welcome friends
benvenuti amici
0’0’ EST. 1990
khosh amadid doostan
Cmce, Res‘f‘aumm" ama‘ Bar

hudnying gewei péngyodu

Pre-Match Brunch

(Available before play on selected international match days)

Shakshuka - 12.0
Two poached eggs baked in a gently spiced tomato and red pepper sauce, finished with herbs and olive oil,

served with bread

Turkish Eggs Cilbir - 12.0
Poached eggs over wild garlic yoghurt, finished with warm spiced butter, served with bread

Panir Bereshteh - 14.0
Soft scrambled eggs with feta, fresh and dried dill, and subtle Persian seasoning, served with bread

Simit and Poached Eggs - 14.5
Crisp Turkish simit topped with poached eggs, wild garlic yoghurt, and za’atar dressing

Benedict Royal - 14.0
Two organic poached eggs on toasted sourdough with house beetroot-cured salmon and tahini hollandaise

Kedgeree - 18.0
Basmati rice infused with turmeric and cumin, served with smoked haddock and egg

The Gardener - 14.0
Toasted sourdough, feta, avocado, mushrooms, baked beans, poached egg, and grilled tomato

A 13.5% service charge will be included—your generosity is greatly appreciated by our team! Kindly inform your server of any allergies or
sensitivities prior to placing your order. Although we are diligent in managing allergens, cross-contamination may still happen.
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