almond flakes, organic dry goji  berries

Acai Energy Bowl                    œ14,9
organic amazonian acai energy, plant based milk, organic berry granola, kiwi,
banana, strawberries, blueberries, pomegranate, bio hemp canah, chia seeds,
organic dark chocolate

Crunchy Salted Caramel Bowl           œ14,5
organic young amazonian coconut, banana, homemade salted caramel, coconut 
yoghurt,  plant based milk, red berries, caramelized apple, mango, organic berry 
granola, peanuts, peanuts, organic dark chocolate, bio hemp canah, chia seeds, 
almond flakes

Our menu descriptions do not contain all ingredients, so please ask your server (before ordering), i f  you have any allergy or requirements.
Please use our allergens key as guide but we cannot guarantee that a l l  o f  o u r  d i s h e s  a r e  1 0 0 %  f r e e  f r o m  n u t s  o r  t h e i r  d e r i v a t i v e s .  A l l  m e n u  i t e m s  a r e  

s u b j e c t  t o  a v a i l a b i l i t y .  A l l  i m a g e s  a r e  f o r  i l l u s t r a t i v e  p u r p o s e s  o n l y .  P r i c e s  a r e  i n  e u r o  a n d  i n c l u d e  a l l  t a x e s .

A L L E R G E N S  K E Y :   E g g s    M i l k    D r y  N u t s    P e a n u t s    S e s a m e    C e r e a l    C e l e r y

 M u s t a r d    S o y a    S h e l l f i s h    M o l l u s c s    F i s h    S u l p h a r  D i o x i d e    L u p i n e       S u i t a b l e  F o r  V e g e t a r i a n s

G L U T E N
F R E E  


