BOTTOMLESS BRUNCH - £39.5pp

Bottomless prosecco & mimosas
One dish from each brunch section
2 hours | Whole table only | One drink at a time

BRUNCH (Until 3 pm)

House made maple granola, Greek yogurt, fresh berries, flaked almonds, honey (N)
Quinoa porridge, coconut milk, cashew butter, roasted plums, maple nut sprinkle (vegan, GF, N, low carb)
Award winning banana bread sandwich, mascarpone, fresh berries, flaked almonds, honey (N, V)
Coconut French toast, thick Greek yogurt, raspberries, mango, shaved coconut, bee pollen, pure maple (GF, V)

7.5
8.6
9.7
10.8

Smashed avocado, charcoal bread*, house made labne, Aleppo chilli (add poached eggs + 2.5 or feta + 2.0)
Healthy start, celeriac toast, avocado, poached eggs, broccoli, sun blush tomatoes (vegan – eggs) (clean, low carb)
Broccoli & corn fritters, avocado, poached eggs, spinach, house chilli pesto (add back bacon + 3.0) (GF, low carb)
Shakshouka, spiced tomatoes, peppers, baked eggs, house made labne, Turkish toast (vegan – eggs)
Salmon Royale, smoked salmon, dark rye, avocado, spinach, poached eggs, hollandaise (GF, low carb)
Fancy bacon roll, crispy poached eggs, back bacon, the Ribman’s holy f*ck hollandaise, paratha roti (add avocado +3.0)
The Bondi, back bacon, poached eggs, sausage, mushrooms, house made chilli pesto, avocado, charcoal bread* (N)

8.2
12.4
12.2
10.5
12.6
12.9
13.2

House made chilli pesto 2.5 | Poached eggs 2.5 | Avocado, back bacon, sausage 3.0 | Smoked salmon 4.0
Fresh berries 3.0 | Toast (Turkish, charcoal or GF) w butter, vegemite, jam or honey 3.8

ALL DAY (From 11.30am)

Betel leaves, coconut sambal, chilli, mint, cashews, candied papaya (each) (N, low carb)
Spicy tuna tostadas, avocado, yuzu cream, candied chilli (each)

2.6
2.9

Avocado tzatziki, Turkish flat bread (V)
Halloumi fries, pomegranate yogurt, lemon, mint (V, low carb)

5.8
7.8

Buttermilk fried chicken bun, bao, sriracha & lime mayo, smashed cucumber
Byron bhel puri salad, crispy chickpeas & black rice, avocado, pomegranate, peanuts, sweet & spicy tamarind (vegan)
Crispy calamari, courgettes & green beans, the Ribman’s holy f*ck sauce (GF)
Tempura soft shell crab, Szechuan caramel, pickled cucumber salad (GF)
Aussie barbeque lamb cutlets, house made chilli pesto (GF) (each)

7.0
8.2
8.8
11.6
6.0

Asian chicken salad, wombok, carrot, cabbage, cucumber, crispy onions, candied chilli, cashews, coconut, nouc cham
dressing (GF, DF, N, low carb) (swap chicken for Halloumi (V))
Sashimi salad, seabass, salmon & tuna sashimi, mixed greens, avocado, pickled ginger, sesame & soy dressing (DF, GF, low

14.5
18.0

carb)

Jackfruit curry, turmeric rice, coconut sambal, house pickles, flatbread (vegan, GF available) (add raita yogurt 1.5)
Celeriac steak, Asian slaw, picked green apple, grated chestnuts (vegan, GF, low carb)
Chicken paillard, crispy thin raw vegetables, avocado cream, edamame, pickled ginger, spicy sauce (DF, low carb)
Tuna steak (sashimi grade), raw Jerusalem artichoke, fennel and caper salad, salsa verde (DF, low carb)
Chicken parmigiana, panko crusted chicken schnitzel, prosciutto, crushed tomatoes, burrata, house salad

14.4
14.8
17.5
22.4
16.5

RARE BREED STEAK
Our rare breed grass fed beef comes from tiny farms in the South of England and is butchered whole and dry aged for
optimal flavor in Bermondsey by fellow Aussies The Butchery Ltd. Our meat is cooked to order under intense heat (no sousvide).
28 day dry aged Sirloin (320g), green salad, choice of fries (GF, DF)

25.4

House salad, hand cut fries (w truffle mayo) | roasted sweet potatoes (w pomegranate mint yogurt) | daikon fries (w miso mayo)

4.5

Melbourne Mars Bar cheesecake ball, double cream, Ballarat speciality
Orange polenta cake (GF, DF)
Crème brulee, champagne jelly, freeze dried berries, edible flowers, popping candy (GF)
Vegan chocolate cake, w strawberry jam & coconut ganache (DF)

7.8
5.0
8.2
5.0

Full allergy list available. All dishes may contain nuts. (N) Contains nuts (Clean) No added refined sugar or refined / simple carbs (V) Vegetarian

Available upon request Timmy’s burger, prime 8oz beef burger, charcoal brioche bun, mature cheddar, chilli pineapple salsa, house sauce, fries

15.0

COFFEE & JUICES

Espresso – Our house blend roasted exclusively for us by The Roasting Party
Double espresso
Americano, Piccolo, Macchiato
Flat White, Latte, Cappuccino
House made chai, House made hot chocolate
Matcha Latte

2.6
2.9
3.2
3.5
4.0

Loose leaf tea, (500ml pot by Good & Proper Tea) - Brockley Breakfast (3.0), Darjeeling 2nd Flush (3.0), Iron Buddha (4.0), Jade Tips (3.0),
White Peony (4.0), Wild Rooibos (3.5), Lemongrass (3.5), Fresh Mint (3.5)

Freshly squeezed orange juice
Green detox juice, freshly squeezed cucumber, spinach, celery, apple
Red zinger juice, freshly squeezed beetroot, carrot, apple, ginger
Franklin & sons softs, dandelion & burdock, lemon & elderflower, strawberry & raspberry, ginger beer

3.5
5.0
5.0
3.5

COCKTAILS
ON TAP

Prosecco/ sparkling wine (Frizzenti)
Aperol spritz, prosecco, Fevertree soda
Moscow mule, Originality London vodka, Fentimans ginger beer, fresh lime

SIGNATURES

Raspberry sour, Beefeater gin, freshly mulled raspberries, house made raspberry syrup, fresh lime, egg white
Pineapple cooler, Koko Kanu rum, fresh pineapple, lemon verbena, lemon zest syrup, fresh lemon, Fevertree soda
Guava Bellini, Prosecco, Guava puree
Our espresso martini, Absolut vodka, Kahlua, Crème de Cacao, freshly ground Beany Green espresso
Pink martini, Beefeater gin, goji berry liqueur, Aperol, fresh grapefruit juice, fresh lemon juice
Pornstar martini, Stolichnaya vanilla Vodka, Ca di’Alte Prosecco, passionfruit puree, fresh lime, vanilla, syrup
Negroni, Originality London gin, Vermouth Rosso, Campari
Old Fashioned, Woodford Reserve bourbon, Angostura Bitters, brown sugar

5.5
6.5
6.5
8.5
8.5
8.5
8.5
8.5
8.5
8.5
8.5

CRAFT BEER

Since 2012 we have worked closely with Fourpure in Bermondsey, SIBA’s Brewery of the Year 2017, to
produce and pour our excellent range of craft beers.
Fourpure, Bermondsey
Fourpure, Bermondsey
Fourpure, Bermondsey
Fourpure, Bermondsey
Sandford Orchards, Devon

Freeman’s Frothie (our bespoke “Aussie” hot weather lager)
Pils Lager
Session IPA
American Pale Ale
Devon Mist cider

Half|2/3 | Pint

2.6 | 4.1 | 5.2
2.6 | 4.1 | 5.2
2.65 | 4.1 | 5.3
3.0 | 4.3 | 5.4
2.6 | 4.1 | 5.2

GRAPES
NV
NV

Italy
France

Prosecco, Ca di’Alte
Champagne, Veuve Clicquot, Brut (90 Parker points®)

2015

Australia

Pinot Gris, Paringa Estate, Mornington Peninsula

2015

Australia

6.5 | 29.0
12.5 | 60.0
125 |375 | 750ml

7.6 | 14.8 | 27.4

Fresh cut pear & apple, citrus fruit flavours, finishing crisp & dry

Sauvignon Blanc, ‘Shaw & Smith’, Adelaide Hills (90 Parker points®)

8.2 | 16.0 | 29.5

Aromatic w notes of grapefruit, nashi pear, lime & nettles

2015

France

Sancerre, Domaine Sautereau, Loire

8.5 | 16.6 | 30.6

Refreshing acidity, notes of apple & white grapefruit

2013

Australia

Riesling, ‘Polish Hill’, Grosset, Clare Valley (94+ Parker points®)

70.0

Fresh herbal aromas, layers of ripe guava & tropical fruit. One of the best Aussie whites

2015

France

Rosé, Château Beaulieu, Coteaux d’Aix-en-Provence

7.6 | 14.8 | 27.4

Redcurrant & wild strawberry perfumes that develop into juicy white peach notes w fresh acidity

2015

France

Cabernet Sauvignon, Merlot, Tannat, Le Lesc, Plaimont, Côtes de Gascogne

5.8 | 11.3 | 20.9

Lively and fruit driven, soft cherry skin w a touch of white pepper

2011

Argentina (Organic)

Malbec, Famiglia Bianchi, San Rafael, Mendoza

7.9 | 15.4 | 28.4

2015

Australia

Pinot Noir, ‘Innocent Bystander’, Yarra Valley, Victoria (84 Parker points®)

8.2 | 16.0 | 29.5

Raspberry aromas mix w prunes, spices, tobacco & subtle mocha notes. Full bodied & smooth
Lifted fruit on nose, clean & restrained depth, lovely grip and red fruits. Made near our farms.

2013 Australia

Shiraz, ‘Eligo’, John Duval, Barossa Valley (98 Parker points®)

95.0

A showcase wine for Australia. Excellent sipping option. Creamy & nutty, gentle tannins

® Robert Parker’s rating system employs a 50-100 point quality scale for fine wines with 70 points being wines of decent quality.
90+: An outstanding wine of exceptional complexity & character. 96-100: An extraordinary wine of profound & complex character. Very rare to find. All
wines served by the glass are available in a 125ml measure at 1/3 of the price of a carafe.

