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Appetisers

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Cold Appetisers

Hummus (ve) (gf)

Our homemade hummus is served with freshly baked warm bread

Muhamara (ve) (gf)

A delicious dip made from red peppers, walnut and our own secret spice recipe
Served with freshly baked warm bread

Baba Ganoush V) (gf)

Smoked aubergine, with tahnini and a lemon dressing
Served with freshly baked warm bread

Tzatziki ) (gf)

Greek yoghurt mixed with diced cucumbers, herbs and mint
Served with freshly baked warm bread

Mixed olives (ve) (gf)

Mixture of pitted Halkidiki and Kalamata olives with sundried tomatoes and garlic in
a lemon and herb dressing served with bread

Cold Mezze Board (v)

Our favourite cold sides (hummus, mahamara, baba ganoush, tzatziki, mixed olives; arranged on
one delicious platter; and served with freshly baked warm bread
(Recommended to share for 2 people)

7.95

7.95

7.95

21.95



Warm Appetisers

Barata Harra (ve)

Cubes of golden sauteed potatoes with fresh chillies, red pepper, and middle eastern spices

Falafel (ve)

Golden fried chick peas with aromatic herbs

Spinach and Cheese Rolls ()
Rolled filo pastry with spinach and cheese filling

Garlic Mushrooms ()

Delicious creamy garlic mushrooms served with homemade bread

Mac 'n’' Cheese Bites (V)

This delicious fried mac 'n' cheese bites; melt in the centre and are crispy on the outside

Hash Dippers ve) (gf)

Incredibly moreish crispy potato puffs snack served with sweet chilli sauce

Halloumi Fries ) (gf)

Our ever-popular Halloumi is cooked to perfection and served with a honey siracha sauce

Meat Borek

Handmade Turkish pastries stuffed with meat and herbs

Sicilian Meatballs

Homemade meatballs roasted in a rich herb and tomato sauce; utterly moreish and divine

Hot Mezze Board

A generous selection of our favourite warm appetisers
(including halloumi fries, falafel, meat borek, spinach borek, and sujuk sausage & calamari)
Recommended to share for 2 people



Seafood Appetisers

Calamari in a Crispy Breadcrumb

Served with lemon and homemade tartar sauce

Salt and Pepper Squid Chunks

Spicy squid chunks coated in a crispy crumb; served with a sweet chilli dip

Crispy Panko Prawns

Succulent prawns cooked with crispy panko crumbs; served with a sweet chilli dip

Butterfly Prawns

King prawns cooked with crispy panko crumbs; served with a sweet chilli dip

Garlic Chilli Prawns (gfa)

Prawns cooked with garlic, butter, fresh tomatoes, olive oil and chilli flakes
Served with warm bread

Seafood Basket

A selection of our favourite seafood starters (calamari, salt and pepper squid, crispy prawns,

butterfly prawns, filo prawns) Served with a sweet chilli dip and tartar sauce

9.95

9.95

9.95

9.95

10.95

25.95



Salad Bar

Fattoush (ve) (gfa)

A fresh and bright salad made with lettuce, cucumbers, radish, and tomatoes; seasoned
with sumac, pomegranate, molasses, and topped with the iconic fried bread. It is perfect on
its own or with any grilled meat or fish dishes

Greek (v) (gfa)

Feta cheese, cherry tomatoes, olives, lettuce and salad leaves in a lemon and herb dressing

Tuna Nicoise (gf)

A classic salad with tuna chunks, capers, cherry tomatoes and salad leaves;
drizzled with our house dressing

Crunchy Caesar

A twist on the classic using crispy panko chicken, fresh lettuce, croutons, parmesan,
cherry tomatoes and Caesar dressing

Grilled Chicken (gf)

Grilled chicken, cherry tomatoes, sumac and assorted salad leaves; with our house dressing

Smoked Salmon and Avocado (gf)

Smoked salmon, capers, cherry tomatoes, cucumbers and assorted salad leaves;
finished with our house dressing

10.95

12.95

14.95

14.95

14.95

18.95



Mains

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Featured Mains
Arabbiatta (ve) (gfa)

Penne pasta, in a spicy tomato and chilli sauce, topped with fresh basil, chilli flakes and peppers.

(Add Spicy Chorizo £3.00, Chicken £4.00)

Girasoli Rossi (ve)

Red beetroot dough is used to create delivious parcels with a vegetable and chickpea filling.
Served with tomato, onion and pepper sauce.

Spaghetti Bolognese (gfa)

Lamb mince in a rich bolognese sauce on a bed of spaghetti pasta, topped with parmesan.

Spaghetti Carbonara (gfa)

Our take on a classic, creamy spaghetti with smoked breasola

Chicken Istanbul (gfa)

Our marinated chicken breast cooked in a delicious cream, mushroom,
onion and herb sauce served on your choice of rice or pasta

Classic Chicken Parmesan

Buttermilk chicken coated with our secret panko herb rub. Topped with your choice of
homemade tomato or Bechamel sauce. Served with fries
(Extras: chorizo £2.00 | jalepenas £1.00)

Sicilian Meatballs

Homemade meatballs made with an authentic Sicillian recipe, served with pasta

Spinach and Ricotta Tortellini ()

Served with a rich herb and tomato sauce

Mushroom Risotto ) (gf)

Arborio rice cooked in a mushroom stock served with mushrooms and a dash of truffle oil
(add chorizo £2.00)

Classic Moussaka

12.95

16.95

15.95
15.95

17.95

17.95

17.95

17.95

17.95

19.95

The Ultimate comfort food, our Moussaka is a real crowd pleaser. Layers of aubergines, thinly sliced

potatoes and ground lamb are covered with a creamy bechamel sauce to create this lovely dish;
served with salad



Seafood Mains

Fresh Mussels with Tomato (gfa)

Cooked in a tomato, onion, garlic and Basil sauce
Served with warm homemade bread

Fresh Mussels with Cream (gfa)

Cooked in a cream, onion garlic and chilli sauce
Served with warm homemade bread

Grilled Salmon (gf)

Fresh salmon fillet is grilled then coated in a creamy mushroom sauce
Served with chips and seasonal vegetables

Chilli Prawns with Linguine (gfa)

King prawns in a garlic, chilli and tomato sauce served on a bed of linguine

Creamy Garlic Prawns with Linguine (gfa)

Succulent king prawns cooked in a rich garlic, parmesan and cream sauce

Seafood Linguine (gfa)

Mussels, king prawns, squid, tomato & chilli sauce

Lobster Ravioli

Fresh pasta stuffed with lobster, served with king prawns and a seafood bisque

17.95

17.95

23.95

23.95

23.95

23.95

24.95



Sides

Classic Fries (ve) 4.45

Our homemade fries are a league apart from others. Seasoned simply with salt and
cooked twice to give you crispy fries that are soft and fluffy on the inside

Cajun Spiced Fries (ve) 4.95

Our spiced French fries are given a boost thanks to our special blend of spices.
Be warned these are seriously addictive!

Rosemary Fries (ve) 4.95

A special blend of rosemary, salt, garlic, and olive oil seasoning is added to our homemade fries
for a surprisingly refreshing combination

Parmesan Truffle Fries ) 5.95

These fries are pure indulgence! We add freshly grated parmesan, parsley, garlic powder,
seasoning and white truffle oil to give our fries a real taste sensation

Sweet Potato Fries (ve) 5.95

Our sweet potato fries are so addictive! Tossed with oil, sprinkled with spices, and cooked at
a high heat until browned and crispy at the edges

Onion Rings (ve) 5.95
Crispy battered onion rings
Levantine Flat Bread (ve) 2.95

Classic flat bread, ideal for dipping into our saucier dishes

Turkish Pilaf Rice with Vermicelli ) 3.95

Rice with vermicelli

Turkish Bulgur/Cous Cous (V) 3.95

Turkish staple, corse bulgur flavoured with tomato paste, onion, garlic
and other various herbs and spices.

Garlic Bread (v) 7.95

Our own take on the classic. Bread coated with butter, garlic, parmesan
and a mix of herbs and spices.



Smash Burgers

All our burgers are freshly prepared in house using British Angus beef and served straight from the grill.

They are served on sesame seeded brioche buns. Simply choose your sides, sauces,

and extras to make the burger how you like it

Classic Hamburger

2 British Angus beef patties in a sesame brioche bun; plain, simple and delicious!

Classic Cheeseburger

2 British Angus beef patties with American cheese

Original Smashed

2 juicy British Angus beef patties served with melted cheese, gherkins, caramelised onions,
sliced tomato and burger sauce

Juicy Smashed

2 Juicy British Angus beef patties with cheddar cheese and caramelised onions

Chorizo Smashed

2 Juicy British Angus beef burgers with Spicy chorizo, cheddar cheese, and caramelised onions

Fully Loaded Smashed

2 Juicy British Angus beef patties with a smoked beef rasher, melted cheese, gherkins,
caramelised onions and sliced tomato

Inferno Smashed

2 British angus beef patties with cheese, caramelised onions, jalapenos and sliced tomato
Smothered with our sweet and fiery hot Scotch borinet chilli jam

Halloumi Smashed

2 Juicy British Angus beef burger patties topped with grilled halloumi, sliced tomato,
pickled gherkins, caramelised onions, and drizzled with a honey sriracha sauce

Avocado Smashed

2 juicy patties on a bed of avocado slices, caramelised onion, melted cheese and burger sauce

Blue Mushroom Smashed

2 juicy Angus beef patties with sauteed mushrooms, blue cheese, melted cheddar,
caramelised onions and truffle mayo

French Brie Burger

2 juicy Angus beef patties with creamy french brie and sweet chilli jam

Carolina Smashed

2 Juicy British Angus beef patties with melted cheese, caramelised onions, onion rings,
gherkins, Carolina gold BBQ mustard

8.95
9.95

10.95

10.95
11.95

11.95

10.95

11.95

10.95

11.95

10.95

11.95



Gourmet Chicken Burgers

Our chicken burgers are served in delicious French glazed seeded brioche buns.

Simply add your sides, sauces, and extras to have your burger how you want it.

Crispy Chicken Burger

Buttermilk crapy panko coated chicken fillet is loaded with melted cheese, jalapenos,
caramelised onions, and our delicious honey sriracha sauce; take care it's spicy!

Grilled Chicken Flame Burger (gfa)

Marinated grilled chicken topped with cheese, tomato, gherkins and caramelised onions
Served with burger sauce

Hunters Grilled Chicken Flame Burger (gfa)

Our version is a delicious twist on a classic. We take a charcoal grilled chicken breast,
wrap it with smoked beef rasher and serve with a smoky BBQ honey chipotle sauce,
caramelised onions, and sliced tomato

Vegan Burgers

Garden Burger (ve) (gfa)

Our meat free burger is so tasty you could easily confuse it for real beef. Served with
Vegan cheddar, crispy lettuce, tomatoes, gherkins, Heinz ketchup and Vegan mayo.
It is 100% Vegan and 100% delicious!

Kids Corner

Plain Hamburger and Fries

1 beef Angus patty in a sesame seed bun

Cheeseburger and Fries

1 beef Angus patty, American cheese in a sesame seed brioche bun
with a side of homemade friers

Spaghetti Bolognese (gfa)

Homemade bolognese with spaghetti

Spaghetti Carbonara (gfa)

Our take on a classic, creamy spaghetti with diced smoked bresola

Chicken Nuggets and French Fries

Succulent chicken pieces coated in golden batter served with chips

11.95

11.95

11.95

11.95

9.95

10.95



The Grill

Buffalo Hot Wings (gfa)

Our Buffalo sauce is made using aged Jalapenos for full-on flavour; coated onto our
charcoal grilled wings, you get wings that are sharp, rich, and hot

Original Chicken Wings (gfa)

Seasoned with our own marinade, our original wings are a classic!

Chicken Shish Kebab (gfa)

Chicken Breast char-grilled
Served with house salad and your choice of rice, couscous or French fries

Lamb Shish Kebab (gfa)

Tender char-grilled British free range lamb fillet
Served with house salad and your choice of rice, couscous or French fries.

Mixed Shish Kebab (gfa)

Tender char-grilled British free range lamb and Chicken pieces
Served with house salad and your choice of rice, couscous or French fries

Lamb Kofte

Tender lamb is minced and packed full of deliciously distinctive flavour
Served with house salad and your choice of rice, couscous or French fries

Chicken Shish & Smoked Aubergine (gfa)

Char-grilled chicken breast on a bed of yoghurt and smoked aubergine,
Served with your choice of rice, couscous or French fries

Lamb Shish & Smoked Aubergine (gfa)

Char-grilled lamb fillet on a bed of yoghurt and smoked aubergine
Served with your choice of rice, couscous or French fries

Ottoman Grill

A dish for a true carnivore consisting of tender grilled chicken, lamb shish fillet, lamb chop,

lamb kofte and chicken wings
Served with salad, Turkish pilaf rice and batata harra (seasoned spicy potatoes)

17.95

17.95

19.95

22.95

22.95

19.95

20.95

23.95

27.95



Desserts

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Premium Desserts

Homemade Pistachio Balaklava 8.95

Served with Madagascan Vanilla Gelato, served the traditional Turkish way

Gooey Belgian Chocolate Pudding 7.95
Served with Madagascan Vanilla Gelato

Belgian Waffles 8.95
Coated with Nutella, Fresh Berries, Icing Sugar, Chocolate sauce and Madagascan Vanilla Gelato

Desserts

Tiramisu 6.75
Chocolate Hazelnut Pistachio Cake 7.75
Dark Chocolate Truffle Torte 6.95
Fig and Walnut Cake 6.95
Black Forest Gateau (Selva Nera) 6.95
Chocolate Trilogy Cake 6.95
Victoria Sponge 5.95
French Apple Tart 6.45
French Cherry Tart 6.45
Billionaire Shortbread 4.95
Ultimate Brownie 4.95
Gluten Free and Vegan Caramel Shortbread 4.95
Pistachio Hazelnut coated Cannoli 2.95

Chocolate Hazelnut coated Cannoli 2.95



Luxury Cheesecakes

Lotus Biscoff Cheesecake 7.95
Lindt Chocolate Cheesecake 7.95
Salted Caramel Cheesecake 7.95
Strawberry Cheesecake 7.95
Oreo Cheesecake 7.95
Ferrero Rocher Cheesecake 7.95
Pistachio Cheesecake 7.95
Gelato/Sorbets
Your choice of flavour 3.50

Choose From: Madagascan Vanilla, Salted Caramel, Strawberry, Raspberry,
Bubblegum, Chocolate, Hazelnut



Drinks

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Soft Drinks & Cordials

Coca Cola Original (33cl glass bottle)

Diet coke (33cl glass bottle)

Coca Cola Zero (33cl glass bottle)

Fanta (33cl glass bottle)

7UP Sugar Free (33cl glass bottle)

Fentimans Classic Rose Lemonade (275ml glass bottle)
Fevertree Ginger Ale (20cl glass bottle)

Kombucha Raspberry Lemonade

Kombucha Ginger and Lemon

Peroni 0% (33cl glass bottle)

J20 Orange and Passionfruit (275ml glass bottle)

J20 Apple and Raspberry (275ml glass bottle)

Fruit Shoot Orange

Fruit Shoot Apple and Black Currant

Freshly Squeezed Orange Juice
Apple/Orange/Pineapple Juice

Harrogate Spa Still Water Regular (33cl glass bottle)
Harrogate Spa Still Water Large (75cl glass bottle)
Harrogate Spa Sparkling Water Regular (33cl glass bottle)
Harrogate Spa Sparkling Water Large (75cl glass bottle)
Tonic Water (2ocl glass bottle)

3.25
3.25
3.25
3.25
3.25
3.35
2.95
3.75
3.75
3.95
3.25
3.25
2.75
2.75
5.95
2.95
2.25
4.45
2.45
4.45
2.45



Fruit Smoothies

5.95
Mixed Berries
Strawberry
Mango
Refreshers
6.95

A blend of fruit juices, purees and sparkling water make our refreshers the perfect thirst quencher

Fresh Lemon & Mint
Passionfruit

Lime

Strawberry
Raspberry
Blueberry

Cherry

Mocktails

6.95
Mojito
Have it the classic way or ask what fruit Mojitos we offer, have it the classic way
or sweetened with syrup

Virgin Mary

Our non-alcoholic take on the classic '‘Bloody Mary'

Rubins Special

Foamy and refreshing, lime juice, grenadine and club soda, one of our favourites

Milkshakes

5.45

Milkshakes are made with our Gelato, fresh milk and topped with whipping cream.
So pick a flavour and we'll do the rest



Tea & Coffee

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Black Teas
Royal Breakfast

We really believe our breakfast tea is the crown jewel of all breakfast teas.
This smooth tasting blend can be had with or without milk

Finest Earl Grey

Our Earl Grey blend has been enhanced with a fragrant variation to create this wonderful cup.
This Ceylon black tea has been delicately infused with Mediterranean bergamot and
French blue cornflower to add visual charm

Yorkshire Blend

Our very own version of the classic Yorkshire-style blend of teas from Assam, Kenya and China.

This incredibly popular tea is perfect for any time of the day. Strong enough to add milk.

No.194 Mangalam Tea Estate

A winner of a star at the Great Taste Awards, Mangalam Tea Estate is undoubtedly one of
the top marks in the Assam Tea industry. It is world renowned over its bright golden tips
and exceptional flavour on every cup of tea that is produced on this estate.

Darjeeling First Flush

Theese exceptionally fine and exclusive teas are called 'first flush and are the
most sought after and valuable variety as they are produced in very limited quantities

Lapsang Souchong

Theese exceptionally fine and exclusive teas are called 'first flush’ and are the most
sought after and valuable variety as they are produced in very limited quantities

Cardamom Tea

A uniquely flavoured, exotic brew that is served slighlty steeped. Enjoy it like they do
in the Middle East by serving it strong, black and with a lot of sugar. Alternatively, drink
it well brewed with a splash of milk as a rich, soothing cup of tea

Winter Spiced

Originally made only as a festive treat of warming black tea, fruits and spices. However, we
love it so much that we made it a permanent addition to our tea menu. Expect enchanting

aromas of oranges, cloves with notes of cinnamon and almond. Tastes great with or without milk.

Decaf Breakfast Tea

A full-bodied decaf luxury black tea from Sri Lanka. This tea has undergone a CO2
de-decaffeinate process retaining a rich flavour with fruity notes, a floral aroma and
balanced astringency. Strong enough to add milk

Oolong Teas

Orange Blossom Oolong

A blend of Oolong from Taiwan and black tea from Sri Lanka with gentle floral notes
of orange blossoms. Delightfully smooth, fragrant with floral notes and a gentle sweetness.

3.95

3.95

3.95

4.95

3.95

4.95

3.95

4.50

3.95

4.95



Herbal Teas

Rooibos Organic

A winner of a star at the Great Taste Awards. A top quality Organic long-cut Rooibos
from South Africa. Naturally caffeine-free, low in tannin, high in Vitamin C and rich in
antioxidants. Expect a smooth, full bodied rich red brew with natural sweetness and nutty notes.

Lemongrass & Ginger Tea

This herbal blend compliments each other with refreshing citrus infusion and soft warm
ginger notes. A caffeine-free drinking experience made with all natural ingredients.

Camomile Tea

We have selected the finest Egyptian Camomile flowers to bring you this wonderful
herbal tea. Can be drunk with sugar, or lemon.

Green Teas

Moroccan Mint Tea

Be whisked away to the bustling souks of Marrakech by the enticing aroma of this
Organic blend of green tea and peppermint. Delightful after a meal as peppermint aids
digestion. For an authentic taste try adding sugar.

Gunpowder Green Tea

A highly popular green tea from China, the leaves are rolled into tight balls, said to
resemble pellets of gunpowder and possesses a nutty flavour with a darker brassier
liquor than most green teas.

Japanese Sencha

With its kelp-green leaves and aroma of fresh grass and seaweed, our Japanese Sencha
calls to mind the coastal area where it's grown. This beautifully refreshing Japanese green
tea has a mellow sweetness balanced by a mild astrigency that makes it a perfect morning
or post-meal infusion.

Jasmine Pearls

This beautifully fragrant brew hails from Fuzhou in the province of Fujian, the historic home
of Jasmine tea. Each pearl is created by taking the carefully plucked long, silver, velvety
shoots of the Camellia sinensis tea bush and carefully hand-rolling them into little tea balls
naturally scented with fresh, aromatic Jasmine flowers. Fresh and delicate, this luxury
Chinese loose leaf tea is a real gem.

En Shi Yu Lu (Jade Dew) Organic

One of the most famous premium teas of China. Jade Dew is a unique steamed tea from
En Shi City in Hubei Province. After steaming, the deep green leaves are hand rolled to

3.75

3.95

3.95

3.95

3.95

3.95

3.75

3.95

realease bold, complex flavours of vegetal layers, with a gentle astringency balanced by umami notes.



Coffee

Espresso
Americano
Flat White
Cappucino
Latte

Spanish Latte

Also known as Cafe con Leche, compared to a typical latte this one comes with
condensed milk giving it a sweeter taste and heavier consistency

Chai Latte
Mocha

Hot Chocolate
Turkish Coffee

If you like your coffee strong this is for you

Cardamom Coffee

A Rubins speciality, our coffee beans are ground with fresh cardamom then slow cooked
in hot sand to give you a delicious fragrant coffee

Café Affogato

A shot of espresso poured over ltalian gelato, we recommend the Madagascan Vanilla

Café bon bon

Frappes

Caramel
Vanilla
Hazelnut

3.20
3.45
3.95
4.25
4.25
4.45

4.45
4.45
4.25
3.95

4.45

5.45
3.25

5.95

5.95
6.25



Follow us on

@rubins_uk
n /Rubinsuk

@rubins_food_drinks

4 to 6 Cheltenham Parade | Harrogate | HG1 1DB | Tel: 01423 593180



Sandwiches

Chicken Club with French Fries (gfa) 14.95
Grilled chicken, rashers, egg mayo, lettuce, tomato, served on sourdough bread with chips
Smashed Avocado (V) (gfa) 8.95

Homemade avocado spread with our secret blend of spices, fresh lime juice, seasoning,
feta and pomegrante seeds

Bagels / Simit

The Greek (V) 9.95

Turkish style toasted bagel with sesame seeds, cream cheese, sliced tomatoes, feta and mixed olives
Served with salad

Smoked Salmon and Avocado 12.95
Turkish style toasted bagel with sesame seeds, cream cheese, slow cured salmon and avocado

Wraps

Falafel (ve) 9.95

Freshly cooked falafel with hummus, salad, vegan mayo and sweet chilli sauce
Served on a bed of salad

Halloumi & Avocado (V) 11.95
Halloumi, avocado, salad, mayo and sweet chilli sauce served on a bed of salad
Grilled Chicken Shish 12.95

Succulent pieces of grilled marianted chicken breast, salad, mayo, sweet chilli sauce;
Served on a bed of salad

Istanbul 12.95

Grilled lamb kofte kebab with muhammara (red pepper walnut dip), salad, mayo, sweet chilli sauce

Served on a bed of salad
Melts

Angus Melt (gfa) 12.95
Ground Angus beef, sauteed onions and mozzarella on sour dough bread
Croque Monsieur with French Fries 14.95

Ham, emmental cheese, baked with delivious bechamel sauce and grated nutmeg
Served with fries and salad

Croque Madame with French Fries 15.95
Croque monsieur topped with a fried egg, served with fries and salad



Breakfast

We cannot guarantee that any of our dishes are allergen free and therefore cannot accept any
liability in this respect. Please feel free to speak to our team and we will do our up-most best to
accommodate any allergen or dietary requirements



Rubins Breakfast
Served Saturday & Sunday

9:30am to 12pm

Eggs your way (V) 8.95
Choice of Scrambled/Fried/Poached served on sourdough bread
Shakshuka (v) (gfa) 10.95

Famous in the Middle East, Shakshuka is a delicious combination of spicy simmering tomatoes, smoked red
and green peppers, onions, garlic and gently poached eggs. Served with warm bread.
(Add feta £1.50, Spicy Potatoes £2.00, Sujuk Sausage £2.00)

Vegan Shakshuka (ve) (gfa) 10.95

A Stunning combination of simmering tomatoes, smoked red peppers and spicy potatoes;
Served with warm bread.

Eggs Benedict (gfa) 9.95
Ham, Poached eggs, Hollandaise Sauce, served on sourdough bread

Eggs Royale (gfa) 13.95
Smoked Salmon, Poached Eggs, Hollandaise sauce, served on sourdough bread

Smashed Avocado (V) (gfa) 8.95

Homemade avocado spread topped with feta and a pomegranate and lime dressing.
Served on sourdough bread

Full Turkish Breakfast (gfa) 14.95

Our own delicious take on what a sated breakfast should be with fried eggs, topped
with hres/spices, halloumi, sujuk (Turkish sausage), feta, cream cheese and
our homemade levantine bread

Full English Breakfast 14.95

The classic combination of fried eggs, mushroom, tomato, sausage, smoked rashers
and beans served with sourdough bread.

Hash Dippers (gf) (ve) 7.95
Incredibly moreish crispy potato puffs snack served with sweet chilli sauce.
Croque Monsieur with French Fries 14.95

Ham and cheese baked with a delicious bechamel sauce served on sourdough bread
with salad and fries

Croque Madame with French Fries 15.95
Croque Monsiuer topped with a fried egg

French Toast / American Pancakes

Classic 11.95
Smoked rashers covered with maple syrup and icing sugar dusting
Chocoholic (V) 12.95

Nutella, berries, whipped cream , chocolate sauce, served with a scoop of ice cream

Turkish Bagels / Simit

Cream Cheese, Smoked Salmon and Avocado (V) 12.95
Served with salad
Cream Cheese, Tomato, Feta Cheese and Olives (V) 9.95

Served with salad






