A very Englis]l Bistro - Respecting the seasons - Concentrating on Flavour

BREAKFAST

Acai Bowl, banana, blueberry, almond 12
Fen Farm yoghurt, fruits, granola, honey 11
Housemade sourdough, Summer preserves 7

Wood-fire breakfast, flat bread:
Merguez sausage, cackle bean egg, spinach 14
Shakshuka, feta, coriander 12

‘Three Darlings Bun’, maple-cured bacon, Cumberland sausage 14
+ fried egg 2.5, + potato rosti 2.5

French toast (sweet or savoury) 14

Eggs your way, served with sourdough 12
+ smoked salmon 8

Toasted Brioche - Avocado - Mushroom Granola 12
+ poached egg 2.5

Breakfast super greens, avocado, spinach, grilled kale, pumpkin seed,
sunflower seeds, spring onion, poached eggs 14

FLOUR & WATER
Laminated brioche, blackcurrant preserve vanilla cream 5
‘Three Darling’s Croissant’ 3
Rhubarb and custard 4
Madong Chocolate ‘Pain au Chocolat’ 3.5

SMOOTHIES 6 JUICES
Banana, honey, almond Orange juice 4
Blackberry, yoghurt, blueberries Apple juice 4
Apple, cucumber, kale, spinach, ginger Pineapple juice 4

Apricot nectar 5
Red tomato juice 5

) Chewing alone? Ginger shot 3
Scantolistento Turmeric shot 3
Y1~ our ThreeDarlings
B == playlist!
VAT included. A discretionary service charge of 12.5% will be added to your bill. For information relating to allergens within our food,

please request to view our allergen matrix.



