
D AY  M E N U  

B R U N C H  

LU N C H  

S I D E S  

139 Fika omega 3 & 6 superfood salad (vg) £13
with multi grains, chard black fig, chia seeds, goji berries, curly kale, orange 
& pomegranate dressing

Deep pan omelette £16
with harissa spiced lamb meatballs, sweet potato bites Mediterranean vegetables, 
Cheddar, rose harissa & garlic dip

Scrambled ackee on toasted hard dough bread (vg) £17.5
with crushed spiced avocado, wilted samphire & kale, plantain shards, 
baby spinach, roast pepper salsa

Wimbledon smokehouse beechwood smoked salmon £17.5
with toasted hard dough bread, soft poached eggs, wild rocket, 
tempered Atlantic wakame seaweed, lemon, chives & red red butter sauce

Sun kissed tropical pear & crushed avocado (v) £14.75
on toasted hard dough bread, soft poached eggs, rocket, multi seeds & basil dressing 

Pan fried gilt-head bream fil lets with crushed ackee, £22.5
with wilted samphire  roasted pepper & basil 

Gril led butterfl ied chicken breast £23
with creamy pearl barley with courgette ribbons & basil dressing 

Avocado Hass £6

Sliced smoked salmon £8.5

Fried plantain £7

Fried or scrambled eggs with toast £8

Merguez sausages, Padron peppers & smoked paprika £8.5

Before ordering your food and drinks, please inform a member of staff if you have any ALLERGIES OR 
INTOLERANCE .  We’re proud to source the finest seasonal fruits, vegetables, meat, fish and dairy 
to create our menus. All  tables are subject to a discretionary service charge of 12.5%


