
TO SHARE 

OYSTERS   [Three] / 12  [Half-Dozen] / 23

Oysters, Mignonette, Lemon 
 
CEVICHE / 13

Seabass, Tiger Milk, Corn, Chilli Habanero

OFIRA’S PITA & HUMMUS / 13.5

Grilled Baby Beets Kebab, Pistachio Tahini, Sumac Yogurt (V)(N)(∆)

SPINACH AND ARTICHOKE DIP / 13.5

Sharp Cheddar, Tarragon (V)

HERITAGE TOMATOES / 13

Burrata, Tomato Vinaigarette, Focaccia Croutons (V)(∆)

ROMAINE WEDGE / 9

Fancy Ranch Dressing, Roasted Almonds & Pine Nuts (V)(N)(∆)

MARKET SALAD / 12

Seasonal Veggies, 6 Minute Egg, Green Goddess, Feta, Croutons (V)(N)(∆)

WHITE WINE GARLIC MUSSELS / 12.5

Garlic Chilli Butter, White Wine, Double Cream [ + ADD FRITES / 4 ]

BEEF TARTARE / 14

Onglet, Shallots, Dijon, Cured Egg Yolk 

BABY BACK RIBS / 14.5

Charred Scallions, Hot Honey, Crispy Garlic

                     

                     NATURAL WINE & OYSTER HOUR

       Purchase any bottle of wine and get 5 complimentary oysters

                       Weekdays from 5pm - 7pm 

 

MAINS

GRILLED TROUT / 22

Guajillo Chilli Crisp, Frisee Salad 

STUFFED SHELLS / 15

Mozzarella, Marinara, Pesto, Pecorino (V) (N)

HALF SMOKED HERB CRUSTED CHICKEN / 19

Served with Sunday Fries or Salad 

7oz ONGLET STEAK / 28

Curry Leaf, New Potatoes, Bagna Cauda

CAULIFLOWER MELT / 16.5 

Roasted Cauliflower Steak, Sambal, Sauerkraut, Swiss Cheese, Grilled 

Sourdough, Served with Fries (V) (∆) 

SUNDAY SMASH BURGER / 17.5 

Aged Beef, Special Sauce, Pickles, Lettuce, Cheddar, Brioche Bun. 

Served with Fries

CRISPY CHICKEN SANDWICH / 17.5 

Sweet and Sour Hot Honey, Cabbage, B&B Pickles, Mayo, Brioche Bun.  

Served with Fries 

 

SIDES       

BUTTER LETTUCE SALAD / Italian Dressing (Veg) / 4

TENDER BROCCOLINI / Bagna Cauda, Olive Oil, Lemon (∆) / 6

CRISPY CORNISH POTATOES / Curry Leaf, Gremolata (V)(∆) / 5.5

SUNDAY FRIES / Dijonaise (V)(∆) / 5.5

(V) Vegetarian  (Veg) Vegan  (∆) Can be Made Vegan  (N) Contains Nuts



SOFT
 

 
HOMEMADE LEMONADE   / 4
FEVER-TREE LEMONADE   / 3
COCA COLA    / 3 
DIET COKE    / 3 
GINGER BEER    / 3 
GINGER ALE     / 3 
FEVER-TREE TONIC or SODA  / 3

 

DESSERT     
 

APPLE CRUMBLE / 7.5  

Whiskey, Clotted Cream (V)

 

CHOCOLATE SOFT SERVE / 6  

Graham Crackers (Veg) 

THE SUNDAY SUNDAE / 8.5  

Chocolate & Berry Soft Serve, All The 

Goodies (N)(∆)

BEERS & CIDERS 
 

 

BROOKLYN LAGER   [ ½ PINT ] / 4  [ PINT ] / 6 

BROOKLYN DEFENDER IPA  [ ½ PINT ] / 4  [ PINT ] / 6 

MEANTIME LAGER  / 6.5 

LUCKY SAINT (0.5%)   / 5 

 

SASSY CIDER BRUT  / 7 

SASSY CIDER ROSE  / 7

TEA  
by Chash
 
TRADITIONAL MATCHA   / 4
MATCHA LATTE    / 5
 
TURMERIC-BLACK PEPPER LATTE / 5
ICED BLACK TEA   / 4

ENGLISH BREAKFAST / EARL GREY / 4
CHAMOMILE     / 4 
LEMON & GINGER ROOIBOS  / 4 
FRESH MINT / PEPPERMINT  / 4
GENMAICHA             / 4
SENCHA FUKUJYU   / 4

APERITIF 
 
 
PINOT NOIR, CHARDONNAY, SEYVAL BLANC  / 11

Severn Valley Brut 2017

COCCHI DI TORINO & TONIC    / 10.5

CAMPARI & SODA     / 10 

GIN/VODKA MARTINI     / 14

Suntory Roku Gin or Ketel One Vodka,  

Served how you like 
 

D IGESTIF      
 

FONCESCA 10YO / Port  /  10  
        
SEVEN TALES XO / Brandy  /  12.5 
  
SUNTORI CHITA / Whisky /  13 

AMARO MONTENEGRO / Amaro  /  7 

COFFEE   
by The Gentlemen Baristas 
 
DOUBLE ESPRESSO / AMERICANO / 3.5
MACCIATO / CORTADO   / 4
CAPPUCCINO / LATTE    / 4.5 
FLAT WHITE    / 4.5
HOT CHOCOLATE   / 5
MOCHA                        / 6
 

[ AVAILABLE HOT OR ICED ]

ORGANIC WHOLE, SEMI, OAT & ALMOND MILK

        
 

BERRY SOFT SERVE / 6  

Mixed Berry Sauce (V)

 

CHOCOLATE S’MORES / 6.5  

Chocolate Soft Serve, Toasted Marsh-

mallow, Graham Crackers (V)

JUICE   
Cold-Pressed 
 
GREEN     / 7.5
Cucumber, Apple, Kale, Spinach,
Parsley, Lemon, Spirulina

CARROT     / 7.5
Carrot, Orange, Red Pepper,  
Celery, Turmeric, Ginger

PINEAPPLE GINGER   / 7.5
Pineapple, Apple, Lemon, Ginger

PEAR                            / 7.5
Pear, Apple, Lemon



COCKTAILS       / Brian Evans

DOUGLAS FIR-BANKS / 13
East London Liquor Gin, Kew Gin,
Martinique Rhum, Peach, Lime,  
Douglas Fir, Vetiver, Umeboshi 
 
 
HONEYBEAR ON HOLIDAY / 13
Plantation Fiji, Montenegro, 
Sherry, Apricot, Lime, Pineapple, 
Cumin, Honey

PHANTOM LIMBO / 13 
Tequila Blanco, Cachaca, Yuzu, Sake, 
Green Apple, Celery, Lime, Pandan

 
STRAWBERRIES & NO CREAM  / 13 
Mezcal, Italicus, Homemade 
Strawberry Shrub, Citric Acid 

WHEN T MET LORETTO / 12 
Makers Mark, Benedictine, Creme De 
Peche Cointreau, Lemon Juice

CHAMPAGNE PROBLEMS / 11
Genepy, Strawberry, Lemon, 
Bubbly 

STRAWBERRY BUCK [ALCOHOL FREE] / 8 
Lyre’s Non-Alcoholic American Malt, 
Strawberry, Ginger, Soy, Lemon,  
Soda

EVENTS & PRIVATE DINING
 
 
The festive season will soon be upon us, and so the time for  
celebrating will begin. We have a feeling that Christmas 2022 will 
be extra special. 

Sunday In Brooklyn is available for private dining and large party 
bookings in our newly renovated events space. We can accommodate 
groups ranging in size from 15 to 150 guests. Brunch or Dinner. 

Please visit our website or contact events@sundayinbk.co.uk for all 
your event enquiries. 

We add a £1 donation per table which supports WaterAid’s goal of clean drinking water 
for all. We are a cashless restaurant.  Please make our staff aware if you have any food 

allergies.  We add a discretionary 12.5% Service charge to all bills.

KYOTO YACHT CLUB / 12
Roku Gin, Bergamot Rosolio, 
Cherry Syrup, Lemon, Cava,  
Cucumber 

 
WICKER MAN / 13
Chamomile Infused Rye Whisky,  
Cognac, Benedictine, Grapefruit  
bitters 

KAPPA / 12 
Gin, Aquavit, Cherry Syrup,  
Cucumber Juice, Lemon Juice, Melon 
Bitters

BATHTUB PASSION  / 12 
Gin, Passionfruit, Lime Juice, 
Orgeat Syrup, Blueberries

SUNDAY ESPRESSO / 13 
Mezcal Verde, Banana, Espresso, 
Vanilla Bean

RONIN HOLIDAY / 14
Japanese Whiskey, Strawberry, 1840 
Pierre Ferrand, Tonka Bean, Hojicha 
Tea, Absinthe, Peychaud’s Bitters

ORCHARD MARGARITA [ALCOHOL FREE] / 9 
Seedlip Grove, Green Apple,  
Celery, Pandan, Lime, Pink Pepper-
corn, Salt




