
Earth Friendly Food

brunch Menu

The gardener (V)                                                        6
Hummus, heritage tomatoes, seasonal greens

The Rancher (V)                                                         6
Free-range egg, smoky beans, hung yoghurt, chilli &

seasonal leaves

THE FORAGER, (V)                                                         7
Mushrooms, free-range egg, labneh & seasonal leaves

The Little Porker                                                        8
Smoked bacon, free-range egg, hung yoghurt, chilli &

leaves

the full nunhead                                                       9
smoky beans, bacon, free-range egg, labneh, leaves &

chilli

The steak lover                                                         10
Steak, free-range egg, hung yoghurt, chimmichurri &

leaves

Extras: Egg, Smoky Beans                                2  

        Melted Raclette, Bacon                          3

Choose either a wrap or an open "on toast" stack
wraps & stacks 
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steak & chips                                      10
Bavette steak, organic air-fried chips, 

house mayo & chimmichurri            

jackfruit & chips                                10
Pulled BBQ jackfruit, organic air-fried 

chips, house mayo  

burger & chips                                   12
100% dry-aged steak patty using chuck, topside & rib cap.

Tomato, onion, seasonal leaves, pickle & house mayo in

handmade organic burger bread.

+ melted grass-fed Ogleshield Raclette                   2

Organic air-fried chips, house mayo            4
+ spicy ranchers gravy                               1

+ chimmichurri                                       1

+ cheesy sauce (with grass-fed cheddar)              2

Carb-free? Swap the chips for salad or add it on for 3

salads
Heritage tomato, red onion                          5

Heritage courgette carpaccio                        5

Seasonal green salad                                5



WELL-HUNG FLATWICH

FREE-RANGE EGG, SMOKY BEANS, HUNG YOGHURT, CHILLI
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BEER                                       2/3         PINT
Wild Beer Bibble Pale Ale                       4                 6
Fruity, hoppy, crisp and naturally

hazy. 4.3%

Wild Beer Shika Lager                             4.5              6.5
Organic. Vegan. Full bodied with

delicate flavour. 4.8%

RED                                         175ml     500ml
Castelao, Lisboa                                    6               17
Sour cherry & blackcurrant on the nose, 

ripe fruit on palate. Lisbon. PT 13%

Secateurs, Syrah/Grenache/Cinsault             7              21
Great structure, fuller bodied & juicy. 

Badenhorst. SA. 13.5%

WHITE
Arinto, Lisboa                                        6               17
Elegant & mineral with hints of pear

and apple peel. Lisbon. PT 12.5%

Westwell Vineyard, Ortega Classic             7               21
Vibrant and refreshing. Westwell. Kent. 

UK. 11.5%

ON TAP
RED
Hoopoe, Nero D'Avola/Syrah                                             25
Smoky blackberry fruit with depth and spice. Organic. IT. 14%

Domaine de Brau Cabernet Franc / Cabernet Sauvignon 60/40    26
Spicy. Savoury. Light to med body. FR 13.5%

Adobe Reserve, Malbec                                                    27
Vibrant berry and milk white pepper. Organic. Chile.13.5%

Lacus Inedito Rioja, Tempranillo, Garnacha, Graciano               28
Fruity, juicy & natural. SP. 14%

Moinho do Gato, Douro                                                     29
Bright juicy fruit & gentle tanins. Touriga Barroca,

Francesca & Nacional. Unoaked. Organic. PT. 12.5%

ROSE
Stella, Firefly Shiraz Rose                                               23
Lovely full and luscious Rose.  Not too dry. Org. SA. 11.5% 

WHITE
Chateau Grinou  Vin de France Reserve, Semillion                     29
Pear and melon with a balanced limey acidity. Org. Bergerac. FR.13%

Walnut Block Collectables, Sauvignon BLanc                       32
Crisp, citrus. Tree fruit & tropical notes. Org. Marlborough NZ.13%

Sparkling
Wild Thing, Prosecco                                                       28
Delicate notes of pear and spring flowers. Not too dry. IT. 11%

Meinklang Prosa Rose Frizzante, Pinot Noir                            33
With St. Laurent, Zweigelt, Blaufrankisch. Lightly sparkled
dry and fantastically moreish. Austria. 10.5% 

by the bottle

BY THE CAN
Harbour Lager                                                       5
Slight fruit hop aroma balanced beautifully with 

a robust malt backbone. 4% 330ml

Villages Rafiki Session IPA                                        6
Smooth bitterness and a sweet biscuity malt 

flavour. 4.3% 330ml

Wild Beer Yokai Pale Ale                                         6
Yuzu citrus, umami from the seaweed and gentle 

spice from Sichuan peppercorns. 4.5% 330ml
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brunch cocktails                                          
bloody mez                                               7
Smoky Quiquiriqui Mezcal, spicy tomato & pickle

juice shot over ice.  Ta daa! 45% alc 25ml

no mates mary                                          4
Spicy Picklehouse tomato juice with a shot of

pickle juice over ice.

SODAS                                      
Karma Kola  / Lemonade / Ginger                                                         3                       

Long Tail Blood Orange                                                                     3

Long Tail Island Spice                                                                       3

Long Tail Ginger Lime                                                                        3

Long Tail Lemon Sour                                                                       3                        

juices                                         
moju green                                            4.5
apple, cucumber, pineapple, celery, lime,

spinach, mint

moju orange                                          4.5
carrot, apple, ginger, lemon, turmeric

moju purple                                           4.5
carrot, apple, cucumber, raspberry, beetroot,

orange, lemon

hot drinks
Espresso / Black Americano                             2.5
White Americano                                          2.8
Flat white / latte / cappuccino                        3
Proper hot choc 85% madagascar                     4
Teas: breakfast/camomile/ rooibosch                2.5

Grass-fed cow or plant milk (oat or pea protein)

10:13 Morning Blend of Colombian and Honduran beans

roasted for 28 by mont58
whole beans available to take home


