
Breakfast Menu

E K  F U L L  B R E A K F A S T S

EK FULL BREAKFAST
old English sausage, streaky bacon, grilled tomato, 
grilled mushroom, hash browns, baked beans, toasted 
sourdough & poached, scrambled or fried eggs 
GLUTEN,  EGG,  DA IRY,  SULPHITES ,  SOYA

Add black pudding

EK FULL VEGAN BREAKFAST (VG)
vegan sausages, baked beans, hash browns, grilled 
tomato, grilled mushroom, toasted sourdough, 
dressed spinach, avocado & falafel
GLUTEN,  SULPHITES

Add scrambled, poached, fried eggs or scrambled tofu
EGG,  DA IRY,  SOYA

B E N E D I C T S

EGGS FLORENTINE (V)
poached eggs, fresh smashed avocado, dressed spinach, 
toasted sourdough & homemade hollandaise sauce 

EGG,  GLUTEN,  DA IRY,  SULPHITES

EGGS BENEDICT
crispy bacon, poached eggs, toasted sourdough 
& homemade hollandaise sauce 
EGG,  GLUTEN,  DA IRY,  SULPHITES

EGGS BENEDICT WITH HAM
slices of ham, poached eggs, toasted sourdough 
& homemade hollandaise sauce 
EGG,  GLUTEN,  DA IRY,  SULPHITES

EGGS ROYALE
smoked salmon, poached eggs, toasted 
sourdough, homemade hollandaise sauce, 
crispy capers & a lemon wedge
F ISH,  EGG,  GLUTEN,  DA IRY,  SULPHITES

Swap your sourdough for an English muffin 
if you’d prefer to keep things classic

C O N T I N E N T A L 
B R E A K F A S T

A PLATTER OF CONTINENTAL 
FAVOURITES:

With a choice of: 

Croissant / Pain au chocolat / Pain aux raisin / Vegan pastry
GLUTEN,  EGG,  MILK

Brown / white toast & jam
GLUTEN,  SOYA

Fruit salad bowl 

Soya fruit yogurt / natural yogurt
SOYA,  MILK

Rice crispies / Granola / Coco pops / Bran flakes 
GLUTEN,  DA IRY,  SULPHITES 

C U R R E N T  F A V O U R I T E S

NDUJA SCRAMBLED EGGS 
ON TOASTED SOURDOUGH
fresh chives & homemade chilli oil 
EGG,  GLUTEN,  MILK *PORK 

SCRAMBLED TOFU & AVOCADO 
ON SOURDOUGH (VG)

homemade chilli oil, toasted pumpkin seeds & crispy onions 

GLUTEN,  SOYA

TURKISH EGGS ON SOURDOUGH
poached eggs with dill & garlic whipped yogurt, 
homemade chilli oil & crispy onions 
EGG,  GLUTEN,  MILK

EGGS ANY STYLE ON 
TOASTED SOURDOUGH
poached, fried or scrambled
EGG,  GLUTEN,  MILK

ITALIAN SAUSAGE & NEW POTATO HASH
onions, garlic & spices topped with a fried 
egg & fresh herb oil
EGG,  GLUTEN,  MUSTARD,  SOYA,  SULPHITES

BRIOCHE FRENCH TOAST
topped with English sausages, fried eggs, honey & 
finished with garlic mayonnaise
EGG,  GLUTEN,  MILK ,  MUSTARD,  SOYA

4 EGG OMELETTE
choose from - ham / cheese / peppers / chilli / 
spinach / mushroom / onion 
EGG,  MILK

D R I N K S

Soya, almond & oat milk also available

COFFEE
espresso / cappuccino / latte / 
black americano / white americano / 
hot chocolate / mocha / 
macchiato / flat white

TEA
English breakfast / earl grey / chamomile / 
peppermint / green tea

DECAF COFFEE OR TEA

JUICES
orange / apple / cranberry / pineapple



Born from a passion for authentic, honest cuisine, we embarked on a journey to 
really feed people. Rooted in the warm spirit of Northern hospitality, this is a 

neighbourhood kitchen where you can eat, drink, unwind, and truly feel at home. 

We believe in the power of good, solid, recognisable dishes and fresh, 
seasonal ingredients. Each dish is crafted with precision and a touch 
of refined elegance, always prepared from scratch, in-house. If it isn’t 

already obvious, we love what we do, and we work hard to curate a menu 
of classics that have the power to make you want to order everything. 

Our laid-back space invites diners to share moments and create 
memories over plates of food designed to hit the spot and celebrate 

the extraordinary found in the ordinary, one plate at a time.

Where Northern comfort meets refined excellence, 
this is your neighbourhood Kitchen.


