
Brunch Menu

Pina Colada Granola (VG) - 5.00
Coconut yoghurt, nut and cocoa granola, passion 
fruit, banana, pineapple 
Add a cheeky splash of dark rum +2.50

Frozen Acai Berry Bowl (VG) - 8.00
Acai, mixed berries, banana, chia seed, goji, cara-
melised almond, oat milk

Avocado on Toast (VG) - 6.50
Smashed avocado, miso mayo, crispy shallots, 
green onion salad, lime
add poached eggs (+2.00)

Eggs & Soldiers (V) 4.00
Slow cooked eggs, konbu molasses soy sauce, 
chargrilled chunky milk bread

Grilled Cheese (V) - 5.00
Crispy bean curd, mixed cheese, smokey tomato 

ketchup powder, cherry tomato, herb salad

Eggs Benedict (V) - 6.50
Toasted muffin, poached eggs, black garlic burnt 
butter hollandaise
choice of spinach, ham, grilled prawn*  
(*supplement 3.00)

Baked Eggs (V) - 9.00
Tomato sauce, mala mushroom sauce, slow 
cooked eggs, golden mantou bun

Potato Cakes - 6.00
Light potato cakes, kimchi, crunchy salad, chive 
oil, warm miso vinegar 

Egg & Bacon Bao - 5.00
Thick cut lapsang souchong cured bacon, fried 
duck egg, coriander, green onion, pickles, sesame 
hollandaise, golden mantou bun 

Fried Chicken & Waffles - 12.00
Fried chicken thigh, spiced house syrup, 
gochujang ketchup, shallot and celery leaf salad

Nasi Lemak - 11.00
Fried chicken wing, coconut rice, sambal, crispy 
anchovies and peanuts, fried egg, cucumber 
OR 
Fried tofu, coconut rice, sambal, peanuts, 
fried egg, cucumber (10.00)
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Talisman Mule
Cognac, fig, honey, citrus and ginger beer

Pink Gin Spritz  
Pink gin, bramble liqueur and Prosecco 

Mango & Pink Grapefruit Mimosa
Pink grapefruit mango liqueur and Prosecco

Talisman Bloody Mary
Vodka, tomato, passata, seasoning, Tim’s hot 
sauce
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Available weekends from 11am-3.30pm
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(V) = Vegetarian (VG) = Vegan

Please let our team know if you have any allergies or dietary requirements, 
before placing your order.

A discretionary 12.5% service charge will be added to your bill.

Bottomless cocktails for 90 minutes 30.00 per person or 9.00 per drink. 

Yuzu Meringue Cheese Cake (V) - 7.00
vanilla meringue, yuzu curd and gel, rich cheese 
cake, burnt butter oat biscuits, sansho pepper

Super Soft Soy Panna Cotta (VG) - 6.00
orange miso caramel, caramelized soy bean, 
nectarine 

Waffles  - 4.00
served hot with house syrup and butter


