Friday & saturday nighttime
Served from 5 pm. Last orders 10 pm. Please place your order at the till
we’ll do our best to serve you as fast as possible, but please be aware food may come at different times

-sNACKS & Small bitesMIXED OLIVES - 3.75

SNACKING SALAMI - 2.95

PRETZELS - 2.15

SOURDOUGH, OIL & BALSAMIC (Vg) - 4.50

HARRISA NUTS - 3.50

Hummus & sourdough- 5.5 (NF, Vg, Ask GF!)

Fried broad beans (GF, Vg) - 2.50

*New* Faina pizza slice chickpea flour crust,
sun-dried tomato & mozzarella - 4.5 (GF, ask Vg!)

-tapas & raciones- all served with our slow fermented Sourdough Bread
*New* house’s selection fried Spanish chorizo, smoked cheese, sourdough, hummus & mixed leaves salad
with Sherry dressing - 9.50 (NF, ask GF)
C’est la brie grilled ciabatta slices with creamy melted Brie & chorizo - 8.75 (NF) -add grilled egg for +1.80
Spiced lentils & hummus spiced lentils & tomatines served on real hummus bead- 8.5 (ask GF, NF, Vg!)
Potato & parsley croquetas platter (4 pieces) with grape must mustard & salsa verde - 9.5 (NF, V)
Judiones, chorizo & broken EGGs giant Spanish butter beans, mild chorizo & baked eggs with Sherry
Dressing - 9.70 (GF, NF, ask V & Vg!)
tortilla con jamon steamed potato Spanish omelette with prosciutto & sourdough bread - 6.50 (GF, NF, V)

-happy Hour 9 to 10pm 3 for 15-

The board

Four meats & four cheeses served with our 30 hour slow fermented Sourdough Bread, house

pickles, extra virgin olive oil - 20.00 (available half portion)

-SALADShalloumi & salsa salad Pan-fried halloumi, hummus, tomato salsa, mixed leaves on sourdough toast - 9 (ask
GF, NF & Vg!)
*New* Tomatines & Goat’s Cheese salad Cherry tomatoes on a bed of mixed leaves, goat’s cheese , salsa
verde & Sherry dressing with our sourdough on the side- 9.25 (NF, GF, Ask Vg!)

-something sweetChoco & ginger Cookie Sandwich (2 pieces)
filled with cream cheese & spiced granola - 5.50 (GF,

pastelito (2 pieces, served warm) quince & seeds
brittle - 5.50 (NF, Vg)

NF)

If you have a food allergy, intolerance or sensitivity, please let us know before you order so we suggest the best dishes for you.
Our dishes are prepared in areas where allergenic ingredients are present.
We cannot guarantee our dishes are 100% free of these ingredients.

Saturday & sunday daytime
Service 9 to 4 pm (Sat), 10 to 4 pm (Sun). Please place your order at the till
we’ll do our best to serve you as fast as possible, but please be aware food may come at different times

-BREKKIEToast our sourdough toast with

PB & J

Berkeley Farm Dairy Organic
Butter & Caversham Jam Lady

classic revisited with our own
sourdough, toasted seeds & fresh
fruit - 5.50 (Vg)

Jam - 4.50 (ask Vg!)

Peanut Butter + Jam; a

Buckwheat pancakes (stack
of 3) with banana, seeds 7.60 or
crispy salami & feta & salad 9.20
- (GF, NF, ask Vg!)

-BRUNCHC’est la brie grilled ciabatta slices with creamy

breakfast halloumi & salsa ideal to share!

melted Brie & chorizo - 8.75 (NF) -add grilled egg for

Pan-fried halloumi, 3 egg omelette, hummus, tomato

+1.80

salsa, mixed leaves on sourdough toast - 9.8 (ask GF,

Catalan Brunch fried eggs on our sourdough with

NF & Vg!) -add smoked salmon for +2.00

sautéed baby spinach, almonds & raisins & tomatines -

* N e w * s m o k e d sa l m o n , T o m at i n e s ,

9.00 (DF, ask Vg!) -add smoked salmon for +2.00

caramelised seeds & Goat’s Cheese salad

Spiced lentils & hummus spiced lentils &

Smoked salmon, cherry tomatoes, mixed leaves,

tomatines served on real hummus bead- 8.5 (GF, NF,

caramelised seeds & goat’s cheese with Balsamic glaze

Vg) -add grilled or scrambled egg for +1.80 // -add
smoked salmon for +2.00
Judiones, chorizo & EGGs giant Spanish butter
beans, Spanish chorizo & broken eggs with Sherry
Dressing - 9.70 (GF, NF, ask V & Vg!)
salami, cheddar, sun-dried tom & fried

& Salsa Verde & dressing. Served with our sourdough
on the side - 9.60 (GF, NF, EF)
*New* Pincho de tortilla breakfast Spanish
omelette with prosciutto served with sourdough toast &
mixed salad & topped with fried egg - 9.50 (GF, DF,
NF)

EGG glorious gourmet toastie - 8.50 (NF)

The board (available 1/2 portion) Four meats & four cheeses served with our slow fermented Sourdough
Bread, house pickles, extra virgin olive oil - 20.00

-sNACKS & small bitesMIXED OLIVES - 3.75

SNACKING SALAMI - 2.95

PRETZELS - 2.15

SOURDOUGH, OIL & BALSAMIC (Vg) - 4.50

HARRISA NUTS - 3.50

Hummus & sourdough- 5.5 (NF, Vg, Ask GF!)

Fried broad beans (GF, Vg) - 2.50

*New* Faina pizza slice chickpea flour crust,
sun-dried tomato & mozzarella - 4.5 (GF, ask
Vg!)

If you have a food allergy, intolerance or sensitivity, please let us know before you order so we suggest the best dishes for you.
Our dishes are prepared in areas where allergenic ingredients are present.
We cannot guarantee our dishes are 100% free of these ingredients.

Bubbles

Digestifs

COLLUCCI Prosecco Treviso DOCG
| Glass 5.00 | Bottle 23.50 |
c a s t e l n au b ru t r e s e rv e
champagne | Bottle 55.00 |
Friday fizz changing every week.
Prices vary.

beer
YULU loose leaf IPA 3.6%

| 4.45 |

Calypso Berliner Weisse 4.0% | 4.30 |
Santo Dry Hopped Lager 5.0% | 5.10 |
Brut romance Strawberry Brut IPA
6.0% | 6.70 |
Ryesign tides Rye IPA 7%
6.50 |

|

BROKEN DREAM Breakfast Stout
6.5% | 5.10 |
DEATH BT CC CAKE Imperial
Tropical Stout 10.5% | 8.25 |
Sound wave session West Coast
IPA 4.5% | 4.70 |

Soft Drinks
KARMA (cola, lemonade, ginger ale)
WOBBLEGATE

| 1.70 |

Juices (Apple & Raspberry,

Apple & Pear, Breakfast Juice)

| 2.70 |

WATER (Still, Sparkling) | 1.20 |

CHATEAU LAFON SAUTERNES
70 ml | 4.90 |
CHAUFFE COEUR CALVADOS
35 ml | 4.10 |
aultmore foggie moss 12yo
35 ml | 6.35 |
johnny walker double black
35 ml | 4.35 |
CASTEDERE VSOP ARMAGNAC
35 ml |5.00 |
A M A R O N O N I N O G R A P P PA
LIQUEUR 35 ml | 5.50 |

take a minute to rest…
BENCH REST is a crucial part of the
bread-making process, where the dough is
left to rest and relax prior to shaping. It is
a vital phase to ensure a good crumb and
a great loaf structure. With this in mind,
our philosophy revolves around the
importance of having a moment to stop
and relish things that make life great.
Our commitment; we make as much
as we can FROM SCRATCH, that’s why
we serve our food with our very own
sourdough. We source LOCAL and try to
keep our carbon footprint to the minimum.

Square root (Ginger Beer, Pear & Aronia,
Rhubarb, Seville Mandarin)
| 2.70 |
Fresh orange juice | 2.50 |
If you have a food allergy, intolerance or sensitivity, please let us know before you order so we suggest the best dishes for you.
Our dishes are prepared in areas where allergenic ingredients are present.
We cannot guarantee our dishes are 100% free of these ingredients.

