
The  Classics

Children’s Menu

The Green Bar

Sushi 

DYNAMITE PRAWNS 7.50

9.90

9.95

6.50

Start the day strong 

BREAKFAST OF CHAMPIONS
Local butcher beef/chicken Sausages, Premium Bacon, Baked Beans,
Mushrooms, Hash’s, grilled tomato and your choice of eggs (served with toast)

10.50

VEGGIE-LOVERS

BACON/SAUSAGE OR EGG BAGUETTE  *

BEN-ADDICTED TO YOU 

Light bites

Fried prawns tossed in a creamy spicy sauce - warning! its highly addictive

Keep the energy going...burgers & mains 
EIFFEL TOWER
Double patty, soft fried egg, lettuce, jalapenos, onion rings oozing with cheese and
B&N’s burger sauce 

Your choice of eggs, hash’s, smashed avocado, mushrooms, halloumi,
grilled tomato & baked beans (served with toast)

Oven baked baguette with butter and your choice of bacon or
sausage or eggs

Toasted English muffins served with poached eggs, glazed hollandaise and either:  
Smoked Salmon 
Turkey bacon

SMACHI-CADO  *
Poached eggs on a bed of crushed avocado with crumbled 
feta and sumac and garnish (V)

GUNAYDIN
Soft flatbread, kaymak, honey, cucumber & tomato, fried egg,
sucuk, grilled haloumi and mixed fruit & nuts

11.95

SHAKI-SHUKA
Homemade tomato sauce with cumin and olive oil, topped with poached eggs
and garnish of coriander. Served with warm pitta (allow 25 mins)  (v)

9.50

CRUNCHIN AWAY
Greek Yoghurt, oven roasted granola, dried fruits and seasonal fresh fruits drizzled
with local honey (v) 

7.50

FRENCH TOAST (V)
French brioche toast pan fried in butter with a choice of
Maple syrup, berries and whipped cream
Nutella, Bananas and whipped cream 

FILLED CROISSANT *
Buttery croissant filled with Scrambled eggs (v)
Eggs & Cheese (v)
Eggs & Smoked salmon 

Please inform your server of any allergies, we will do our best but some of our menu items contain nuts, gluten, and other
allergens. Due to our cooking environment there is a risk that traces of these may be in any other foods served.

LOADED FRIES (V)

Tossed fried chicken with a tangy sweet and spicy sauce 

6.50CHICKEN KARAAGE 

PASTEIS DE BACALHAU
Portugese salted fish fritters served with a sweet chilli sauce 

Signature sauce oozing with melted cheese and finished with fried onions and jalapenos.
Upgrade with Crispy chicken for £2

5.50

AUBERGINE CAVIAR (V)
Smashed aubergine simmered with moroccan tomato sauce accompanied with warm pitta (this
dush is  traditionally served cold but you can ask for it to be warm) 

6.50

5.50

Extras 
Hashbrowns/ Mushrooms/Grilled Tomato/ Baked Beans/ Toast/Egg 2.50
Smoked Salmon/ Chicken Sausages/Halloumi/Smashed Avocado/Turkey bacon 3.00

SOUP OF THE DAY 5.95
All served with warm bread and butter 

OMELETTES *
All served with chips and garnished with rocket
Plain or our best sellers:  Cheese & Mushroom (v)/ Mexicano (v) / Ham & Cheese 

If you’d like to create your own - just ask! 

THE JACKETS

Chilli Corn Carne 

Baked Beans & Cheese (v)
Butter & Cheese (v)

Tuna Mayo & Cheese 

Extra Toppings Vegetables/Protein 

7/8.50

6.50
7.00
8.00
8.00

BREAKFAST  
Mini-French Toast with Berries, and maple syrup (v)
Scrambled/Fried egg,  sausage, beans and toast 
Soft Boiled eggs and Soldier Toast (v)

6.00
6.50
5.25

A complimentary babycino is served with every breakfast meal

SET MENU  
To Start: Crunchy Crudites/ Halloumi Sticks or Garlic Bread (v)

All priced at 7.50

The main event: Mixed Sushi (v)/ Fish Fingers/Grilled Chicken strips or
Chicken nuggets served with chips and baked beans or salad
The finish: choose from a Mini choice from the bakery or Vanilla Ice Cream Scoop! THE GODDESS (V)

Cubes of feta cheese tossed in olive oil, lemon and oregano dressing  with red onions,
tomato chunks, green peppers and kalamata olives 

FATOUCH & PEARLS (V)
Crispy Halloumi, romaine lettuce, zaater chips, tomato, onion, cucumber and pomegranates
tossed in a tangy vinegrete 

10.50

11.50

CEASAR SALAD
Romaine lettuce tossed in a creamy caesar sauce garnished with croutons and parmersan  -
choose from chicken/prawns 

13/15

SHE’S SO SPICY
Juicy grilled Cajun chicken breast, melted cheese, crispy lettuce, mayo and a dollop
of home made guacamole 

8.90

THE MIDDLE-EASTERN (V)
Falafel patty with a Moroccan Harrisa, cool mayo and grilled halloumi with rocket-
you’ll become vegetarian for this one! 

8.90

All burgers are accompanied with fries - upgrade to peri peri fries/sweet potato fries for £1.50 

DRAGON ROLL 

SPICY SEARED SALMON 

Tempura Prawns, Avocado, fish roe with a drizzle of sweet soya and spicy mayo 

King Salmon, Avocado, spicy mayo finished off with seared salmon and tobiko 

12.50

12.50

Pan-dwich & Wraps 
TRIPPLE CLUB

MADEIRA’S CAJUN PANINI
Smoked Cajun chicken with cheese pressed in a panini served with chips  

CHEESE AT FIRST BITE (V)
A blend of mature cheddar cheese and mozarella with some chilli fkales  

HABIBY HALLOUMI (V)
Crispy halloumi, sweet chilli mayonnaise and mixed lettuce in a wrap

Tuna tossed in mayo, spring onion and a splash of siracha oozing melted cheese 
TUNA MEETS CHEESE TOASTIE

BLT on a brioche bread with fried egg, grilled chicken and cheese.
Served with chips 

BREAKFAST WRAP
Omelette wrapped in hashbrown, cheese and turkey bacon

CROQUE MONSIER
Toasted  bread layered with a cheesy sauce, grated cheese and smoked turkey ham
served with fries 

7.50

6.50

6.50

6.50

9.50

BRUNCH    NUNCH 

CUCUMBER & AVOCADO MAKI SELECTION (V)

SALMON AVOCADO MAKI

Cucumber and avocado maki served with fresh ginger and soy 

Raw Salmon, Avocado finished with mango salsa 

SALMON TATAKI WITH PONZU 

8.50

12.50

12.50

8.50SALMON POKE BOWL 
Thinly sliced salmon with a tangy ponzu sauce to cleanse your palate

Diced salmon, Avocado, Mango, Cucumber and Ginger on a sushi rice bed 

8.50

7.50

HALLOUMI FRIES (V)
Crispy bite, soft salty flavours served with sweet chilli 

5.50

Breakfast is served until 1pm daily and 12pm on Sunday. 
Items marked with a * are served all day Monday - Saturday 

1.00/1.50

PERI PERI BUTTERLY CHICKEN 

MOROCCAN MEATBALL TAGINE

BANG BANG CAULIFLOWER (V)

8.50

12.50
9.50

6.00
6.50
7.50

HOME MADE PANCAKES (V)

9.50
8.50

Maple Syrup and mixed berries 
Banana, Nutella & Ferrero Rocher  
Maple Syrup & Crispy smoked turkey bacon 11.50

9.50
10.50

Meatballs cooked in a Moroccan tomato sauce with cumin, paprika, fresh coriander, onions and
olive oil. Served with warm pitta bread - get dunkin!

Medium spiced peri-peri chicken served with corn on the cob and your choice of normal or
peri fries and peri-naise (cant handle the heat? ask for lemon & herb)

14.50

15.50

Cauliflower dusted and fried, coated in a bang bang sweet and spicy sauce served with sticky
rice and julienne cucumbers 

MAMA’S HOMEMADE LASAGNE 
slow cooked beef mince ragu layered in between pasta egg sheets and cheesy bechamel sauce
oven baked till golden 

14.50

13.50

available Monday- Saturday with our specialized sushi chef 

HUMMUS & CRUDITES 6.50
Served with warm pitta 



Chamomile
Lemon Verbena & dried rose 
lemon Grass & Ginger
Berry 

Add on’s 

BRUNCH    NUNCH 

ICED SPANISH LATTE
4.90

2.50

2.90

Coffee Selection 
SINGLE BIKA
Single shot of espresso 1.90

DOUBLE BIKA

AMERICANO

LATTE 

Iced Drinks & Smoothies

Sweet Treats

Milk Shakes & Mocktails 

Double the shot - the ultimate wake up call!

Filtered black coffee with a side jug of milk 

3.30

Creamy milk with two shots of coffee

CAPPUCCINO
Two shots of Coffee and frothy milk dusted with chocolate powder 

3.10
FLAT WHITE 

Two shots of coffee to equal parts of frothy milk - the ultimate CORTADO 2.90

MOCHA

Its matcha and Padel era - and we have the drink covered! 4.10
MATCHA LATTE 

Creamy milk sweetened with condensed milk and two shots of espresso 4.10

HOT CHOCOLATE 

Swiss Creamy hot chocolate with whipped cream, marshmallows and
chocolate sauce 

2.90

PISTACHIO LATTE
4.10Two shots of espresso sweetened with pistachio milk

Please inform your server of any allergies, we will do our best but some of our menu items contain
nuts, gluten, and other allergens. Due to our cooking environment there is a risk that traces of
these may be in any other foods served

ICED AMERICANO 

4.90
ICED MATCHA LATTE 

Ask your server for the juice of the day!

ICED LATTE 
4.50

3.90

Tea & Infusions 

VANILLA/CHOCOLATE/STRAWBERRY

OREO/FERRERO/LOTUS/SALTED CARAMEL

SANTORINI
Refreshing pineapple juice, passion fruit, blue caracao, lime juice & grenadine 

Mint leaves, sugar, lime juice topped with lemonadeCAFFEINATED TEAS 
English Breakfast 
Earl Grey 
Green Tea
Fresh Moroccan Mint Tea 
Green tea with Lemon

2.10
2.10
3.50

INFUSIONS

The Bar
WINES 
House White/Rose 
House Red

PROSECCO 

BEER & CIDER 

7.00/28.00

4.00

2.50

We are very proud to be sharing with you a selection of home made bakery treats
including buttery loafs, chocolate loaded brownies, soft cookies, scones and more

Pop over the counter and take your pick - the world is your oyster! 
3.30

Two shots of Coffee and creamy milk - simple 

50/50 

Coffee, chocolate and milk - for the sweet tooth 

SPANISH LATTE 

3.50

Swiss creamy chocolate milk 

SIGNATURE HOT COCOA
4.10

2.10

2.95

2.95
3.50
2.95

Vanilla/ Caramel/Hazelnut/Salted Caramel Syrup 
Extra Shot of Espresso
Alternative Milk: Soya/Almond/Oat 
Puree: Blueberry/Strawberry 

0.50
1.00
1.00
1.00

PRESSED JUICE 

BERRY BLISS 

TROPICAL BREEZE

DUBAI DATES

Berries, apple juice and banana

Mango, Pineapple and banana blended with orange juice 

Dates, avocado, walnuts, banana and milk 

5.50

5.50

6.50

5.90

6.50

STRAWBERRY DAIQUIRI 

CLASSIC MOJITO 
A Classic mix of lime juice, sugar syrup, strawberry shaken with ice served ice cold

7.50

7.50

6.50

Super Bock/Corona/Peroni/0%

SOFT DRINKS & JUICES 
Coke/Coke-Zero/7-UP/Fanta/Rio 
Redbull
WATER 
Still/Sparkling 

6.00/ 8.00/30.00

2.95

Stay up to date!

Two shots of espresso and  milk - add a syrup shot to sweeten the deal!

Your Americano but with ice chucked in! 4.50

Matcha, milk - why dont you add your favourite fruit puree or
pistachio for sweetness ?

Two shots of espresso, milk and sweetened with condensed milk 

ICED PISTACHIO LATTE
Two shots of espresso, milk and sweetened with pistachio sauce 4.90

3.50

6.00/8.00/30.00

3.50

175ML/250ML/BOTTLE


