" HAYLAZ BRASSERIE

FROM THE GARDEN

GRILLED CHICKEN CAESER £11.50

Grilled chicken, crouton, mixed leaves, gherkins,
parmeson & with ceasar dressing

Add: 1 poched Egg £2 / Halloumi (3pcs) £3
Streaky Smoked Bacon (3pes) £3.5

STARTERS MAIN PLATES

BUTTERFLY GRILLED CHICKEN BREAST £18.00
Marinated chicken breast served with salad and

creamy mash potato with mushroom sauce.

SEA BASS FILLETED F'M £18.00
Pan cooked sea bass,served with herb-roasted potatoes

BURGERS

Served with skin on fries & brioche burger bun,
add cheese for an extra £1
CLASSIC BEEFBURGER ME MU G £12.00

6oz homemade beef patty with gherkins, lettuce & tomatoes and
American cheese sauce, burger sauce served with skin on fries

HUMMUS (V) £5.50
Classic Mediterranean blend of chickpeas, tahini,
a hint of garlic

GOLDEN CALAMARI RINGS F G E MU £7.50

Garnished with red chilli, spring onions and parsley and a caper lemon sauce. GRILED CHICKEN BURGER C€GSSMMUNSDP £11.50 GOAT CHEESE SALAD £12.50
served with aioli sauce. Served with lettuce , tomatoes & peri peri sauce with skin on fries. Mixed leaves, rocket salad, walnuts, figs, diced apple,

WINGS A LA BRASA ) . £18.00 HAYLAZ BURGER ME MU G pomegranate and honey mustard dressing
CHEESY GARLIC BREAD (V) GM £6.00 Charcoal grilled chicken wings served with skin 3 P— b - | £12.50

on fries and salad. 60z homemade beef patty with caramelised onions, lettuce, GRILLED SALMON SALAD £13.00
K“‘TG PRAWNS CRG M 4 | £8.50 e EATBALLS 15 00 tomato, gherkin, American cheese sauce with skin on fries. Grilled salmon mixed leaves, cherry tomataes
Grilled P , chilli, onion, tra oli i . VES: 2

rilled Prawns, chilli, onion, and extra olive oi B thall with rustiz tomatopepper PLANT-BASED VEGAN BURGER (V) E£11.00 cucumber & ceasar gressing

HALLOUMI FRIES (VIM G £6.50 sauce with creamy mashed potato A hearty plant-based patty served in a soft bun with fresh lettuce, GREEK SALAD £10.00
Coated fried halloumi pieces with sweet chilli sauce. VEGAN PORTOBELLO DELIGHT (V) £16.00 tomato, vegan cheese, and house sauce. Served with skin-on fries Feta chease, tomato, cucumber, red aaruET ’
CRISPY CHICKENS STRIPS G E MU £750 Grilled portobello mushrooms with mixed steamed veggies, GOAT CHEESE BURGER £ing mixed| pepperitherbe
Served with spicy mayo melted vegan cheese, crunchy fresh salad, and chef's unique sauce. HALLOUMI & AYOCADO SALAD £1150
CHICKEN WINGS G M £750 HAYLAZ CHICKEN STICK £18.00 Fried Egg £2 / Streaky Bacons (3pcs) £3.5 / 60z Beef Patty £6 Grilled halloumi, sliced avocado, cherry tometoes,

mixed pepper & herbs.

£1950 PASTAS

Prime cuts of marinated lean and tender cubes of chicken,

i i i ith a si illi
Grilled chicken wings, served with a side of sweet chilli sauce grilled on skewers and herb-roasted patatoes

GOAT CHEESE (V)GF N £800 SALMON ALA PARRILLA
Honey, walnut & seasonal fruits Seasoned fresh salmon steak in butter sauce,white

wine and parsley served with mashed potato and grilled asparagus PENNE ARRABIATA (V) EGM £1150 PENNE POMODORO EGM £1150
VEGAN PORTOBELLO DELIGHT (V) £6.00 £27.00 Home made tomato sauced spicy mix, Fresh penne pasta, fresh tomato, garlic,

SIRLOIN STEAK GM

Pure British dry aged sirloin steak, served with portobello
mushroom,cherry tomato, grilled asparagus and skin on fries
+ Add pepper corn sauce £2

Grilled portobello mushrooms topped with mixed steamed virgin olive oil, cloves, basil & permesan cheese
vegetables and melted vegan cheese, finished with a touch of

chef’s special sauce.

cherry tomatoes,parsley and permesan cheese

PENNE POLLO FUNGI (V) EGM £11.50
Fresh penne pasta, served with mushrooms, chicken
and a creamy garlic sauce

SPAGHETTI BOLOGNESE o

Home made bolognaiese sauce with buratta

COFFEES ICE COFFEES TEA SELECTION MILKSHAKES COKE /DIET/ZERO 350n £35
ESPRESSO Single £25 Double £27 ICED BLACK AMERICANO £37 PUKKA ORGANIC KINDER BUENO £ SHSEITS tug £38
ingle £2.! ouble 5 . .0
AMERICANO Regular £3  Lorge £35 ICED LATTE £43 SERIES BANANA £60 FANIA ca £35
CORTADO £32 ICED MATCHA LATTE £45 CHOCOLATE £55 STILL WATER 330ml £35 7500 £55
MACCHIATO £32 ICED MOCHA £45 BLACK TEAS STRAWBERRY £55 SPARKLING WATER 330ml £35 7500 £55
FLAT WHITE £34 FRAPPUCCINO £5.0 ENGLISH BREAKFAST £28  yaNILLA £55 RED BULL £40
CAPPUCCINO Regular £35  Lorge £4.0 SYRUP £05 Echloadiebusflesicoeniciblack tea OREO £55 JUICES A
LATTE Regular £3.5 L. £40 Vanilla / Caramel / Hazelnut EARL GREY £28
Fusr e i Organic black tea with delicate bergamot aroma s M ooT H I Es Apple / Pineapple / Cranberry / Orange

CHEEAT ot SODA WATER £35
MOCHA £30 HERBAL & INFUSIONS -

' LIQUEUR i MERSV BERRY £55 TONIC WATER £35
GREEN MATCHA LATTE £45 (Caffeine-Free) Blackberry, Strawberry, Raspherry, Blueberry & Banana -
HOT CHOCOLATE £40 COFFEE THREE MINT . £30  STRAWBERRY SUNSHINE £55 BITTER LEMON £35
EXTRA SHOT £07 ?:::‘ri]::? :r'.?iuf?:ldbliil:.dr of peppermint, Strawberry, Mango & Banana FRESH ORANGE JUICE £5.0
SYRUP £05 FRENCH COFFEE £65 LEMON, GINGER & MANUKA HONEY £30 f"of‘gv GEEPENM A £55 FRESH APPLE JUICE £5.0
Vanilla / Caramel / Hazelnut CALYPSO COFFEE £65 Zesty organic lemon and spicy ginger i . ! il FRESH CARROT JUICE

J £5.0
ALTERNATIVE MILK £05 IRISH COFFEE £65 with a sweet honey twist GOJI ISLAND £55
Qat / Almond / Soy / Coconut FEEL NEW £30 Pineapple, Papaya, Carrot and Goji Berries FRESH MIX JUICE £6.0
Light and cleansing organic blend of aniseed, TROPICAL CRUSH £55 Orange, Apple and Carrots

ALL DOUBLE-SHOT DECAF AVAILABLE fennel, and cardamom Passion Fruit, Pineapple, Papaya & Mangeo ADD GINGER £1.0

‘ (v) - Vegetarian. (vg) - Vegan Friendly. Allergies: Please inform a member of staff if you have any allergy requirements or dietary intolerances.
| Please Note: Substituting ingredients on any dish, can prolong cocking time and may incur additional costs,
‘ ALL BREADS MAY CONTAIN NUTS AND SESAME. THE OILS USED IN OUR RESTAURANT ARE MODIFIED QILS. THEY CONTAIN SOY.
DB Dairy € Celery €@ Gluten €R Crustaceans E Eggs E Fish/L Lupin M Milk MO Molluscs MU Mustard N Nuts P Peanuts §S Sesame Seeds 5Q Soya lSD Sulphur Dioxide




f (& o HAYLAZ BRASSERIE

BREAKFAST

Served all day with sourdough bread. all eggs are CLARENCE COURT eggs

THE ENGLISH EGM £990 | VEGGIE (V)EGM £12.50
1 fried egg, 1 cumberland sausage, smoked bacons, i 2 poached eggs, 1 veggie sausage, grilled halloumi,
2 hash browns, baked beans and sourdough bread. 2 hash browns, portobello mushroom, grilled cherry
tomatoes and baked beans
SCRAMBLED HEAVEN GME F £12.50
Homemade sourdough bread topped with VEGAN (V)(VG) 55 50 £12.00
smoked salmon & scrambled eggs, mixed leaves, Avoeado, Hummus, portobello mushroom, hash brown,
FULL HAYLAZ EGM £13.50 baked beans, falafel, a mixed steam vegetables
2 fried eggs, 2 cumberland sausages, smoked bacons,
2 hash browns, portobello mushroom, grilled cherry MEDITERRANEAN MSSGE £13.50
tomatoes and baked beans. 2 scrambled eggs, grilled halloumi, mini tomato
: and cucumber salad, feta borek, grilled spicy sujuk
TURKISH EGGS GEM £1250 | ayocado, feta, marinated olives .
Garlic yoghurt, poached eggs browned butter q
with pul l?iber chili flakes, diced spicy beef sausage AMERICAN DELIGHTS E GMS0O £13.00
served with sourdough bread.
Fluffy pancakes, 1 cumberland sausages,
WAFFLE CRISPY CHICKEN GMNSOE £1.00 smoked bacons, fried egg, butter and maple syrup.
2 waffles, 3 crispy chickens tenders and 3 smoked
bacons, served with maple syrup. FRENCH DELIGHTS GEM £13.90
Artisan brioche French toast topped with clotted cream
ORGANIC 50UP £800 '  maple syrup,chocolate curls,vibrant berries,cumberland
Served with slice of sourdough bread : sausage,scrambled eggs and crispy bacons,
EGG ROYAL GCEMSOF £12.00 SHAKSHUKA DELIGHT (V) GEM £12.00
Toasted English muffins, smoked salmon,2 poached eggs, 2 poached eggs, slow cooked in fiery tomato sauce
hollandaise sauce and smoked paprika powder with peppers, spices served with sourdough bread
and greek style organic yoghurt
FLORENTINE GCEMSO £11.50
Toasted English muffins, sauteed spinach, 2 poached eggs,
hollandaise sauce and smoked paprika powder. EGGS BENEDICS GCEMSO £1200
2 toasted English muffins, 2 poached eggs sliced ham,
MEDI SMASH EMG £11.00 hollandaise sauce and smoked paprika powder.

Toested sourdough, smashed avakado, pomegranate,
feta crumble, sliced olives, sundried tomato, eregano and poached egg

Add bacons, £3.5

BRUNCH EXTRAS

Grilled Cherry Tomatoes

(me vE
Avo Smashed (v) (vg)
Portobello Mushroorr e
Toast with Butter (v) [[MN
Streaky Smoked Bacons(3pcs)
Sujuk (3pes)
Gluten free bread £2.00

Baked Beans (v)
Hash Browns (2pcs) (v) [€ [ £2.20

Olives (v) {vg) £3.50
Grilled Halloumi (3pcs) £3.50
skin on Fries[d £4.00
Curly Fries[d £4.00

smoked Salmon g

Sweet Potato Fries
Sautéed Spinach (v)

M Fruits

Pancakes (2pcs) (M EE
Maple Syrup

Cumberland sausage{1pc)[€
Nutella eI FI¥

Jam

M £3.00

£4.00
£4.50
£4.00
£5.00
£3.50
£1.50
£2.50
£1.50

Welcome to Haylaz—where good vibes, bold bites, and cheeky cocktails come together all day, every day.

From brunch to late-night tapas, we are here for the laughs, the flavours, and the unforgettable moments..

OMELETTES

All served with side salad. Add: Chips OR Curly Fries +£2.5

KIDS PLATES

PLAIN OMELETTE E M £7.50
OMELETTE 1 Add 1 ingredient from selection below £8.90
OMELETTE 2 Add 2 ingredient from selection below £10.50
OMELETTE 3 Add 3 ingredient from selection below £11.50
ADD ADDITIONAL TOPPINGS £2

OMELETTE INGREDIENTS

Choose from: Grated Cheese M/ Spinach / Mushroom M / Onion /
Tomato / Mixed Peppers / Feta Cheese M / Ham / Smoked Bacons/
Turkish Sujuk / Cumberland Sausage G

SANDWICHES

Add: Chips OR Curly Fries+ £2.5

TUNA MAYO F EMMU G £9.50
Mixed lettuce, red onion, sweetcorn and melted cheese
Bread options: Sourdough / Ciabatta.

CHICKEN ESCALOPE GME MU C £9.90
Mixed leaves, spicy mayo, tomato, cucumber and melted cheese
Bread options: Sourdough / Ciabatta / Tortilla

CHICKEN WRAP GMC £9.90
Grilled chicken and halloumi, mixed leaves, smashed avocado,
sundried tomatoes and balsamic glaze

SALT BEEF GME MU £9.90
Salt beef with mustard mayo, gherkins and melted cheese
Bread options: Sourdough / Ciabatta

CLUB SANDWICHMEMUC G £9.90
Grilled chicken, bacons, crispy lettuce, tomato, Emmental

cheese and mayonnaise

Bread options: Sourdough / Ciabatta

VEGAN WRAP G 5550 £990
Grilled Tofu, Falafel, hummus, mixed leaves, red onion,
cucumber and sweet chilli sauce

STREAKY ULTIMATE BACON E SOMMU £9.50
Sundried tomatoes, avocado, leaves bacons with aioli sauce
Bread options: brioche

ULTIMATE HALLOUMI G E M £9.50
Sundried tomato, avocado, mixed leaves halloumi

with aioli sauce.
Bread options: brioche

NOURISH BOWLS

GRANOLA GMN E£850
With greek style yogurt and mixed seasoned
fruits with honey.
PORRIDGE (V) MG £8.50
Topped with mixed seasonal fruits
Served with a side of honey,

1woose your milk : whole milk / Oat G / Almond N / Soy SO
ACAI BOWL (V) (VG)GN £9.50
Acai berry purée, granola and mixed seasoned fruits.

KIDS BREAKFAST E G {May contain nuts N) £8.00
1 Cumberland sausage, fried egg and beans served
with slice of sourdough.

CHICKEN NUGGETS GM £6.50
Served with fries

FISH FINGERS G F £6.50
Served with fries

BEEF BURGER G £690
Served with fries

CHICKEN BREAST BURGER GMC £7.90
Served with fries

CREAMY PENNE PASTA (V) EGM £690

Pastas May Contain M /€ CR F SO N MU

SWEET TEMPTATIONS

BISCOFF DREAM PANCAKE NM GSOE £12.00
Strawberry and banana with biscoff sauce

and crumble checolate wafer.

BERRY DREAM PANCAKE N M G SO E £12.00
Seasonal fruits, clotted cream,

forest berry compost flaked almonds, chocolate wafer.

FRENCH TOAST (V) MEG £12.50
Artisan brioche french toast, filled with nutella
caramelised banana and berry compote.

BELGIAN WAFFLES (V) NM G SO E £12.00
2 pieces of Belgium waffle, served with mixed

seasonal fruits, chocolate wafer, marshmallows

and choice of nutella or maple syrup.

SANTIAGO TART GDN £6.50
Almond cake with vanilla ice cream.
CHURROS CON CHOCOLATE GD N £650

Deep-fried crispy doughnuts, cinnamon sugar
and chocolate.

VEGAN BANAMNA LOAF (VE) £550
A maoist and hearty banana cake made with plant-based ingredients.
Served slightly warm with a touch of maple syrup.

JACKET POTATOES

PLAIN JACK POTATO M £7.50
Add: melted cheese M £2 /Tuna mayo and sweetcorn FEMU £3
Beans £ 2

(V) - Vegetarian. fvg) - Vegan Friendly. Allergies: Please inform a member of staff if you have any allergy requirernents or dietary intolerances.
Please Note: Substituting ingredients on any dish, can prolong cooking time and may incur additional costs.
ALL BREADS MAY CONTAIN NUTS AND SESAME. THE OILS USED IN OUR RESTAURANT ARE MODIFIED OLS. THEY CONTAIN SOY.

B Dairy @ Celery B Gluten BB Crustaceans [E Eggs/E Fish BLupin M Milk Bl Molluscs il Mustard l Nuts B Peanuts BE Sesame Seeds Bl Soya Bl Sulphur Dioxide




