
BRUNCH

Spinach & feta spanakopita (V)     4

Pistachio baklava (N, V)  1

Cinnamon babka (V)      3

Sea salt chocolate financier (GF,N, V)      3

Lemon & rose almond semolina cake (N, V)     3

Tahini blondie (V) 3

Triple chocolate cookie (V) 2

Courgette & walnut cake (N, V, DF) 3

Chocolate & raspberry cake (VG) 3

Egg custard bougatsa (V) *weekends only 3

(V) Vegetarian  (VG) Vegan  (DF) Dairy Free  (GF) Gluten Free  (N) Contains Nuts  *can be substituted

T HE C OUN T ER

YOGHURT & GRANOLA  (GF, N, VG)  7.6
Coconut yoghurt, maple syrup granola, 
kiwi, blueberries, raspberries 

HARISSA EGGS (DF, V)  11
British rainbow chard, avocado, 
poached eggs, toasted organic sourdough, 
harissa oil
ADD: CURED SALMON 4 BACON 3 MERGUEZ 

SAUSAGE 4 HALLOUMI 4

SWEET POTATO FRITTERS (GF, V)  12.5
Sweet potato, courgette & feta fritters, 
avocado, crispy kale, turmeric yoghurt, 
poached egg
ADD: BACON 3  MERGUEZ SAUSAGE 4  

HALLOUMI 4

SMOKY SHAKSHUKA (V)  12.5
Two poached eggs in a pepper & tomato 
sauce topped with labneh, zhoug, feta & a 
side of toasted fluffy pita
ADD: BACON 3  MERGUEZ SAUSAGE 4

BAKED OMELETTE (GF, V)  11.2 
3 egg baked omelette, spinach, spring onion, 
peppers, tomato confit, grated halloumi 
ADD: CURED SALMON 4 BACON 3 MERGUEZ 

SAUSAGE 4

SUGAR DADDY  12
Brioche French toast, coconut & duck egg 
custard, bacon floss, sugar syrup
ADD: BACON 3

ASPARAGUS SALAD (GF, V*)  11.2
Grilled asparagus, kiwi, radish, cherry 
tomato, sprouting lentil salad 
ADD: CURED SALMON 4 HALLOUMI 4  FALAFEL 3

BOTTOMLESS +30
Unlimited for 90mins: Prosecco, Bloody 
Mary, Bellini, Mimosa & Beers 
Ask your waiter for more details
*Only available as an addition to a brunch 
main and for the whole group as a minimum

Halloumi & honey (GF, V)  4.5

Crispy rhubarb falafel, tahini  (VG)  4.5

Hash browns, kasundi, grated graviera  (V)  4.5

Merguez sausage, labneh & harissa oil (GF)  4.5

In-house beetroot cured salmon (GF) 5  

At Brother Marcus we only use locally sourced 

ingredients of the highest quality. 

 

Here are some of our suppliers.

CLARENCE COURT EGGS – FARMFORD FRUIT & VEG 

HG WALTER BUTCHERS – CARAVAN COFFEE  

 ESTATE DAIRY MILK - MALTBY & GREEK

SIDES

FRIED CHICKEN ROSTI (N*) 14.5
Kefir fried chicken, fried eggs, triple-cooked 
potato rosti, muhammara sauce 

MARCUS BREAKFAST  13.5
Merguez sausage, thick cut streaky bacon, 
fried egg, oyster mushrooms, hash brown, 
fattoush salad, house beans, side of toasted 
fluffy pita

VEGGIE BREAKFAST (V)  13.5
Avocado, halloumi, fried egg, oyster 
mushrooms, hash brown, fattoush salad, 
house beans, side of toasted fluffy pita

VEGAN BREAKFAST (VG)  12.5
Avocado, rhubarb falafel, oyster mushrooms, 
house beans, baba ganoush, fattoush salad, 
side of toasted fluffy pita


