
BREAKFAST / BRUNCH 

CHICKEN & CHORIZO ........................................ 7.5
Sliced chicken, chorizo, peppers, rocket & 
an espresso pot of mayonnaise (can be served hot or cold)

 

‘NDUJA SCRAMBLED EGGS ............................ 11.0
Free-range scrambled eggs with 'nduja (finely crushed spicy pork sausage) 
topped with crumbled feta, spring onions, parsley & fresh chillies 
served on sourdough toast

SMASHED AVOCADO ON SOURDOUGH TOAST ......12.0
Smashed avocado, crumbled feta, pomegranate seeds,
balsamic glaze, fresh chillies & two free-range poached eggs
+ pan seared halloumi 4.5

E&G BREAKFAST  TACOS ........................................13.0
Soft taco shells topped with free-range scrambled eggs, 
diced Cumberland sausage, sliced avocado, Pico de Gallo, 
sriracha mayo & fresh chillies

BEANS ON SOURDOUGH TOAST .................... 7.5
With Gran Moravia cheese
+ 3 hash browns 3.0

 

PANCAKES ALL DAY
SIMPLE  ................................................................  9.5
Two pancakes with a fresh lemon wedge, maple syrup & a sweet 
sugar dusting

FRUIT & YOGURT   ..............................................12.5
Two pancakes with greek yogurt, cherry compote, 
fresh strawberries & maple syrup 

KINDER & STRAWBERRIES ..............................13.5
Two pancakes with fresh strawberries, kinder bueno, white 
chocolate sauce, dark chocolate shavings & maple syrup

HONEYCOMB CRUNCHIE ..................................13.5
Two pancakes with strawberries, blueberries, white chocolate sauce, 
honeycomb crunchie crumb, vanilla mascarpone & maple syrup

V  

V

(Contains Pork)

(Contains Pork)

(Contains Pork)

FREE-RANGE EGGS ON SOURDOUGH TOAST ......7.0
Scrambled, poached or fried

V  

TOAST & SALTED BUTTER  .............................. 4.0
Toasted sourdough, seeded granary or gluten free served with 
one of the following, marmalade, jam, Nutella or peanut butter

E&G YOGURT BOWL ............................................ 6.5
Greek yogurt infused with coconut, strawberry compote, 
blueberries, strawberries & pistachio crumb

V

HOUSE-BAKED GRANOLA  .............................. 7.5
Greek yogurt infused with coconut with E&Gs granola, served 
with dried cranberries, dried apricots, milk chocolate shards, 
peach & walnuts

V  

V  

 V  

V  

V‘E&G’ OMELETTE    ............................................ 11.0
Open faced omelette with spinach, cherry tomatoes, 
parmesan shavings, chillies & rocket 

+ sourdough toast 1.5

GF

GF

V GF

V

‘E&G’ BREAKFAST BOWL ..................................11.5
Spinach leaf, free range scrambled eggs, garlic & paprika sweet 
potatoes, vine roasted tomatoes, sliced avocado & a sriracha mayo dip

VEGGIE  .................................................................. 8.5
Flat cap mushroom, sliced avocado, pan-seared halloumi 

FRUIT & NUT POACHED PEAR PORRIDGE  ................ 7.5
Made with coconut milk & orange zest, served with poached 
cinnamon pear, mixed nuts, dried fruit & dark chocolate drizzle

 

CLASSIC ‘E&G’ BREAKFAST .............................. 14.5
Two Cumberland sausages, free-range scrambled eggs,
roasted tomatoes, flat cap mushroom, two hash browns, beans 
& sourdough toast

 (Contains Pork)

V

BRIOCHE FRENCH TOAST .................................. 14.5
Coated in sugar served with Biscoff sauce, caramilk shards, 
Biscoff crumb, vanilla mascarpone, fresh strawberries & maple syrup, 
finished with a Biscoff biscuit

V

VEGGIE ‘E&G’ BREAKFAST ................................14.5
Free-range scrambled eggs, smashed avocado, tenderstem broccoli with 
crumbled feta, spring onions, parsley & fresh chillies, roasted tomatoes, 
flat cap mushroom, beans, two hash browns & sourdough toast
+ pan-seared halloumi 4.5 

V  

  
V

SAUSAGE .............................................................. 7.0
Two grilled cumberland sausages
+ fried egg 2.0

 (Contains Pork)

(Contains Nuts)

(Contains Nuts)

ALLERGY ADVICE: We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some 
products there is a possibility that allergen traces may be found in any item. We advise you to speak to a member of staff if you 
have any food allergies or intolerance. V  Suitable for Vegetarians      Suitable for Vegans         Gluten free       Dairy freeGF DF

Scan QR code
for allergens
information

FREE-RANGE POACHED EGGS & HOUSE-MADE
HOLLANDAISE SAUCE ON SOURDOUGH

GRILLED HAM .................................................... 13.0
With smoked paprika

REUBEN ................................................................ 13.5
Grilled pastrami, with beef tomatoes, & gherkins 

 

 

(Contains Pork)

(Contains Beef)

SMOKED SALMON ............................................ 14.0
With capers

 

BENEDICTS
Due to the nature of Hollandaise, these dishes are served
warm rather than hot.

BRIOCHE BUNS

(Contains Nuts)

V

V  

V  

www.ezraandgil.com FULL MENU AVAILABLE
FOR TAKEAWAY

 

EXTRAS
SOURDOUGH TOAST / SEEDED GRANARY ........ 1.5
BEANS       ..............................................................  1.5
HOLLANDAISE SAUCE ......................................  1.5
EGG - SCRAMBLED, POACHED OR FRIED ..........2.0
MUSHROOMS / TOMATOES  ..............................  2.0
CUMBERLAND SAUSAGE  .............................. 2.5
3 HASH BROWNS     ..........................................  3.0
TENDERSTEM BROCCOLI .................................. 3.5

SMASHED AVOCADO    ....................................  3.5
PAN-SEARED HALLOUMI ..................................  4.5
SMOKED SALMON   ..........................................  5.0

GFV

V

GF  
DF 

GF  

  V

 V

GF

GF

GF

DF GF  

 

 

GF

WITH CRUMBLED FETA, SPRING ONIONS,PARSLEY & FRESH CHILLIES



EZRA’S POKE BOWLS
Warm premium sushi rice dressed with E&G soy & ginger, 
spring onions, diced cucumber, pan-seared peppers, 
edamame, kimchi & sesame seeds (Contains Gluten)

Available with:

AVOCADO, FRESH CHILLIES 
& SRIRACHA MAYO .............................................. 11.0

CHICKEN, FRESH CHILLIES
& TERIYAKI MAYO ................................................ 11.0

LUNCH from 11.30am

ALLERGY ADVICE: We follow good hygiene practices in our kitchen, but due to the 
presence of allergenic ingredients in some products there is a possibility that allergen 
traces may be found in any item. We advise you to speak to a member of staff if you 
have any food allergies or intolerance.

V  Suitable for Vegetarians           Suitable for Vegans Gluten free        Dairy freeGF DF

KHOBEZ FLATBREAD OR

TOASTED SOURDOUGH  

BARBECUE CHICKEN MELT .............................. 11.5
BBQ chicken, red onions & melted mature cheddar topped
with fresh red chillies served on a bed of mixed leaves

HALLOUMI + ROAST PEPPERS........................  11.5
Pan-seared halloumi, pickled red onions, seaseme seeds, 
rocket, pan-seared peppers & E&G chilli sauce

SOUP ........................................................................  6.5
House-made served with toasted seeded granary & salted butter

 SALAD BOWLS
SWEET POTATO SALAD   ..................................  10.5
Garlic and paprika sweet potatoes, baby gem lettuce, pickled 
red onions, diced avocado, fresh chillies with E&G Sriracha mayo

+ pan-seared halloumi 4.5

E&G CHICKEN CAESAR SALAD ...................... 12.0
Lemon thyme chicken, baby gem lettuce, house made garlic 
croutons, parmesan cheese, soft boiled egg & E&G Caesar dressing

Scan QR code for allergens info

WITH CRUMBLED FETA, SPRING ONIONS,PARSLEY & FRESH CHILLIES

EZRA LAGER 4.6%  440ml Can.................................... 5.5
PERONI ZERO 0%  330ml Bottle ................................ 5.0
ASPALL CYDER 5.5%  500ml Bottle ............................ 6.5

PINOT GRIGIO - ITALY 12% .................................... 17.5
MALBEC - ARGENTINA 13%...................................... 17.5
VINHO VERDE - PORTUGAL 11.5% .......................... 22.5
RIOJA - SPAIN 13%.................................................. 22.5
(WINE SERVED BY THE BOTTLE ONLY)

PROSECCO BY THE GLASS - ITALY 11% .............. 7.5
PROSECCO BOTTLE - ITALY 11% ........................ 28.0

APEROL ................................................................ 8.0
Sparkling wine, soda & orange slice 9%

MOTH MOJITO (Rum, Lime, Mint, Soda) 8.5% ............ 8.5

MOTH PALOMA  (Tequila, grapefruit, lime & soda 10%)........ 8.5

WINE / BEERS / PROSECCO

V  

www.ezraandgil.com FULL MENU
AVAILABLE FOR

TAKEAWAY

       EZRA’S BRUNCH COCKTAILS

GINGER, LEMON & ORANGE MOCKTAIL .......... 6.0
Dusted with turmeric and a lime wedge (Non alcoholic) 

MIMOSA 4.6% .......................................................... 8.0
Freshly squeezed orange juice & prosecco with 
an orange slice

EZRA’S BLOODY MARY 12% ................................ 9.0
Absolut vodka, fresh tomato juice, house-made spice mix 
with salt garnish & celery

 V

EXTRAS

SOURDOUGH / SEEDED GRANARY TOAST ......  1.5

MUSHROOMS / TOMATOES   ............................  2.0

TENDERSTEM BROCCOLI .................................. 3.5

SMASHED AVOCADO  ......................................  3.5

PAN-SEARED HALLOUMI ................................  4.5

SMOKED SALMON   ............................................  5.0

 

GF

GF

GF

  V

GF

DF GF  

HILTON STREET



BREAKFAST / BRUNCH 

BACON .................................................................. 7.0
Grilled streaky bacon with charred beef tomato

+ fried egg 2.0

 

‘NDUJA SCRAMBLED EGGS ............................ 11.0

Free-range scrambled eggs with 'nduja (finely crushed spicy pork sausage) 

topped with crumbled feta, spring onions, parsley & fresh chillies 

served on sourdough toast

SMASHED AVOCADO ON SOURDOUGH TOAST ......12.0

Smashed avocado, crumbled feta, pomegranate seeds,
balsamic glaze, fresh chillies & two free-range poached eggs

+ bacon 4.0     + pan seared halloumi 4.5

E&G BREAKFAST  TACOS ........................................13.0
Soft taco shells topped with free-range scrambled eggs, 
diced Cumberland sausage, sliced avocado, Pico de Gallo, 

sriracha mayo & fresh chillies

BEANS ON SOURDOUGH TOAST .................... 7.5
With Gran Moravia cheese
+ 3 hash browns 3.0

 

PANCAKES ALL DAY
SIMPLE  ................................................................  9.5
Two pancakes with a fresh lemon wedge, maple syrup 
& a sweet sugar dusting

FRUIT & YOGURT   ..............................................12.5
Two pancakes with greek yogurt, cherry compote, 
fresh strawberries & maple syrup

AMERICAN ............................................................13.0
Two pancakes with streaky bacon, blueberries & maple syrup

KINDER & STRAWBERRIES ..............................13.5
Two pancakes with fresh strawberries, kinder bueno, white 
chocolate sauce, dark chocolate shavings & maple syrup

HONEYCOMB CRUNCHIE ..................................13.5
Two pancakes with strawberries, blueberries, white chocolate sauce, 
honeycomb crunchie crumb, vanilla mascarpone & maple syrup

V  

 

V

(Contains Pork)

(Contains Pork)
(Contains Pork)

(Contains Pork)

FREE-RANGE EGGS ON SOURDOUGH TOAST ......7.0
Scrambled, poached or fried
+streaky bacon 4.0

V  

TOAST & SALTED BUTTER  .............................. 4.0
Toasted sourdough, seeded granary or gluten free served with 
one of the following, marmalade, jam, Nutella or peanut butter

E&G YOGURT BOWL ............................................ 6.5
Greek yogurt infused with coconut, strawberry compote, 

blueberries, strawberries & pistachio crumb

V

HOUSE-BAKED GRANOLA  .............................. 7.5
Greek yogurt infused with coconut with E&Gs granola, served 
with dried cranberries, dried apricots, milk chocolate shards, 

peach & walnuts

V  

V  

 
V

V

 

 
V  

V‘E&G’ OMELETTE    ............................................ 11.0
Open faced omelette with spinach, cherry tomatoes, 

parmesan shavings, chillies & rocket 

+ sourdough toast 1.5

GF

GF

V GF

V

‘E&G’ BREAKFAST BOWL ..................................11.5
Spinach leaf, free range scrambled eggs, garlic & paprika sweet 
potatoes, vine roasted tomatoes, sliced avocado & a sriracha mayo dip

VEGGIE  .................................................................. 8.5
Flat cap mushroom, sliced avocado, pan-seared halloumi 

FRUIT & NUT POACHED PEAR PORRIDGE  ................ 7.5
Made with coconut milk & orange zest, served with poached 
cinnamon pear, mixed nuts, dried fruit & dark chocolate drizzle

 

SAUSAGE .............................................................. 7.0
Two grilled cumberland sausages
+ fried egg 2.0

 (Contains Pork)

(Contains Nuts)

(Contains Nuts)

ALLERGY ADVICE: We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some 

products there is a possibility that allergen traces may be found in any item. We advise you to speak to a member of staff if you 

have any food allergies or intolerance. V  Suitable for Vegetarians      Suitable for Vegans         Gluten free       Dairy freeGF DF

Scan QR code
for allergens
information

FREE-RANGE POACHED EGGS & HOUSE-MADE
HOLLANDAISE SAUCE ON SOURDOUGH

GRILLED HAM .................................................... 13.0
With smoked paprika

REUBEN ................................................................ 13.5
Grilled pastrami, with beef tomatoes, & gherkins 

 

 

(Contains Pork)

(Contains Beef)

SMOKED SALMON ............................................ 14.0
With capers

 

BENEDICTS
Due to the nature of Hollandaise, these dishes are served
warm rather than hot.

BRIOCHE BUNS

(Contains Nuts)

V

CLASSIC ‘E&G’ BREAKFAST .............................. 14.5
Two Cumberland sausages, free-range scrambled eggs,
roasted tomatoes, flat cap mushroom, two hash browns, beans 

& sourdough toast

+ streaky bacon 4.0

 
(Contains Pork)

BRIOCHE FRENCH TOAST .................................. 14.5
Coated in sugar served with Biscoff sauce, caramilk shards, 

Biscoff crumb, vanilla mascarpone, fresh strawberries & maple syrup, 

finished with a Biscoff biscuit

V

VEGGIE ‘E&G’ BREAKFAST ................................14.5
Free-range scrambled eggs, smashed avocado, tenderstem broccoli with 

crumbled feta, spring onions, parsley & fresh chillies, roasted tomatoes, 

flat cap mushroom, beans, two hash browns & sourdough toast

+ pan-seared halloumi 4.5 

V
 

 

 
V

V  

V  

www.ezraandgil.com FULL MENU AVAILABLE
FOR TAKEAWAY

 

EXTRAS
SOURDOUGH TOAST / SEEDED GRANARY ........ 1.5
BEANS       ..............................................................  1.5
HOLLANDAISE SAUCE ......................................  1.5
EGG - SCRAMBLED, POACHED OR FRIED ..........2.0

MUSHROOMS / TOMATOES  ..............................  2.0

CUMBERLAND SAUSAGE  .............................. 2.5
3 HASH BROWNS     ..........................................  3.0
TENDERSTEM BROCCOLI .................................. 3.5

SMASHED AVOCADO    ....................................  3.5
STREAKY BACON ..............................................  4.0
PAN-SEARED HALLOUMI ..................................  4.5
SMOKED SALMON   ..........................................  5.0

GFV

V

V

GF  

DF 

GF

 

  V

GF

GF

GF

DF GF  

 

 

GF

GFDF

WITH CRUMBLED FETA, SPRING ONIONS,PARSLEY & FRESH CHILLIES



EZRA’S POKE BOWLS
Warm premium sushi rice dressed with E&G soy & ginger, 
spring onions, diced cucumber, pan-seared peppers, 

edamame, kimchi & sesame seeds (Contains Gluten)

Available with:

AVOCADO, FRESH CHILLIES 
& SRIRACHA MAYO .............................................. 11.0

CHICKEN, FRESH CHILLIES
& TERIYAKI MAYO ................................................ 11.0

LUNCH from 11.30am

ALLERGY ADVICE: We follow good hygiene practices in our kitchen, but due to the 

presence of allergenic ingredients in some products there is a possibility that allergen 

traces may be found in any item. We advise you to speak to a member of staff if you 

have any food allergies or intolerance.

V  Suitable for Vegetarians           Suitable for Vegans Gluten free        Dairy freeGF DF

KHOBEZ FLATBREAD OR

TOASTED SOURDOUGH  

BARBECUE CHICKEN MELT .............................. 11.5
BBQ chicken, red onions & melted mature cheddar topped

with fresh red chillies served on a bed of mixed leaves

HALLOUMI + ROAST PEPPERS........................  11.5
Pan-seared halloumi, pickled red onions, seaseme seeds, 

rocket, pan-seared peppers & E&G chilli sauce

SANDWICHES 
For sandwich selection please see front counter

SOUP ........................................................................  6.5
House-made served with toasted seeded granary & salted butter 

 
SALAD BOWLS
SWEET POTATO SALAD   ..................................  10.5
Garlic and paprika sweet potatoes, baby gem lettuce, pickled 

red onions, diced avocado, fresh chillies with E&G Sriracha mayo

+ pan-seared halloumi 4.5

E&G CHICKEN CAESAR SALAD ...................... 12.0
Lemon thyme chicken, baby gem lettuce, house made garlic 
croutons, parmesan cheese, soft boiled egg & E&G Caesar dressing

Scan QR code for allergens info

WITH CRUMBLED FETA, SPRING ONIONS,PARSLEY & FRESH CHILLIES

EZRA LAGER 4.6%  440ml Can.................................... 5.5
PERONI ZERO 0%  330ml Bottle ................................ 5.0
ASPALL CYDER 5.5%  500ml Bottle ............................ 6.5

PINOT GRIGIO - ITALY 12% .................................... 17.5
MALBEC - ARGENTINA 13%...................................... 17.5
VINHO VERDE - PORTUGAL 11.5% .......................... 22.5
RIOJA - SPAIN 13%.................................................. 22.5
(WINE SERVED BY THE BOTTLE ONLY)

PROSECCO BY THE GLASS - ITALY 11% .............. 7.5
PROSECCO BOTTLE - ITALY 11% ........................ 28.0

APEROL ................................................................ 8.0
Sparkling wine, soda & orange slice 9%

MOTH MOJITO (Rum, Lime, Mint, Soda) 8.5% ............ 8.5

MOTH PALOMA  (Tequila, grapefruit, lime & soda 10%)........ 8.5

WINE / BEERS / PROSECCO

www.ezraandgil.com FULL MENU
AVAILABLE FOR

TAKEAWAY

       EZRA’S BRUNCH COCKTAILS

GINGER, LEMON & ORANGE MOCKTAIL .......... 6.0

Dusted with turmeric and a lime wedge (Non alcoholic) 

MIMOSA 4.6% .......................................................... 8.0
Freshly squeezed orange juice & prosecco with 
an orange slice

EZRA’S BLOODY MARY 12% ................................ 9.0
Absolut vodka, fresh tomato juice, house-made spice mix 

with salt garnish & celery

EXTRAS

SOURDOUGH / SEEDED GRANARY TOAST ......  1.5

MUSHROOMS / TOMATOES   ............................  2.0

TENDERSTEM BROCCOLI .................................. 3.5

SMASHED AVOCADO  ......................................  3.5

STREAKY BACON ..............................................  4.0

PAN-SEARED HALLOUMI ................................  4.5

SMOKED SALMON   ............................................  5.0

 

GF

GF

  V

VGF

DF GF  

GFDF

PETER STREET

GF


