
brunch
G R A N O L A  -  6 . 5

Homemade granola, fresh berries, 
organic natural yoghurt (v, vg; coconut yoghurt)

F R E N C H  T O A S T  -  9
Whipped organic mascarpone, caramelised banana, 

caramel sauce (v)
or

Raspberry compote, coconut yoghurt, desiccated
coconut,  fresh raspberries (vg)

B R E A K FA S T  B U N  -  6
Organic fried egg, dry cured bacon, crispy kale, organic 

halloumi, sriracha mayonnaise in a brioche bun 
(v; portobello mushroom) 

S T R E A K Y  B A C O N  
B E N E D I C T  -  1 0

Dry cured bacon, English muffin, organic poached eggs, 
sriracha hollandaise sauce, chives

C R A B  B E N E D I C T  -  1 2
Tempura so" shell crab, English muffin, organic poached 

eggs, sriracha hollandaise, sesame seeds, chives

G R E E N  S H A K S H U K A  
T O  S H A R E  -  2 2

Organic baked eggs, avocado, jalapeño, seasonal greens, 
lime, organic feta, corn tortilla chips to dip (v, gf)

*Please note this dish takes 30-40 minutes but is worth the wait!

AV O C A D O  O N  T O A S T  -  9
Smashed avocado, pomegranate, chilli flakes, organic feta 

(v, vg; sundried tomatoes) 

S T E A K  &  E G G S  -  1 6
Bave#e steak, organic fried eggs, salsa verde (gf) 

sides
O R G A N I C  H A L L O U M I  -  3

S E A S O N E D  F R I E S  -  4

T R U F F L E  &  PA R M E S A N  F R I E S  -  6

T W O  O R G A N I C  E G G S ,  
A N Y  WAY  -  2 . 5

S P I N A C H  -  2
 

S T R E A K Y  B A C O N  -  2

AV O C A D O  -  3

B R E A D  O R  T O A S T
&  O U R  B U T T E R  -  3

C H I L D R E N  U N D E R  1 2  P I C K  

A N Y  3  S I D E S  F O R  £ 5

M E N U

Tuesday - Friday,  Midday - 4 pm
Saturday,  1 0 am - 4 pm  

*excludes Truffle & Parmesan Fries 

T H E  S T O R E  S A L A D  -  8 . 5
Roasted and pickled beetroot, wild rocket, organic 

goat’s curd, candied pecans, raspberry vinegar 
(v, vg; avocado, gf)

G R I L L E D  C A E S A R  S A L A D  -  8 . 5
Organic so" boil egg, charred baby cos le#uce, 

homemade croûtons, parmesan
(Add chicken - 4   Add bacon - 2 )



M E N U

C H A R C U T E R I E  -  1 5  
Selection of British charcuterie, pickles, 

Nocellara olives, crackers, romesco
(For  2 to share)

C H E E S E  -  1 2
Selection of cheeses, pickles, crackers, 

fig chutney (v)
(For  2 to share)

boards

Sicilian lemon cheesecake, Champagne sorbet

6

Sticky toffee pudding, bu#erscotch sauce, 
Madagascan vanilla ice cream

6

Coconut chocolate mousse (vg)

6

Selection of ice cream and sorbet, 
shortbread biscuits

1 . 5  per scoop

desserts

bar snacks
N O C E L L A R A  O L I V E S  -  3 . 5

PA D R Ó N  P E P P E R S ,  
J A L A P E Ñ O  S A L T  -  4

WA S A B I  N U T S  /  
S M O K E D  A L M O N D S  -  2

K O R E A N  C H I C K E N  W I N G S  -  6

B R E A D  &  O U R  B U T T E R  -  3

T R U F F L E  &  PA R M E S A N  F R I E S  -  6

Please make us aware of any allergies you 
may have when placing your order.

pancakes & pastries

Every Sunday at The Store 10am-Midday.

Please ask one of our team for this 
weekend's selection of pancakes.


