BREAKFAST

9-12

TOASTED SOURDOUGH OR BAGEL - 3.5
PB / Marmite or seasonal house
jams

POP UP @

APPLE & PEAR PORRIDGE - 6.5
Almond milk, pecan & pumpkin seed
praline, apple & pear puree,
winter berry compote (ve)(n)(gf)

BRUNCH

9-3

AVO & EGGS - 8.5
2 poached eggs, smashed avo, toasted
sourdough, chimichurri, harissa &
red pepper ketchup, charred lime (v)
+ smoked streaky bacon 2
+ beet cured salmon 3.5
VEGGIE BREKKIE - 9.95
2 eggs poached or fried, Sussex
halloumi, smashed avo, bbq beans,
smoked mushrooms, beetroot hummus,
toasted sourdough (v)
VEGAN BREKKIE - 9.95
Scrambled cheesy tofu, smashed avo,
beetroot hummus, bbq beans, smoked
mushrooms, toasted sourdough (ve)

BRUNCH COCKTAILS
MIMOSA - 6.5
Prosecco Extra dry NV & orange
juice
PROSECCO - 6.5
Extra dry NV, Riondo Collezione,
Veneto, Italy
RASPBERRY FIZZ - 9
Raspberry ghost liqueur,
Cointreau, lemon juice, raspberry
& dry prosecco

BIG BREKKIE - 9.95
2 eggs poached or fried, Toulouse
sausage, smoked streaky bacon, bbq
beans, smoked mushrooms, toasted
sourdough
EGGS BENEDICT
Bubble ’n' squeak sourdough
crumbed cakes, thyme & brown
butter hollandaise
Choose from the following:
SMOKED STREAKY BACON - 9
BEET CURED SALMON - 12
HALLOUMI - 9 (v)
CHORIZO - 9.5

BUCKWHEAT BANOFFEE PANCAKES - 8.5
Caramelised banana, banoffee
ganache, blackberry compote, pecan
& pumpkin seed praline, berries (v)
(gf)(n)
BREAKFAST BURRITO - 9.5
Cajun rice ’n’ beans, Sussex chilli
cheddar folded eggs, salsa, smoked
mushrooms, smashed avo,
chimichurri, lime yoghurt, tortilla
(v)(ve option)

LUNCH

Bibimbap
Fried rice, kimchi, glazed
edamame beans, charred pak choi,
shredded roots, fried onions,
pickled cucumber, carrot
Choose from the following:
SEARED TUNA SASHIMI - 12.5
pickled ginger, gochujang
dressing (gf)
KOREAN BEEF BULGOGI - 11.5
teriyaki glaze (gf)

12-3

Burgers
From our Sister Four Bears Burger Club

COMPANY CHRISTMAS BURGER - 13.5
Turkey crispy patty, Sussex
cheddar, smoked streaky bacon,
tomato, cranberry gel (gf option)
KFC - 13.5
Korean fried chicken breast,
kimchi, peanut butter, gochujang
mayo, purple slaw, lettuce
(n)(gf option)
PLANT BASS IN YA FACE – 13
‘Beyond Burger’, onion jam,
lettuce, pickles, tomato
(vf)(gf option)
+ Vegan cheddar 1.5
+ Sussex cheddar 2
+ Kimchi 1.5
Burgers served in a brioche bun with
garlic & thyme fries

MISO EGGS - 9.5
Soy dressing (v)
FRIED & SMOKED TOFU - 10
Teriyaki glaze, toasted cashews
(ve)(gf)(n)

SIDES
Thyme & garlic fries - 3
Smoked pepper & Sussex cheddar
cornbread - 3.5
Sussex halloumi - 3
Beet cured salmon - 3.5
Bubble ’n’ squeak cakes - 3.5
Toulouse sausage - 2
Smoked streaky bacon - 2
Smashed avo - 2.5

Blue Corn Tacos
SUSSEX SQUID - 12
Black garlic aoili, chilli &
blackberry jam, fried greens,
shredded roots, coriander (gf)
PULLED PORK & N’DUJA - 12
Salsa, lime yoghurt, chimichurri,
shredded roots, coriander (gf)
Tacos served with garlic & thyme fries

Our playful yet honest menu is a chance to celebrate
with friends, exceptional seasonal fare from passionate
local producers. Below are just some of the suppliers
we are proud to work with:
Meat - J. Heath & Son + Blakes, Fish - Southern Head
Fishing Co., Dairy - Northiam Dairy, Bread - Poppy
Seed Bakery , Fruit - Greenway Fruit Farm
A voluntary 10% service charge is added to your bill. All tips go to
staff.

