things Gntcast CHILLI CHORIZO EGGS n

3 eggs scrambled, chorizo, ‘'nduja oil,
red chilli, thick cut sourdough (GFO)

CHIMI STEAK 15.5

Chimichurri, marinated rump steak, fried egg,
thick cut sourdough, hash brown bites (GFO)

HOUMOUS 9

Houmous, carrot répée, rocket, toasted
almonds, thick cut sourdough (V/VG/GFO)

BACON CHOP 14

Bacon loin chop, avocado, grilled tomato,
fried egg, thick cut sourdough (GFO)

BUBBLE & SQUEAK 8.5
Seasonal veg bubble, poached egg,

pickled walnuts, sourdough

(+ bacon 2.50) (V/VGO/GFO)

FULL ENGLISH 13
Bacon, sausage, eggs, mushroom, CHEESE ON TOAST 10
tomato, beans, toast (GFO) Green harissa, béchamel, Cheddar, spring
onion, red chilli, ‘thick cut sourdough’ (V)
FULL VEGGIE 13
Veggie sausage, eggs, halloumi, CROQUE 10.5
mushroom, tomato, bubble & squeak, Honey roast ham, gruyere, béchamel,
beans, toast (V/GFO/VGO) sourdough (+ fried egg 1.50)
SALMON SMASH 12.5 MUSHROOMS 9.5
Smoked salmon, dill, pickled red onion, Woodland mushrooms, garlic & thyme,
smashed avocado, seeded bloomer poached Burford Brown, seeded bloomer
(+ poached egg 1.50) (GFO) (v/GFO/vVGO)
AVO 9.5 SHAKSHUKA 10
Smashed avocado, pickled red onion, Spiced middle eastern tomato & pepper
chimichurri, ‘'nduja oil, poached Burford Brown bake, baked egg, toasted soldiers
(+ Halloumi 4 + bacon 2.5) (VO/GFO/VGO) (+ Halloumi 4 + chorizo 2.5) (V/GFO/VGO)

build your own sweets on toast

EGGS ON TOAST 6.5 APPLE CRUMBLE 9.5
Two eggs your way (V/GFO/VO) Brioche French toast, Stewed Bramley
apples, Chantilly, crumble (V)

ADD EXTRAS CRUNCHY NUT 8.5
Roasted tomato 1.5 Sausage 25 Brioche French toast, peanut butter, chocolate

Sautéed mushrooms 3.5 Bacon 2.5 ganache, honeycomb, vanilla ice cream (V)

Black Pudding 1.5  Avocado 3

Chorizo 2  Salmon 4 CLASSIC 8.5
Bubble & squeak 2 Halloumi 4 Brioche French toast, bacon & maple syrup

(+ banana 1.50)

sides

DIRTY HASH BITES 6

Hash brown bites, melted Cheddar,
spring onion, red chilli (GF, V)

HASHBROWN BITES (V/VG/GF) 3

MAC'N'CHEESE (V) 525

V = Vegetarian VO = Vegetarian option GF = Gluten free
GFO = Gluten free option VGO = Vegan option
Please speak to a member of the team if you require details

on allergens. Owing to the size of our kitchen and the presence
of allergens, no dish can be guaranteed 100% allergen free.




coflee

Coffee from The Gentlemen Baristas
Well mannered speciality coffee

ESPRESSO

ESPRESSO MACCHIATO
AMERICANO

CORTADO

FLAT WHITE

LATTE

CAPPUCCINO

MOCHA

WHITE HOT CHOCOLATE
HOT CHOCOLATE
MATCHA LATTE

CHAI (VGO)

SYRUPS
Hazelnut/Vanilla/Caramel/Gingerbread

*Swap out milk for oat, soy or coconut for 0.30

tea

Tea from Tea Lab
Sustainable organic teas

ENGLISH BREAKFAST
SENCHA GREEN
CLASSIC EARL GREY
GINGER & LEMON
ORGANIC SPEARMINT
ROOIBOS

soft

FOLKINGTONS JUICES
Apple/Pear/Orange

FRANKLIN & SONS
Ginger beer/Victorian lemonade

NUISANCE PREMIUM
BOTANICAL SOFT DRINKS

Pink grapefruit & basil/Mint, chilli &
cucumber/Rhubarb & ginger

COKE OR DIET COKE
STILL WATER
SPARKLING WATER
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cocktails

MULLED BERRY BELLINI

8.5

Crafted especially for us, by our friends at Punchin’ Palooka

Mulled spiced blackberries, redcurrants &
raspberries, a hint of Port, Prosecco

BLOODY MARY

Our house-made spiced tomato
juice mix, vodka (virgin 4.5)

ESPRESSO MARTINI

Mr Black Coffee Liqueur, vodka,
Gentlemen Baristas espresso, sugar

bubbles

PALLADINO SPUMANTE

Durello - Veneto - Italy
A true Italian sparkler!
Zesty, apple, honeyed fruit

red wine

SOLARA NATURAL

Merlot - Pinot Noir - Panciu - Romania
Smooth & juicy
Raspberry, blackberry, blueberry

white wine

ZAGARE VERMENTINO

Vermentino - Sicily - Italy
Zesty & floral
Stone fruit, zesty lemon, peach

(All of our wines are priced and served in sizes
175ml or 250m, but 125ml is available upon request)

beer

All locally brewed at Mad Squirrel in Hertfordshire
Served as 440ml cans

ZEALOUS PILSNER (4.4%ABV)
SUMO APA (47%ABV)

@toaststa

7/24

(1.5% ABV)

57/7.9/235

(14% ABV)

55/7.8/22

(13.6% ABV)

4.7
4.7



