
MOTHER’S DAY – 8 MAY 2022      

COCKTAILS 
Mimosa 18 
Bloody Mary 18 

BRUNCH
 

Pancakes 21 
roasted bananas in cinnamon butter, cherry compote, maple syrup, 
vanilla mascarpone (V)  

French toast 21 
Manuka honeycomb, brûlée black doris plums, lemon curd, crème fraiche (V) 

Corn & courgette fritters 23 
grilled Zany Zeus halloumi, wilted spinach, roasted vine tomatoes, 
bell pepper coulis, jalapeno & avocado guacamole (V) 

Tomatoes on toast 23 
slow roasted vine tomatoes, basil pesto, Clevedon Buffalo mozzarella, 
toasted parmesan & polenta sour dough, avocado mousse (V) 

Mushrooms on toast 24 
braised portobello, chestnut & button mushrooms with garlic & porcini cream, 
wilted spinach, carraway & rye sour dough, balsamic syrup (V) 

Eggs Florentine 19 
poached eggs, Aro Bakery honey ciabatta, wilted spinach, roasted vine tomato, 
hollandaise 

Eggs Benedict  21 
poached eggs, Aro Bakery honey ciabatta, champagne ham off the bone, 
wilted spinach, roasted vine tomato, hollandaise 

Eggs Montreal  24 
poached eggs, Aro Bakery honey ciabatta, smoked salmon, wilted spinach, 
roasted vine tomato, hollandaise 



 

 

Vegetarian full breakfast         25.5 
eggs your way on Aro ciabatta, Shed 5 baked beans, wilted spinach, 
braised mushrooms, pesto roasted tomatoes, potato rösti (V) 

 
Shed 5 full breakfast          29.5 

2 eggs your way on Aro ciabatta, bacon, spiced chorizo sausage, 
braised mushrooms, pesto roasted tomatoes, potato rösti 

 
 
SIDES 
 
Bacon / Spiced chorizo sausage / Zany Zeus halloumi / Wilted spinach    6 
Pesto roasted tomatoes / Shed 5 baked beans       5.5 
Braised mushrooms with garlic & Porcini cream       7.5 
Hollandaise / Potato rösti (each) / Eggs (each)        3 
 
 
Please note there will be a surcharge of 2% on all credit card transactions. 


