
 

 
 
 
 
brunch & lunch 	
Smoky shakshuka 
Two poached eggs in a pepper and tomato sauce, topped with, 
feta, harissa oil & a side of toasted bread  V/gfa 

Add Garlic Sausage  	   4.50

Scottish cured salmon &  
scrambled eggs  
Roasted cherry tomato, feta

Harissa Turkish eggs  
Poached eggs, garlic herbed yogurt, toasted pita,  
harissa butter V/gfa 
 
Crispy bacon and sausage bun  
Fried egg & chipotle aioli, Turkish sausage, bacon, rocket 
Add Halloumi  	   4.00 
 
Steak and eggs 	   3.00 supplement 

Dry aged top rump cap steak, smoked bacon, fried eggs,  
piccolo tomatoes, chimichurri butter 
Add Fries  	   4.95 
 
Avocado, piccolo & hummus   
Hummus & crushed avocado on toast,  
crumbled feta, chili flakes   V/vga/gfa 

Add  Eggs    	   3.50 

Add  Halloumi     	   4.00 

Add  Bacon     	   3.50

mediterranean wraps 	  
Served with coleslaw and fries
 
spiced Lamb kofta gyros   
Chargrilled spiced lamb kofte with crisp lettuce, tomato, red 
onion, garlic yogurt 
 
Lamb gyros   
Chargrilled lamb leg, tzatziki, tomato, onion, oregano 
 
Chicken gyros  
Chargrilled chicken, tzatziki, onion, tomato, oregano 
 
halloumi wrap   
Hummus, crisp lettuce, avocado, roasted 
red peppers, red onion  V

ciabatta san dwiches 	   
Served with coleslaw and fries 
 
Bolero chicken Club 
Chargrilled chicken fillet, smoked streaky bacon, lettuce, vine 
tomato, fried egg, chipotle mayo gfa 
 
Chargrilled steak  	  3.00 supplement 

Chargrilled dry aged rump steak, red onion jam, blue cheese, 
rocket  gfa 
 
avocado & halloumi  
Grilled halloumi, crushed avocado, cherry tomato, balsamic 
drizzle   V/gfa 
 
Spicy Garlic sausage &  
Cheddar melt    
Chipotle mayo, rocket, tomato, rocket

 
cocktails
aperol spritz 

Aperol, Prosecco, Soda Water

Bellini 
Peach Puree, Prosecco

mimosa 
Orange Juice, Champagne

tom collins 
Bombay Sapphire, Lemon,  

Sugar, Soda Water

rose sangria 
Rose, Rose Syrup,  

Apple Juice, Elderflower

bramble 
Bombay Bramble, Lemon, Sugar,  

Creme de Mure

d raught beer
prosecco

house win e
 
 
 
 

One drink per person at one time. Our beverage 
offering is only available for a maximum of 90 

minutes from the reservation/seating time. 

We promote responsible drinking and 
will refuse service if you or your guests 

appear intoxicated. Management will not 
tolerate poor behaviour towards staff or 

other guests and you will be asked to leave 
if your party do not respect these rules.

Vg  Vegan   VgA   Vegan option available  V  Vegetarian    
GF  Gluten Free    GFA  Gluten Free option available

 A discretionary Service charge of 
10% will be added to the bill.

Allergies -Some of our menu items contain allergens including; Gluten, 
Nuts, Milk, Egg, Fish, Shellfish, Soya, Celery, Mustard, Sulphites, 

Sesame and Lupin. Please ask a member of staff for more information.

t u e  -  f r i  £40.00pp 

s at  -  s u n  £45.00pp
12pm - 3pm 

12 people maximum



12 p m - 3 p m  •  tu eday - -  s u n d ay
Bookings required for parties over 4, maximum booking 12. 
Parties over 4 need to pre-order food from the brunch menu.

t u e  -  f r i  £40.00pp
Upgrade to bottomless Espresso Martinis 

& Pornstar Martinis - £10.00

s at  -  s u n  £45.00pp
Upgrade Sunday Roast instead of Brunch - £10.00

liberation  

lunch
Free flowing drinks!
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