L UNCH/BRUNCH

B RUNCH

EGGS FLORENTINE o» 14

two poached eggs, fresh smashed avocado, spinach,
toasted sourdough, homemade hollandaise sauce
EGG, GLUTEN, DAIRY, SULPHITES

EGGS BENEDICT 15

two poached eggs, crispy bacon, toasted sourdough,
homemade hollandaise sauce

EGG, GLUTEN, DAIRY, SULPHITES *PORK

EGGS BENEDICT WITH HAM 15

two poached eggs, honey roast ham, toasted sourdough,

homemade hollandaise sauce

EGG, GLUTEN, DAIRY, SULPHITES

EGGS ROYALE 16

two poached eggs, smoked salmon, toasted sourdough,
homemade hollandaise sauce, toasted pumpkin seeds
FISH, EGG, GLUTEN, DAIRY, SULPHITES

EGGS ON TOASTED SOURDOUGH o 12
your choice of scrambled, poached or fried

EGG, GLUTEN, DAIRY

SCRAMBLED TOFU ON SOURDOUGH a# 10

finished with toasted pumpkin seeds
GLUTEN, SOYA

SHAKSHUKA @ 14

spiced Tunisian dish made from tomatoes, peppers &
onion, topped with a fried egg, served with sourdough
EGG, GLUTEN, SULPHITES

CHORIZO AND SWEET POTATO HASH @r 16

served with a poached egg and honey chilli oil
EGG, SULPHITES, *PORK

FOUR-EGG OMELETTE 14

Choose from — cheese, ham, peppers, spinach,
chilli, sautéed onion

EGG, FISH, GLUTEN, MILK, SULPHITES, *PORK

SMALL PLATES

EK CONFIT GARLIC FOCACCIA a» 8
olive oil, aged balsamic, olives, fresh tomato tapenade
GLUTEN, MILK, SULPHITES

GARLIC WILD MUSHROOMS o 7

shallots, tarragon & sherry vinegar, on toasted garlic sourdough
GLUTEN, MILK, SULPHITES | VEGAN OPTION AVAILABLE

HAM & SMOKED CHEDDAR CROQUETTES 8
parsley & garlic mayonnaise
EGG, GLUTEN, MILK, MUSTARD, *PORK

SWEETCORN, CHILLI & CORIANDER FRITTERS azcm 7

Asian salad, soy & mirin dressing, with chermoula sauce
SESAME, SOY, SULPHITES

HALLOUMI FRIES a7
sweet chilli sauce
MILK, SULPHITES

PAN FRIED SQUID & CHORIZO 8
roasted peppers, garlic, chilli & honey butter,
on toasted sourdough

GLUTEN, MOLLUSCS, MILK, *PORK

ST DES

FRIES a» 45

GARLIC BUTTER & PARMESAN FRIES @7 6

EGG, MILK

MACARONI & CHEESE o 5

EGG, MILK, GLUTEN

o

SEASONALVEGETABLES @

o

CHARGRILLED ASPARAGUS @ 55

M AT NS

ROASTED SHALLOT, CHILLI & GARLIC
PAPPARDELLE a» 20

asparagus, broccoli & toasted pine nuts,

grated parmesan & fresh herb oil

EGG, MILK, GLUTEN

BEER BATTERED HADDOCK & CHIPS 15.5

homemade tartare sauce & fresh peas
EGG, FISH, GLUTEN, MILK, MUSTARD, SULPHITES

LOBSTER & KING PRAWN LINGUINI 24
sautéed garlic king prawns, lobster meat, squid ink & chilli
linguini, fresh dill, spring onion & crispy shallots

PULLED PORK RAGU RIGATONI 19

rigatoni pasta, slow cooked pork shoulder, herby tomato ragu,

spinach, heritage cherry tomatoes & fresh parmesan
EGG, FISH, GLUTEN, MILK, SULPHITES, *PORK

STEAK FRITES 18
40z minute steak in our EK steal marinade served
with fries, roasted tomato and mushroom

GLUTEN

EK80Z BEEF BURGER 18
monterey jack cheese, tomato, onion, gherkin, baby gem, EK
relish, served on a brioche bun with garlic mayonnaise & fries

Add bacon jam 1.50

EGG, GLUTEN, MILK, MUSTARD, SOYA, SULPHITES

MARGHERITA a7 18
EK tomato sauce, shredded mozzarella, Parmesan, fresh basil
EGG, GLUTEN, MILK, SULPHITES (VE OPTION AVAILABLE)

PEPPERONI PIZZA 18
[EK tomato sauce, pepperoni, mozzarella,

Parmesan, fresh chilli oil
EGG, GLUTEN, MILK, SULPHITES, *PORK (VE OPTION AVAILABLE)

DESSERTS

EK SIGNATURE STICKY TOFFEE PUDDING 4.5

butterscotch sauce & vanilla ice cream
GLUTEN, EGG, MILK, SULPHITES

CHOCOLATE BROWNIE @r 7.5

chocolate sauce & vanilla ice cream
MILK, EGG

ICE CREAM & SORBETS @ 5

EGG, MILK

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.

Our kitchen team create seasonally
Jocused menus, using produce at
its peak, designed to really hit the
spot. We source the best quality
ingredients from around the
North West and make everything
from scratch, in-house, afways.

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




