Brunch (x RAE Dining)

OG Reuben Benny ,7,5,10 gfor 10

salt beef / pickled cabbage / rocket / poached eggs / green garden hollandaise / sourdough toast
VeGonzo ,11) v pbor 9

poached eggs or tofu scramble / meaty mushrooms / vegan hollandaise / pickle salad / sourdough toast
GFC ,7,8,9 10

Gonzo fried chicken / garlic honey butter / chimichurri / poached eggs / green garden hollandaise
The Royale G,9,11,13 gf vor 8

smoked salmon / spring onion potato cake / wilted greens / poached eggs / green garden hollandaise

*remove the salmon to make vegetarian

Hangover Hash Browns ,7,9,12,13 gfor 10
hash browns / bacon / sausage patty / smoked cheese sauce / fried egg / house ketchup / pickles

Ultimate Avo On Toast ,7,13 gfor v pbor 9

smashed avocado / feta / marinated tomatoes / sumac / crispy leeks / chilli oil / sourdough toast
*remove leeks + add gf bread to make GF

*remove feta to make vegan

Spicy Beans On Toast «,13 pb gfor 7

Vegan nduja spiced beans / crispy leeks / vegan tzatiki sauce / sourdough toast

*remove leeks + add gf bread to make GF

Baked Green Eggs ,7,9,1» gfor v 7.5

feta / spring pea purée / wilted greens / house crispy chilli oil / sourdough toast

French Toast «.6,7,9 v 8

orange curd filled brioche / yoghurt / macerated seasonal fruit / house granola

Banana Bread .s.10 pb 7

berry compote / vegan black sesame ice cream / miso caramel

add
poached egg 1.5 / fried egg 1.5 / sausage patty 2 / bacon 2 / smoked salmon 3
hash browns 1.5 / tofu scramble 1.5 / sourdough toast 1.25

house ketchup 1 / chimichurri 1 / hollandaise 1 / vegan hollandaise 1

Deli Sandwiches - available to eat in or takeaway

New York Deli Style ,7,910 9
salt beef / melted cheese / pickled cabbage / gherkins / mustard mayo / Italian puccia bread

Houmus + Chargrilled Veg pb ,13» 7.5

houmus / chargrilled aubergine / roasted red pepper / rocket / Italian puccia bread

Mortadella ¢.6,7,9,11,13 9

mortadella / melted cheese / pickled red onion / dijonnaise / Italian puccia bread

pb = plant based | pbor = plant based on request | v = vegetarian | vor = vegetarian on request | gf = gluten free | gfor = gluten free on request
14 known allergens are listed after each ingredient on the menu. if you have any other allergens, please speak to a member of staff.
Due to the nature of our kitchen space, all dishes may contain traces of any of the allergens listed below.

1. peanuts / 2. treenuts / 3. fish / 4. crustacean / 5. molluscs / 6. milk / 7. cereals containing gluten / 8. soy beans / 9. eggs / 10. sesame / 11. mustard / 12. celery / 13. sulphites / 14. lupin



