
BRUNCH

EGGS YOUR WAY

AVO & EGGS ON TOAST

EGGS BENEDICT

EGGS ROYAL

Two free range eggs served poached, fried or
scrambled on sourdough toast (V, gf*)

Two free range poached eggs with sourdough,
sliced ham & hollandaise sauce (gf*)

Two free range poached eggs with  sliced
avocado on sourdough toast (V, gf*)

Two free range poached eggs with sourdough,
atlantic smoked salmon & hollandaise sauce (gf*)

8

8.5

11.5

13.5

AMELIA’S BREAKFAST

AVO & HUMMUS TOAST

VEGGIE BREAKFAST

MOROCCAN SHAKSHOUKA

Two Sausages , bacon,  mushroom,  two free range
eggs, beans, hash brown, grilled tomato, sourdough
toast (gf*)

Vegan sausage,  two free range eggs, mushroom,
beans, tomato, hash brown, sourdough toast (V,
Ve*, gf*)

Sliced avocado with hummus on sourdough
toast (V, Ve, gf*)

Two free range poached eggs in a rich tomato
sauce with peppers, courgette, onions, herbs &
spices with Sourdough toast (V, gf*)

14

8.5

13

13.5

OMELETTE
Folded free range egg omelette with choice of
Two: cheese, ham, tomato, spinach, mushroom,
onion, broccoli. served with a  salad garnish &
sourdough toast (V, gf*)

12

ADD EXTRA ITEMS TO YOUR DISH
Sausage, Bacon, Mushroom. Beans, Hash Brown,
Tomato, Avocado, Sauteed Spinach, Sourdough Toast,
Halloumi (£3) Smoked Salmon (£3.5)

2

EGGS FLORENTINE
Two free range poached eggs with sourdough on a
bed of  sauteed spinach with hollandaise sauce (V, gf*)

10.5

STEAK SANDWICH

HARISSA CHICKEN SANDWICH

Sliced rump steak, caramelised onion chutney,
mustard mayo & mixed leaf salad on ciabatta

Freshly grilled chicken breast with homemade harissa
mayo & mixed leaf salad on ciabatta

13

12

LUNCH

VEGAN CHEESE & SUN-BLUSHED
TOMATO SANDWICH
Vegan cream cheese with sun blushed tomato, mixed leaf
salad & balsamic glaze  on ciabatta (V, Ve)

9

HALLOUMI FRIES 8.5

FRENCH TOAST
Sliced soaked brioche, seasonal berries & lashings of
maple syrup (V) (+ Bacon £2)

8.5

AMELIA’S CHICKEN
Chicken breast stuffed with goats cheese, rocket & sun
dried tomatoes served on a warming spiced  tomato sauce
with with peppers & courgettes (gf)

16.5

ARRABBIATA PASTA
Pasta with a homemade rich tomato, garlic & chilli spicy sauce 
(V, Ve*, gf*)

13.5

SUPERFOOD SALAD
Mixed leaf salad , avocado, olives, sun dried tomato, tender
stem broccoli, beetroot, couscous, lemon & olive oil
dressing (V,Ve, gf*)

14

HUMMUS
Hummus, extra virgin olive oil  & sourdough bread
 (V, Ve, gf*)

8

STEAK & EGGS
Sliced tender rump steak with two free range
fried eggs

14

V - VEGETARIAN, VE* VEGAN/SUBSTITUTE - GF* GLUTEN FREE SUBSTITUTE. 
FOR ALLERGENS PLEASE ASK YOUR SERVER
OPTIONAL SERVICE CHARGE INCLUDED 

BACON OR SAUSAGE BRIOCHE 
Choose Bacon or Sausage served on a toasted
Brioche Roll

5.5

 SANDWICHES

SMOKED SALMON &  CREAM
CHEESE 
Atlantic smoked salmon with cream cheese on ciabatta.
(+ Avocado £2)

12.5
BACON, BRIE & CRANBERRY
Bacon, with french brie & cranberry sauce, lightly toasted
on ciabatta 

10

EGG MAYO & CRESS

HAM & CHEESE

Homemade Egg Mayo with cress on farmhouse bread 
(V, gf*)

Freshly sliced ham with grated mature cheddar on
farmhouse bread (gf*)

8

8

CLUB SANDWICH
Triple stacked & toasted with  freshly grilled chicken
breast, bacon, lettuce, tomato, mayo on farmhouse bread

13

Add a portion of skin on fries with maldon
salt £4 or Parmesan Truffle Fries £6

Halloumi fries served with a sweet chilli dip (V)

CALAMARI
Lightly battered squid with a chilli, paprika and a lemon
mayo

9.5

LIGHT BITES

PESTO PASTA
Pasta with red or green pesto, served with cherry tomatoes and
garlic (V, Ve*, gf*)

13

ADD TO YOUR SALAD OR PASTA DISH
King Prawns + £5
Grilled Chicken Breast +£4
Smoked Salmon +£4
Whole Buffalo Mozzarella +£3
Grilled Halloumi +£3
Vegan Feta Cheese +£3

MOROCCAN MEZZE
Small Moroccan inspired plates, perfect for sharing

3 for £19

LAMB MERGUEZ                                            7.95
spicy lamb sausages with in tangy tomato sauce (gf)    

MOROCCAN SALAD                                      5.95
chopped fresh tomatoes, onions & peppers with parsley, lemon &
olive oil (V, Ve, gf)     
 

ZAALOUK                                                        6.95
slow cooked grilled tomato & aubergine dip with garlic & spices
served with bread (V, Ve, gf)     
 
MOROCCAN FRIED SARDINES                  7.95
Two lightly battered sardine fillets stuffed with a variety of herbs &
spices

MOROCCAN LENTILS                                  6.95
Hearty and warming stewed lentils was a blend of onion, herbs &
spices served with bread (V, Ve, gf*)

HUMMUS                                                          6.95
Smaller portion of Hummus dip with extra virgin olive oil & bread
V, Ve, gf*)

COUS COUS                                                     4.95
HARISSA SPICED OLIVES                             4.95 

SIDE DISHES £4

SKIN ON FRIES                                                   
TENDERSTEM BROCCOLI                              
MIXED LEAF SALAD                                         
TRUFFLE & PARMESAN FRIES                        6

DESSERTS £8

KIDS MENU                                                      10
Chicken tenders & chips
Sausage, chips & baked beans
Tomato pomodoro pasta
Pesto Pasta 
With a small drink and an Ice cream scoop

TOAST & CONDIMENTS
Sourdough toast with either jam, honey or
marmalade (V, Ve)

4

All sandwiches come with a side salad garnish

HARIRA SOUP
Moroccan rich & warming tomato based soup with
lentils, chickpeas, onion, celery, herbs & spices served
with sourdough (V, Ve, gf*)

8

WAGYU BEEF BURGER
Wagyu beef burger in a brioche bun with baby gem,
sliced tomato, red onion chutney & mustard mayo
with skin on fries 
+ Monterey Jack Cheese, Bacon or Parmesan
Truffle Fries  £2

16.5

STEAK FRITES
Tender sliced rump steak served with skin on fries
& a side salad + Peppercorn Sauce or
Parmesan Truffle Fries £2

18

CHICKEN CAESAR SALAD
Freshly grilled chicken breast, free range boiled egg, baby
gem, sourdough croutons, Parmesan & caesar dressing

14.5

VANILLA CHEESECAKE                                  
With biscoff crumb & caramel Sauce (V, Ve, gf*) 

WARM CHOCOLATE BROWNIE                  
Homemade brownie with chocolate sauce & ice cream (V)

TARTE TATIN                                                    
Homemade with caramalised apples in puff pastry, served with
custard or ice cream

HOMEMADE TIRAMISU                                  
Coffee soaked ladyfingers with our homemade mascarpone &
cream mixture with cocoa powder dusting (V)

*Gluten free bread available

*Gluten free pasta available


