ALLERGENS & INTOLERANCES

Please note that we can only change one item at each breakfast for D E L I N E N E

a similar item. It may be more sensible and cost-effective to create
your own breakfast from ‘make it your own’ section if you wish to.

Ifyf(f)u have any allergy concerns, please advise a member of B R U N C H M E N
staff.

Milk (M) - Nuts (N) - Dairy (D) - Sesame (Se) - Gluten
(G) - Fish (F) - Hot (HOT) - Vegetarian (V)

[Available until 4:00 pm)

STEAK AND EGGS nNew

Protein pack flavour full lunch 150gr Sirloin steak, 2 fried eggs, chips served with Green salad.

FISH AND CHIPS »)

Deep fried battered cod fillet served with chips and salad.

PERI PERI CHICKEN STEAK (+or)

Peri peri marinated chicken steak served with mashed potato and salad.

WRAPS & BAGUETTES

[ALL WRAPS AND BAGUETTES ARE SERVED WITH SIGNATURE CHIPS AND HOMEMADE COLESLAW)

HALLOUMI WRAP (1)

A chunky Cypriot grilled cheese wrapped in thin bread with roast peppers, olives and wild rocket salad.

FALAFEL WRAP ()

Crisp, hot and heady with spice dish made of chickpeas wrapped in thin bread with tabbouleh and hummus.

HALLOUMI AND FALAFEL (v)

Combination of falafel and halloumi wrapped in thin bread with tabbouleh and hummus.

CHICKEN WRAP

A tasty mixture of grilled chicken, hummus and roast vegetables wrapped in thin bread.

CHICKEN FAJITA WRAP (+or)

Marinated chicken strips, grilled with chopped vegetables, cheddar cheese wrapped in tortillabread served
with salsa sauce, sour cream and guacamole on the side.

SUJUK WRAP (Hor)

A spicy, grilled beef sausage wrapped in thin bread with tzatziki, tomato and salad.
CHICKEN BAGUETTE

Marinated chicken breast sandwich prepared with roast vegetables and cheddar cheese.

MEATBALL-MELT BAGUETTE (+on)

Minced lamh sandwich prepared with jalapenos and topped with cheddar cheese.

TUNA-MELT BAGUETTE (»)

Tuna sandwich prepared with sweetcorn, red onion and mayo, topped with cheddar cheese.
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ALLERGENS & INTOLERANCES

Please note that we can only change one item at each breakfast for
a similar item. It may be more sensible and cost-effective to create
your own breakfast from ‘make it your own’ section if you wish to.
Ifyf(f)u have any allergy concerns, please advise a member of

staff.

Milk (M) - Nuts (N) - Dairy (D) - Sesame (Se) - Gluten
(G) - Fish (F) - Hot (HOT) - Vegetarian (V)

DELI NENE

STARTERS-MEZE-TAPAS

[Available until 4:00 pm)

APPETISERS WHILE YOU WAIT

TEX MEX DIPS £6.95
Combination of mini dips, guacamole, sour cream and salsa sauce served with tortilla chips.
MED DIP COMBO £6.95
Combination of Mediterranean meze dips tzatziki, humus and spicy salad served with pitta bread.
SHARING TAPAS AND MEZES
CHOICE OF ANY "5" MEZES OR TAPAS DISHES £34.95
(Excluding King scallops, King prawns, lamb cutlet, Vegan feast and Mixed cold Mezes)
COLD VEGAN & VEGETERIAN
OLIVES £4.45 HEALTHY CHOKE (veEcAn, N) £10.95
Finely marinated mixed olives. Organic avocado, artichoke, cherry tomato, mixed seeds, pine nuts, a
nd dressed with extra virgin olive oil and balsamic glaze.
SHAKSHUKA (veEcan) £7.45
Aubergine, mixed peppers, chickpeas stewed in extra virgin olive oil, HUMMUS (VEGAN) £5.45
topped with homemade tomato sauce. Atraditional Middle Eastern spread made from pureed chickpeas,
lemon juice, garlic, tahini (sesame seed butter), and olive oil.
TZATZIKI (v) £5.45
Atangy dish of seasoned, strained yoghurt, cucumber, mint, and garlic. TABBOULEH (VEGAN) £6.45
A fresh-tasting salad made of bulgur, tomatoes, finely chopped parsley,
SPICY SALAD (VEGAN, HOT) £5.45 mint and onion sprinkled served with herbs, extra virgin olive oil and fresh lemon.

Pleasantly spicy mixture of tomatoes, peppers, onions, and parsley
combined with herbs extra virgin olive oil and pomegranate sauce.

MIX COLD MEZES (IDEAL FOR 2 PEOPLE) (N, HoT) £17.95
(Olives, Hummus, Tzatziki, Shakshuka, Spicy Salad, Tabbouleh, Vegan Feast)
HOT VEGAN & VEGETERIAN
CLASSIC NACHOS (v) £9.95 STUFFED AUBERGINES (vecan) £9.95
The heloved dish of tortilla chips topped with melted cheese, Aubergine stuffed with onions, peppers, tomatoes,
guacamole, sour cream, homemade salsa sauce and garnish. mushrooms, garlic and herbs, baked in the oven and served on bed of
homemade tomato sauce.
Homemade deep-fried filo pastry filled with spinach, : HALLOUMI FRIES V) £8.45
feta cheese, and herb fusion, served with hummus. Deep fried breaded halloumi sticks served with
sweet chili sauce.
MEDITERRANEAN HALLOUMI (v) £7.45
Chunky Cypriot grilled cheese, courgette, peppers served on FALAFEL (VEGAN) £6.95
a bed of homemade tomato sauce and dressed with fresh basil. Crisp, hot and heady with spice, Middle Eastern dish made
of chickpeas, broad beans, onions, carrot, parsley
SHAKSUKHA EGSS NEw ) £8.95 and herbs served with hummus.

Finnaly chopped green peppers and tomatoes cooked

slowly and seasoned with cummin, paprika, bay leaves,

and smoky Aleppo peppers. Baked with eggs and feta cheese
on the top, served with sourdough slice.

PATATAS BRAVAS (v, HoT) \£6.45
Served with homemade spicy tomato and aioli sauce. x;}_‘
PADRON PEPPERS (vEcan) £6.95

Deep fried Spanish green peppers.
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