
Please inform staff of any allergies or intolerances, full allergen information is also available. Food is served until 10pm.

We add a discretionary 12.5% service charge to bills via table service - all service goes to our staff. Please note we only take card payments.

Sides from 12pm

Fries  vg 4.8 
Flat bread, garlic butter  v 4

Charred broccoli, miso butter v 5.5
Gem leaves, shallot & tarragon dressing  vg 4

two scoops 5 / three scoops 7
Hackney Gelato Ice cream -  vanilla / peanut & chocolate   v
Hackney Gelato Sorbet - chocolate / mango / raspberry  vg   

Desserts
Banana split, peanut & chocolate ice cream, peanut brittle, caramel  v 6.5 
Hot chocolate pudding, vanilla ice cream, orange zest  v  6.5
Classic Tiramisu, cocoa dusting  v   6.5

2 eggs on sourdough toast - choose either poached, fried or scrambled  v 6
Toasted English muffin, sausage patty, fried egg, cheese, ketchup 7.5
Eggs Florentine  v / Benedict / Royal   10 / 11.5 / 12.5
Waffles, with streaky bacon and maple syrup OR with fresh berries & maple syrup                        10
Bubble & squeak, 2 fried eggs (add black pudding for £3) 6.5 
Smashed avocado, sourdough toast, chilli oil, coriander  vg / add poached eggs 8 / 11
Split pea dahl, soft boiled egg, yoghurt, crispy shallots, buttered flatbread  v 8.5
Shakshuka, poached eggs in tomato and onion sauce, crumbled feta, coriander, flatbread  v 10 
Sautéed mushrooms, tarragon, sourdough toast, shaved parmesan  v  9
Veggie Breakfast - sliced avocado, beans, halloumi, roast tomato, mushroom, bubble, poached eggs, toast  v 13
Market Breakfast - Cumberland sausage, bacon, beans, roast tomato, mushroom, fried eggs, toast 13
Cheeseburger, pickles, ketchup, mustard, sesame brioche, fries 15

Brunch  9am - 4pm

served with Yorkshire pudding, gravy, roast potatoes, parsnips, carrots & braised hispi cabbage
Beef sirloin 21
Free range rosemary & lemon half chicken 19
Fennel porchetta 19
Veggie Wellington  v 17
Cauliflower cheese 5
Extra Yorkshire pudding  1

Sunday Roast  from 12pm until sold out

Brunch extras
Fried / scrambled / poached egg  v 3
Sourdough or gluten free toast                                                                                                                                                         2
Mushrooms / roast tomato / black pudding / bacon / sausage / beans / halloumi  3
Smashed avocado / smoked salmon 3.5

with tomato sauce base           
Marinara - tomato, garlic, oregano, basil, extra virgin olive oil  vg    8
Margherita - tomato, mozzarella, extra virgin olive oil, basil  v  (swap for buffalo mozzarella £3) 9
Napoletana - tomato, mozzarella, anchovies, capers, olives, garlic, oregano  12
Chorizo and Nduja - tomato, mozzarella, parmesan, chorizo, Nduja   12.5
Ham and mushroom - mozzarella, cooked ham, portobello mushrooms  13.5
Red onion & Mushroom - tomato, portobello mushroom, caramelised red onion, vegan cheese & spicy vegan pesto  vg 14.5
Burrata & Nduja - touch of tomato sauce, yellow tomato, mozzarella, Nduja, burrata, parmesan shavings and basil   16
Prosciutto & Rocket - tomato, mozzarella, rocket, prosciutto crudo, parmesan shavings 16

with white base

Salsiccia and friarelli - mozzarella, friarelli (wild broccoli), pork sausage          13.5
Salsiccia, leeks and gorgonzola  - mozzarella, salsiccia, leeks and gorgonzola     13.5

with special base

Parmigiana pizza - aubergine cream base, cooked tomato, mozzarella, crispy aubergine, parmesan & basil  v             15
Yellow tomato & peppers - yellow tomato base, mixed peppers, black olives, vegan  cheese &  portobello   mushrooms  vg                                                                                               14.5
Courgette  - courgette cream base, burrata, crispy courgette, sun dried tomato & parmesan shavings v 15.5

Sourdough Pizza from 12pm

Extra toppings:  peppers, baked courgette, leeks, portobello mushroom, wild broccoli, yellow tomato, rocket, olives, anchovies, caramelised red onion 2.5
Burrata / buffalo mozzarella / mozzarella / gorgonzola / chorizo / N’duja / pork sausage / vegan N’duja / prosciutto crudo / vegan cheese 3
Gluten free base                                                                                                                                                                                                                                     4
Dips: basil pesto / garlic aioli / spicy vegan pesto  3


