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BREAKFAST

CILBIR EGGS 11

Garlicky house made labneh, chargrilled peppers, poached eggs, alpo
butter & pickled shallots served with Za’atar spice, Turkish Bread

BUTTERMILK FRIED CHICKEN & WAFFLE 13

Buttermilk fried chicken thighs with chipotle mayo, cabbage slaw &
tamarind sauce on an waffle

TURKISH CHORIZO EGGS 12

Turkish chorizo folded eggs, grilled cavolo nero, crumble feta, on a toasted
sourdough

MUCVER 11

Crispy courgettes fritters, crushed avocado, house made labneh, poached
egg

AVOCADO & POACHED EGGS 12

House made focaccia, crushed avocado, poached eggs, charred baby corn,
Za’'atar & fresh herb dressing

CAVE BREAKFAST 13

Poached eggs, Sucuk beef sausage, beef pastrami, Turkish feta, hummus,
crushed avocado, cheese filo pastry, grilled halloumi, grilled tomato, olives
and Za’atar spiced toasted Turkish bread

MEDITERRANEAN BREAKFAST 13

Free range fried egg, olives, feta cheese, Sucuk beef sausage, mucver,
fresh herbs & sumag, sliced tomato & cucumber, butter, jam, honey,
homemade yoghurt and Turkish bread

VEG BREAKFAST 11

Crushed avocado, cavolo nero, veg sausage, hash browns, sweet potato
puree, grilled tomato, portobello mushrooms, beans & toasted sourdough

FULL ENGLISH 13

Cumberland sausage, streaky bacon grilled tomato, portobello mushroom,
fried egg, hash browns, beans and toasted sourdough

BENEDICTS 11

Choice of, smoked salmon, streaky bacon, sautéed cavolo nero or grilled
halloumi

EGGS ON TOAST 9
Poached or scrambled eggs on sourdough
PLAIN MENEMEN 9

Served with Turkish bread and fresh herbs & sumac

Any Following Toppings 2

Baby spinach, mushrooms, cheddar cheese, halloumi, bacon, Turkish beef
sausage (Sucuk)

HEALTHY LUNCH (MEZE FOR 1) 12

Beets Hummus, tzatziki, saksuka, falafel, babaganoush, borek, mucver,
tabbouleh, halloumi served with Turkish bread

Served between
10:00am till 16:00pm
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OPEN WRAPS

LAMB KOFTE

Z’atar spiced lamb kofte on skewers, house maze tzatziki, pickle chillies

& house slaw served on flatbread

CHICKEN SHISH

Marinated chicken on skewers, beets hummus, pickle chillies, house slaw,

smoked paprika mayo & sumac served on flatbread

GRILLED SEABASS

Housemade tartare, tabbouleh, house slaw & lemon served on flatbread

HUMMUS &FALAFEL

House made falafel, beets hummus, house slaw, pickle chillies & tahini
cream served on flatbread

SALADS

CHICKEN CAESER

Baby gem lettuce, teaser dressing & household croutons

GRILLED COURGETTES & GIANT COUSCOUS

Dressed giant couscous, grilled courgettes, fresh herbs & sumac with
tahini cream, toasted almonds

GOATS CHEESE & BEETS

Grilled goat cheese, salt baked beetroot, quinoa, fresh herbs & sumac,
toasted walnuts & balsamic vinegar

SWEET TREATS
BAKLAVA INSPIRED WAFFLE

Classic waffle, pistachio sauce, rosewater candy floss, toasted crushed
pistachio

YOGHURT HIPPY BOWL

Housemade yogurt, topped with summer berries comport, poached apple,

toasted super seeds & coconut flakes

PANCAKES & STREAKY BACON

Buttermilk pancakes, streaky bacon, maple syrup & icing sugar

OREO PANCAKES

Buttermilk pancakes, dark chocolate sauce, Oreo cream, walnut crumbles

NUTELLA PANCAKES

Buttermilk pancakes, Nutella sauce, banana, summer fruits & whipped
cream

FRENCH TOAST

Caramelised apple in ginger & cinnamon syrup, toasted almond flakes,
orange cream & salted caramel

SIDES

CHIPS

RICE

GRILLED HALLOUMI
GRILLED BROCCOLI
HOUSE MADE YOGHURT

OO N

“Please let us know if you have any dietary requirements, however we are unable to guarantee dishes are completely

allergen free”

“An optional gratuity 12.5% will be added t the total bill and shared by the whole team”
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