MOTHERING SUNDAY
SOUL BRUNCH MENU

CORN FRITTER STACK

CRUSHED SPRING PEAS AND FETA, PICO DE GALLO, POACHED EGG, HERB SALAD (GF) (V)

ROASTED FIELD MUSHROOMS

GARLIC WOOD ROASTED FIELD MUSHROOMS ON HOUSE FOCACCIA, SPINACH, VEGAN AIOLI (VE)
OPTIONAL ADD ON PARMESAN (NOT VEGGIE) POACHED EGG

CRUSHED AVOCADO ON FOCACCIA

HERITAGE TOMATOES, FETA, POMEGRANATE, HERB SALAD, TOASTED SEEDS;, SUNDRIED
TOMATO HUMMUS (V)(VG OPTIONAL)

SALMON & EGGS

CHARCOAL ROASTED SALMON & EGGS ON FOCACGIA, BEETROOT, ASPARAGUS, DILL CREME FRAICHE

BACON & EGG BREAKFAST BUN

DRY AGED BACON, EGG, AMERICAN CHEESE, SRIRACHA MAYO, HOUSE FRIES

SAUSAGE & EGG BREAKFAST BUN

SAUSAGE PATTY, EGG, AMERICAN CHEESE, SRIRACHA MAYO, HOUSE FRIES

BRULEE FRENCH TOAST

CRISP BACON, MAPLE SYRUP OR
VANILLA YOGURT, FRESH BERRIES, BERRY COMPOTE, TOASTED PECAN CRUMBLE, MAPLE SYRUP
(V) (N) (VG OPTIONAL)

HOUSE FRIES 5.5

HASH BROWNS (2), SRIRACHA MAYO, CHIVES 4.5
STACK OF CRISPY BACON 6

EXTRA POACHED EGG 1.6

(V) VEGETARIAN (VE) VEGAN (N) NUTS
PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
A12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO ALL BILLS.




