LIGHT STARTS

CHIA PUDDING / 6.5
Coconut, Dark Chocolate, Seasonal Jam, Toasted Almonds, Olive 0il (Veg) (N)

RICOTTA & JAM BRIOCHE / 8
Thick-Cut Brioche, Creamy Ricotta, Seasonal Jam, Lime Zest (V)

AVOCADO TOAST / 10
Avocado, Cashew Pesto, Wheat Grass 0il, Nuts & Seeds, Grilled Sourdough
[ ADD EGG + 2.5 1 (V) (A) (N)

SMOKED SALMON BRIOCHE / 14
Scallion Cream Cheese, Pickled Red Onion, Everything Spice on Brioche
[ ADD EGG + 2.5

BRUNCH

EGG SANDWICH / 13
Scrambled Eggs, Cheddar, Gochujang Mayo, Potato Crisp, Brioche Bun (V)
[ ADD PORK SAUSAGE + 3.5, ADD BACON + 3.5, ADD AVOCADO + 3.5 ]

BISCUITS & GRAVY / 13
Cheddar Biscuits, White Sausage Gravy, Poached Eggs, Hot Sauce

CHEDDAR SCRAMBLE / 15

Scrambled Eggs, Long Island Potatoes, Toast and Choice of: Bacon, Pork Sausage,

Chicken Sausage or Avocado (V)

[+ ADDITIONAL SIDE: PORK / CHICKEN SAUSAGE + 3.5, BACON + 3.5, AVOCADO + 3.5, SALMON + 5.5]

SHAKSHUKA / 13.5
Stewed Tomatoes and Peppers, Baked Eggs, Feta, Grilled Focaccia (V)

DON RUBEN OMELETTE / 13
Mole Sauce, Goat Cheese, Oyster Mushrooms, Butter Lettuce Salad (V) (N)

STEAK & EGGS / 27

70z Onglet, Chimichurri, Cheddar Scrambled Eggs, Long Island Potatoes, Toast

ADD SIDES

AVOCADO (Veg) / 4.5 CHICKEN OR PORK SAUSAGE / 4.5

BACON / 4.5 SMOKED SALMON / 6.5

LONG ISLAND POTATOES (Veg) / 5.5 SEASONAL JAM + SOURDOUGH TOAST (Veg) / 4

SUNDAY FRIES (Veg) / Dijonnaise / 5.5

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

SALADS

HERITAGE TOMATOES / 13
Heritage Tomatoes, Burrata, Tomato Vinegarette, Focaccia, Croutons (V)
(h)

ROMAINE WEDGE / 9
Romaine Lettuce, Fancy Ranch Dressing, Toasted Almonds, Pine Nuts (A) (N)

MARKET SALAD / 12
Seasonal Greens, Chickpeas, Tarragon Cauliflower, Green Goddess Dressing,
6 Minute Egg, Scrambled Feta, Croutons (V)

WARM GRAIN BOWL / 12
Brown Rice, Avocado, 6 Minute Egg, Summer Veggies, Pepita Romesco (V)

[ ADD 6 MINUTE EGG +2.5, AVOCADO +3.5, SMOKED SALMON +5.5, CHICKEN +5 ]

BURGERS [ SERVED WITH FRIES ]

CAULIFLOWER MELT / 16.5
Roasted Cauliflower Steak, Sambal, Sauerkraut, Swiss Cheese, Grilled
Sourdough (V) (A)

SUNDAY SMASH BURGER / 17.5
Aged Beef, Special Sauce, Pickles, Lettuce, Cheddar, Brioche Bun

CRISPY CHICKEN SANDWICH / 17.5
Sweet and Sour Hot Honey, Cabbage, B&B Pickles, Kewpie, Brioche Bun

[ ADD BACON + 3.5, AVOCADO + 3.5, EGG + 2.5 1]

SUNDAY PANCAKES™
Hazelnut Maple Praline, Brown Butter (N) (V)
Single / 14 Double / 17 Triple / 20

DESSERTS

BERRY SOFTSERVE (V) / 6 CHOCOLATE SOFTSERVE (Veg) / 6
CHOCOLATE S’MORES / 6.5 THE SUNDAY SUNDAE / 8.5
Marshmallow, Graham Crackers Chocolate & Berry Softserve, All The
(V) (b) Goodies



WINE

BUBBLES

150ml /7 750ml
PINOT NOIR, CHARDONNAY, SEYVAL BLANC [ ENGLAND ] 11 / 55
Severn Valley Brut 2017
Nutty, brioche notes in this beautifully crisp expression of an English sparkling wine
MALVASIA DI CANADIA [ natural ] [ ITALY ] 11 / 59
Despina, Quarticello 2021
An aromatic fizz, with a zesty lime and rose blossom nose and a grapefruit zing
CHARDONNAY, PINOT NOIR, PINOT MEUNIER [ CHAMPAGNE ] [ FRANCE ] 70
Jean Paul Deville Carte Noir NV
A beautiful drop, dry with refreshing minerality
CHARDONNAY, PINOT NOIR, PINOT MEUNIER [ CHAMPAGNE ] [ FRANCE ] 100

Pol Roger Brut Reserve NV
Churchill’s favourite champagne, aromas of white flowers, green apple and brioche

WHITE 175ml/ 750ml
FURMINT [ biodynamic ] [ HUNGARY 1] 10 / 40
Hetszolo, Tokaji Dry Furmint 2018

Perfectly balanced white wine with a slightly floral nose, apple & citrus on the palate

ALIGOTE [ natural 1 [ FRANCE ] 60

Vini Viti Vinci, Burgundy 2018
South Burgundy’s lesser known. but no less delicious grape variety ‘Aligote’ produces notes of
white fruit, apple, pear with a light, crisp, clean acidity

CATARRATTO [ Tow intervention ] [ITALY ] 8 / 29
Ciello Bianco, Cantine Rallo, Sicilia 2020
Tropical notes with fresh some [resh acidity. Natural fermentation, unfined and unfiltered

GRUNER VELTLINER [ natural ] [ AUSTRIA ] 42
Handcrafted, Andorfer, 2021

May have a slight spritz upon opening, a ripe and round Gruner with pear and citrus

ALBILLO [ natural ] [ SPAIN ] 11.5 / 52
Lovamor, Alfredo Maestro 2020

Unfiltered wine with white flowers, straw, stone fruit with an amazingly fresh palate

CHENIN BLANC [ natural ] [ FRANCE 1] 58
Les Grandes Hermines, Vins de La Gabares
Vibrant and clean, with a soft rich texture

COCKTAILS

[j] SUNDAY BLOODY / 11

Mezcal Verde, Tomato, Horseradish,
Sambal, Lemon

Genepy, Strawberry, Lemon, Bubbly

[:] CHAMPAGNE PROBLEMS / 11

HONEYBEAR ON HOLIDAY / 13

Plantation Fiji, Montenegro,
Sherry, Apricot, Lime, Pineapple,
Cumin, Honey

PHANTOM LIMBO / 13
(J Tequila Blanco, Cachaca, Yuzu, Sake,

Green Apple, Celery, Lime, Pandan

SUNDAY ESPRESSO / 13

ﬁgl Mezcal Verde, Banana, Espresso,

Vanilla Bean

WHEN T MET LORETTO / 12

éi? Makers Mark, Benedictine, Creme De

Peche, Cointreau, Lemon Juice

/ Brian Evans

KYOTO YACHT CLUB / 12
Roku Gin, Bergamot Rosolio,

Pomegranate, Lemon, Cava, Cucumber

KAPPA / 12

Gin, Aquavit, Cherry Syrup, Cucumber

Juice, Lemon Juice, Melon Bitte

WICKER MAN / 13
Chamomile Infused Rye Whisky,

rs

Pineau Des Charentes, Benedictine,

Grapefruit bitters

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

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

RUM ANTIC HAWAIIAN [FROZEN] / 10
Coconut Rum, Blue Curacao, Lime
Juice, Pineapple, Coconut

Lyre’s Non-Alcoholic American Malt,

D STRAWBERRY BUCK [ALCOHOL FREE] / 8
Strawberry, Ginger, Soy, Lemon, Soda

ORCHARD MARGARITA [ALCOHOL FREE] / 9

Seedlip Grove, Green Apple, Cel
Pandan, Lime, Pink Peppercorn,

ery,
Salt

Y
%
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BEVERAGES

COFFEE

by The Gentlemen Baristas
DRIP COFFEE [ UNLIMITED ] /

DOUBLE ESPRESSO / AMERICANO
MACCHIATO / CORTADO

CAPPUCCINO / LATTE / FLAT WHITE
HOT CHOCOLATE

MOCHA

[ AVAILABLE HOT OR ICED ]
ORGANIC WHOLE, SEMI, OAT & ALMOND MILK

NN N NN

JUICE

Cold-Pressed

ORANGE / APPLE /
GREEN /

Cucumber, Apple, Kale, Spinach,
Parsley, Lemon, Spirulina

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

PINEAPPLE GINGER /
Pineapple, Apple, Lemon, Ginger

PEAR /
Pear, Apple, Lemon

BEERS & CIDERS

BROOKLYN LAGER [ % OR PINT ]
BROOKLYN DEFENDER IPA [ % OR PINT ]
MEANTIME LAGER

LUCKY SAINT (0.5%)

SASSY CIDER BRUT

SASSY CIDER ROSE

»
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TEA
by Chash

TRADITIONAL MATCHA
MATCHA LATTE

TURMERIC-BLACK PEPPER LATTE

ICED BLACK TEA

[ AVAILABLE HOT OR ICED ]

~N N N~ -

ORGANIC WHOLE, SEMI, OAT & ALMOND MILK

ENGLISH BREAKFAST

EARL GREY

CHAMOMILE

FRESH MINT / PEPPERMINT
GENMAICHA

SENCHA FUKUJYU

GINGER & LEMON ROOIBOS

SOFT

HOMEMADE LEMONADE
FEVER-TREE LEMONADE

COCA COLA

DIET COKE

GINGER BEER

GINGER ALE

FEVER-TREE TONIC or SODA
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WINE

ROSE / ORANGE

175ml/ 750ml

GRENACHE [ natural ] [ FRANCE ] 8.5 / 29
Corbiéres Rosé, Chateau Ollieux Romanis 2020

A blush rose with subtle summer fruit on the nose and palate

SYRAH, CARIGNAN, MOUVERDRE [ natural ] [ FRANCE ] 13 / 56
Magrana, Tutti Frutti 2020

Bright, crunchy fruit with a pleasant bitterness at the end

FALANGHINA [ 1 litre ] [ ITALY ] 11 / 64
Nu Litre Orange, Calcarius, 2020

Fresh and fragant with plenty of spice and orange and salinity on the palate

PROCANICO, TREBBIANO, GRECHETTO [ natural ] [ ITALY ] 13 / 65

Bianco Piero, Gazetta, 2020
Great concentration with a wonderful balance between stone fruit, citrus and spices

RED

175ml/ 750ml

PINOT NOIR [ natural ] [ FRANCE ] 115
Volnay Clos des Chenes, ler Cru, Jean Javillier & Fils 2017
Soft black cherries with gentle tannins and a fruit-filled finish, all beautifully balanced

CABERNET FRANC [ natural ] [ FRANCE ] 12 / 48
Hurluberlu, Sebastian Davide 2021
Red and plum fruits with grippy tannins and an elegant finish, works wonderfully chilled.

CINSAULT [ natural 1 [ SOUTH AFRICA ] 11 / 50
Chin up, Baby Bandito 2021

Juicy red apple and tart cherry make this an easy drinking natural red

CASANESE, SANGIOVESE [ natural ] [ ITALY ] 67
Ce San E Se, Ajola 2020
Bright red fruit, perfumes of white pepper, crunchy and juicy

NERO D’AVOLA [ organic ] [ ITALY ] 8 / 29
Ciello Rosso, Cantine Rallo, Sicilia 2020
Juicy dark fruit, and super fresh. Natural fermentation, unfined and unfiltered

NEGROAMARO [ low intervention ] [ ITALY ] 9.5 / 36
Mocavero Rosso, Salento 2019

Cassis, chocolate and red berries, in a very easy drinking medium-full red wine

CARINENA, GARNACHA TINTA, SYRAH [ natural 1 [ FRANCE ] 85

Faugeres, Jadis, Domaine Leon Barral 2017
Deep aromas of dark fruits Tastes leather tobacco and blackberries



PRIVATE EVENTS

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.

SUNDAY/

1/ BROOKILYN

|
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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 12.5% Service charge to all bills.



