


B E L F A S T  B R U N C H

Served 9am - 2.30pm daily


Porridge OR Granola Bowl - £6

Topped with seasonal compote, syrup, fresh fruit, mixed berries 
and candied nuts [v/n] served till 12pm**


Banana Bread - £7

Served with berry compote, fresh fruit, yoghurt, salted caramel 
glaze and candied pecan crumb [v/n]


Breakfast Muffin  -  £9

Pork & leek sausage, maple bacon, fried egg, with avocado, 
house rosti and apple & date ketchup  [n]


Avocado Smash  -  £9.5

Crumbed feta, pico de gallo, chickpea dukkah, sweet pickled 
onion & poached egg served on Bara Bakehouse sourdough 

[v/ve/n]    (add bacon / chorizo / halloumi +£2)


Savoury Waffle - £10

Chorizo, halloumi, spinach, and poached egg served on sweet 
waffle with black sesame & sriracha mayo [v/n]

(veggie - swap chorizo for avo)


Huevos Rancheros (Mexican Breakfast)  -  £11

Homemade spicy beans, chorizo, fried egg, salsa, avocado, sour 
cream, chilli pepper, sriracha & cheese served on toasted tortilla 
[v/n]


Buttermilk Chicken Benny - £12 

Fried chicken, poached egg served on a Belgium waffle with, 
jalapeño salsa & chicken gravy hollandaise [n]


Mushrooms on Toast - £9.5

Roasted garlic & rosemary mushrooms with whipped ricotta, sun-
dried tomato pesto, hazelnut, pickled fennel and parmesan on 
sourdough [v/n]    (add egg / bacon / halloumi / chorizo +£2ea)


Beans on Toast - £9

Homemade Mexican refried beans, cherry tomato, sweet pickled 
onion, dukkah and fresh salsa, served on sourdough [v/ve/n]    
(add egg / bacon / halloumi / chorizo /+£2)


Sweet ‘Elvis’ Waffle - £9

Peanut butter drizzle, strawberry coulis, banana chips with 
vanilla mascarpone cream and candied nuts [v/n]    (add bacon +£2)


The Buddha Bowl - £9.5

Roasted sweet potato, kale, beansprouts, with coriander white 
rice, crispy chickpeas, pickles & tahini dressing [v/ve/n]

(add salted chilli chicken +£3)


Sausage Roll (Meat or Veggie)  -  £6

House-made blend of seasonal herbs and mixed spices served 
with a wild salad garnish, apple & date chutney [v/n]


Soup of the Day - £6

Served with sourdough, ask server for details [v/ve/n]


Weekly Special!

Please check the board or ask your server for todays dish!


A D D S  &  S I D E S

Bacon / Sausage	 2.0

Chorizo	 	 2.5

Halloumi	 	 2.5

Avocado Smash 	 2.5

Roasted Mushrooms	 2.5

House Rosti	 	 2.5

Refried beans		 2.5

Egg (poached/fried)	 1.5

Sourdough Toast	 2.5


C O F F E E

Long Black 	 	 2.9

Flat White	 	 3.2

Latte	 	 	 3.2

Cappuccino	 	 3.2

Long Macchiato		 3.2

Cafe Mocha	 	 3.2

Batch Filter	 	 3.3

‘Barista Breakfast’ (flight)	 6.5


T E A S

Assam 	 	 	 2.5

Camomile	 	 2.5

Earl Grey  	  	 2.5

Peppermint 	 	 2.5

Sencha Green	 	 2.5

Rooibos (decaf)		 2.5

Seasonal Teas	 	 2.5


H O T  D R I N K S

Hot Chocolate	 	 3.0

Chai Latte	 	 3.0

Matcha Latte	 	 4.0	 

Tumeric Latte 	 	 4.0

Beetroot Latte	 	 4.0

Babychino	 	 2.0

Syrups	 	 	 0.5

Large | Decaf	 	 0.5

Coconut | Soy | Oat 	 0.5


C O L D  D R I N K S

Apple / Orange Juice	 2.0

San Pellegrino Can	 2.2

Sparkling Water	 2.0

Glass of Milk	 	 1.0

Iced Latte/Mocha	 3.5

Iced Long Black		 3.0


T R E A T S / B A K E S

Cinnamon Swirl		 3.0

Salted Carmel Brownie	 2.5

Carmelita	 	 2.5

Lemon Loaf 	 	 3.5

Ginger Loaf	 	 3.5

Banana bread Slice	 3.5


L I T T L E  O N E S

Sausage or Egg Muffin	 3.5

Bacon Waffle	 	 3.5

Mini Beans on muffin 	 3.5

Mini Soup & Bread 	 3.5

Please speak to your server about allergies and suitability of dishes. We 
endeavour to produce & adapt meals with Zero’ gluten if requested, however we can 

NOT guarantee this, due to the proximity of other gluten products within our kitchen.

*Gluten Free Bread Available / *Nuts are used in the kitchen


NO SPLIT BILLS - THANK YOU


