
lunch  from    midday  

1/2 PINTS NOT INCLUDED, 
PLEASE ASK FOR THIS 
WEEK’S OFFERINGS

1/2 PINTS NOT INCLUDED, 
PLEASE ASK FOR THIS 
WEEK’S OFFERINGS

NO BOOZE...NO PROBLEM!

brunch  time dip

A discretionary 12.5% service charge is  

added to your bill and shared fairly

amounst our staff.

Poached Egg / Fried Egg (V, GF)   2

Scrambled Eggs (V, GF)   4

Garlic Mushrooms (VE, GF)   4.5

Sauteed Spinach (VE, GF)   4

Smashed Avo (VE, GF)   4.5

Crispy Halloumi (V, GF)   6

Bacon (GF)   4.5

Chorizo (GF)   6

Sausage / Vegan Sausage   5.5

Garlic Salt Fries (VE, GF)   5.5

Truffle Parmesan Fries (V, GF)   7.5

all day everyday

sweet tooth

MARSALA SCARMBLED EGGS (V)   14

Harissa Tomatos | Crispy Onions | Spring Onions | 

Pistachio Dukkah | Crispy Sage | Malted Sourdough

MEDITERRANEAN SMASHED AVO (VE, GF*)     13

 Sundried Tomato, Olive & Caper Gremolata | 

Pickled Shallots | Toasted Seeds | Malted Sourdough

-- ADD A POACHED EGG     2  ADD HALLOUMI   6

TURKISH EGGS (V, GF*)     14

Poached Eggs | Garlic Yoghurt | Herbs | Za’atar |

Chilli & Paprika Butter | Picked Chilli | Malted Sourdough 

- ADD CHORIZO     5.5

EGGS ON TOAST (V, GF*)     8.9

Poached / Fried / Scrambled on Sourdough Toast

THE FORTHE FORAGER (VE*, GF*)    14.5     

Wild Truffle Mushrooms | Spinach | Parsley &Thyme | 

Parmesan | Herb Oil | Sourdough Toast

- ADD A POACHED EGG     2

SOURDOUGH TOASTIES ...served w/ Pickles & Chilli Jam    

 Honey Roast Ham | Emmental | Caramelised Onion Chutney (GF*)   9.5 

 Sundried Tomato, Olive & Capers | Spinach | Mozzarella (V, GF*)   9.5 

IMPORTANT INFORMATION... Our food is prepared in a kitchen where
nuts, gluten & other allergens are present. 
Therefore, while we take extreme caution
to minimise the risk of cross-contamination,
we cannot guarantee that our produsts are
safe to consume for  people with specific
alleallergies.

NEST TACOS 

Smashed Avo | Chilli Jam | Slaw | Toasted Sesame  |

Pickled Shallots & Chilli | Sriracha Lime Sauce | 

Sweet Miso Mayo | Warm Tortilla with...

we have 
KID’S MENU

 & 
COLOURING
CRAYONS,
please
  ask.

PANKO COCONUT FISH     18

TERIYAKI & GINGER CHICKEN 16

CURRIED CRISPY HALLOUMI (V)     15

CURRIED ENOKI MUSHROOM (VE)     15

Smoothies 
GREEN WARRIOR     8

Avocado | Spinach | Lime | Mint | Apple | Pear | Spirulina

TROPICAL DETOX     8

Mango | Pineapple | Banana | Carrot | Ginger | Coconut Milk | Dragon Fruit

WHY SO BLUE     8   

Blueberry  | Banana  | Peanut Butter |  Oats | Chia Seeds | Almond Milk 

AMBER JUICE     6.9
Apple | Carrot | Lemon | Ginger | Turmeric 

GREEN JUICE    6.9     
Cucumber | Apple | Spinach | Kale | Lemon

ALL & ONLY ORANGE JUICE     6.5

CLOUDY APPLE JUICE     6.5

SOFIA’S FRENCH TOAST (VE)     15

Banana Chia Brioche Toast | Coconut Yogurt | 

Seasonal Compote | Home-made Nutty Granola | 

Sesame Seeds | Maple Syrup

- ADD A HOME-MADE NUT BUTTER     2.5

NEST PORRIDGE  (VE*, GF)     10

CCoconut Yoghurt | Seasonal Compote | Sesame Seeds |

Nutty Granola | Honey OR Maple Syrup

...PIMP YOUR PORRIDGE!?

- SWAP FOR VEGAN COCONUT MILK     0.5

- ADD A HOME-MADE NUT BUTTER     2.5

- ADD PISTACHIO BUTTER + PISTACHIO & COCONUT DUKKHA     3.5

GRANOLA BOWL  (VE*, GF)     10

Home-Made NuHome-Made Nutty Granola | Mixed Sesame Seeds | 

Greek Yoghurt | Seasonal Compote | Maple Syrup

- SWAP FOR VEGAN COCONUT YOGHURT     1 

SOURDOUGH TOAST  (VE*, GF*)     3.5

with...Butter / Vegan Butter / Marmite / Marmalade     0.5

   Home-made Seasonal Jam     2

   A Home-made Nut Butter     2.5

          - Deep Roast Maple Peanut

     - Coconut Cashew 

     - Salted Pistachio 

brunch


