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early

eges

Baked Egg 16
Tomato sauce with onion, red
peppers, kalamata olives, basil

Omelette 16
Choose from plain, mushroom,
spinach, cheese or herbs

Frittata 11
Courgette and sheep ricotta

Sandwich 14

Milk bread gribiche, hard boiled
eggs, mayo, celery, capers,
gherkins, soft herbs

Rosti 15

Fried eggs, potato rosti, créme
fraiche with chives

Dairy free option with white bean
purée

bowls

Granola 9

Maple and olive oil granola,
vanilla yogurt, strawberry
compote, olive oil

Peach salad 18

Grilled peach, goat curd, orange
blossom, purple basil, olive oil,
fried Marcona almonds

Artichoke frekkeh 18

Frekkeh, artichokes, broadbeans,
parmesan, kalamata olives, olive
oil, soft herbs

Please inform your server of any allergies or dietary restrictions

tartine

Summer Tomato 14
Costeluto tomato, extra virgin olive
oil, crumbled feta and za'atar

Avocado 14
Avocado and lemon, pickled pink
radish, yuzu togarashi

Creamy Honey 16
Creamy honey, sea salt, olive all,
cottage cheese, caramelised walnuts

Mushrooms 16
Shiitake mushrooms, shallots,
parsley, olive oil

Scrambled Eggs 14
Gruyere or soft herbs

plates

Fluffy Pancakes 15
Chocolate hazelnut spread,
apricot compote, Piedmonte
hazelnuts

Make it vegan/gf with a
buckwheat crépe

Caramelised French Toast 18

Raspberry compote, summer
berries

selection of pagtries and
cakes

café crel



