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(V) Vegetarian   (VG) Vegan    (GF) Non-Gluten options available

Allergies - We pride ourselves on keeping our customers safe when it comes to allergens and dietary requirements, and although we 
take every measure to ensure we can provide food for almost all requirements, we cannot guarantee that all items of food have not 
been exposed to some kind of cross contamination. With this in mind please make our team aware of any allergies or dietary 
requirements before you place an order. Please be aware some dishes can be amended to suit your requirements, just ask a member 
of the team.

MAINS
FRIED CHICKEN FRENCH TOAST 

Buttermilk fried chicken, streaky bacon served on  
brioche French toast drizzled in maple syrup.

AVOCADO ON TOAST WITH POACHED EGGS (V)
Fresh avocado, free range poached eggs  

served on toasted sourdough.

EGGS BENEDICT
Bacon, poached eggs and hollandaise sauce  

served on toasted brioche. 

BEYOND MEAT™ BURGER (VG)
Shredded baby gem, tomato, gherkin, vegan burger  

sauce, served in a vegan bun, with skin on fries  
and house slaw.

CINNABAR SIGNATURE BURGER
Homemade prime steak beef burger, Applewood smoked 
cheese, burger sauce, shredded baby gem, tomato relish, 

gherkin, served with skin on fries and house slaw.

DESSERT
CHURROS TO SHARE

Cinnamon and chocolate sauce

Menu is subject to change, due to seasonal changes in availability.

BOTTOMLESS DRINKS  FOR 1.5 HOURS 

Prosecco  •  Bottled Beer  •  Woo Woo Cocktail  •  Sex On The Beach 
Non-alcoholic Mocktails & Coolers
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