
​NOVEMBER​​BRUNCH​​MENU​
​Served​​from​​10am​​to​​3pm​

​We​​change​​our​​brunch​​menu​​monthly​​so​​our​​food​
​is​​as​​seasonal​​as​​possible​​and​​it​​keeps​​it​​interesting​​for​
​all​​of​​us!​​Old​​favourites​​return​​and​​new​​dishes​​are​​tried.​
​If​​you​​don't​​like​​our​​selection​​this​​time,​​come​​back​
​and​​try​​something​​new​​another​​time.​

​ON​ ​our​​House​​TOAST:​

​Cheesy​​Curried​​Beans​​(M,​​can​​be​​GF)​ ​£11.50​
​African​​chat​​masala​​meets​​West​​Country​​Cheddar!​​A​
​little​​naughty​​but​​very​​very​​tasty.​​Topped​​with​​pink​
​pickled​​onions​

​Middle​​Eastern​​Leek​​&​​Butterbean​ ​£11.50​
​(Ve,​​S,​ ​N,​​can​​be​​GF)​
​With​​lemon,​​thyme​​&​​dukkah,​​Moorish​​in​​every​ ​way.​

​For​​a​​fuller​​plate​​add​​:​
​Egg,​​poached​​or​​fried​​+​​£1.50​
​Crumbled​​Feta​​or​​Halloumi,​ ​+​​£3…​​or​​any​​Sides​

​Canadian​​Pancakes​​(Ve)​ ​£11.50​
​With​​Greek​​yoghurt​​(dairy​​)​​or​​coconut​​yoghurt​​(vegan)​
​coconut​​syrup​​and​​seasonal​​compote​​or​​fruit.​
​Add:​ ​organic​​Dartmoor​​Blueberries,​​Granola​​Crunch,​
​Sweet​​&​​Salty​​Almonds,​​or​​a​​dollop​​of​
​Sweet​​Hazelnut​​Butter​ ​+​​£2.50​​each​

​The​​Big​​Bahn​​Mi​​(​​N,​​M,​​can​​be​​Ve,​​can​​be​​GF)​ ​£12.50​
​Vietnamese​​street​​food​​and​​a​​Rafikis​​classic.​
​Fried​​tofu​​&​​egg,​​mint,​​cucumber​​and​​do​​chua​
​pickle,​​fresh​​coriander​​&​​basil,​​spicy​​peanut​​spread​
​&​​Sriracha​​packed​​into​​a​​demi​​baguette.​
​Add​​House​​Kimchi​​or​​Teriyaki​​Mushrooms​​+£2​​each​

​Turkish​​Eggs​ ​(can​​be​​GF)​ ​£14.00​
​Two​​poached​ ​eggs​​with​​sauteed​​chard,​​confit​​garlic​
​yoghurt,​ ​and​​Aleppo​​chilli​​butter.​​With​​crusty​​bread.​

​Irish​​Potato​​Farl​​(can​​be​​Ve,​​contains​​celery​​)​ ​£14.50​
​Warming​​and​​filling​​for​​colder​​days.​ ​With​​mushroom​
​and​​lentil​​ragu,​​fried​​eggs​​or​​fried​​tofu​​&​​sauteed​​savoy​
​cabbage.​
​Add​​melted​ ​Cheddar​​on​​top?​​+£2​

​Tuscan​​Baked​​Eggs​​(can​​be​​VE,​​can​​be​​GF)​ ​£14.50​
​Italian​​inspired​​rustic​​dish​​of​​haricot​​beans,​​spinach,​
​tomatoes,​​and​​olives.​ ​Choose​​to​​have​​two​​poached​
​eggs​​or​​roast​​fennel.​​Topped​​with​​sundried​​tomato​
​pistou​​and​​crumpled​​feta​​(or​​not)​​with​​olive​​oiled​
​crusty​​bread.​

​SIDES​​-​​Served​​from​​10am​​to​​3pm​

​Organic​​Green​​Leaf​​Salad,​​dressed​​&​​with​​seeds​
​(GF,​​Ve,​​M)​ ​£4.00​

​Sauteed​​Garlicky​ ​Greens​ ​(Ve,​​GF)​ ​£4.00​

​Wedges​​(GF)​ ​£4.50​
​Plain​​or​​with:​
​Chilli,​​rosemary​​&​​fennel​​salt​​(Ve)​​+50p​
​Cheddar​​cheese​​+£2​
​Sriracha​​mayo​​(Ve)​​+£1​

​Hummus​​with​​Harissa​​and​​Olive​​Oil​​(Ve,​​S)​ ​£4.00​

​Marinated​​Feta​​(GF)​ ​£4.50​

​Warm​​Flatbread​​drizzled​​with​​Olive​​Oil​​(Ve)​ ​£2.50​
​Add​​our​​Z’aatar​ ​inside​ ​(Ve,​​S)​ ​+​​£1​

​Rafikis​​Seeded​​Bread​​&​​Butter​ ​£3.50​

​Marinated​​(sweet​​&​​smoky)​​fried​​Organic​​Tofu​
​(Ve,​​GF)​ ​£4.00​

​Griddled​​Halloumi​​(GF)​ ​£4.50​

​Housemade​​Mak​​Kimchi​​(Ve,​​GF)​ ​£3.50​

​Our​​Soup​​of​​the​​Day​​and​​any​​Specials​
​can​​be​​found​​on​​the​ ​blackboard​
​-​​Served​​from​​midday​

​Allergen​​codes​
​Vegan:​​Ve​ ​Gluten​​Free:​​GF​ ​Contains​​nuts:​​N​ ​Contains​​Sesame:​​S​ ​Contains​​Mustard:​​M​

​2a​​St​​Lawrence​​Ln,​​Ashburton,​​Newton​​Abbot​​TQ13​​7DD​
​01364​​388865​​|​​rafikis.co.uk​​|​​@rafikiscafe​


