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OF YOUR cHorce

WICKED WEDNESDAYS

MONDAY MADNESS
BREAKFAST, BUY OI\IEcE

GET SECOND HALF PRI

(OFFER EXCLUDES BANK HOLIDAYS)

BRUNCH

SAVOUR THE FLAVOURS OF MID-MORNING BLISS

BREAKFAST

YOUR TASTY WAKEUP CALL IS

TURKISH

INDULGE IN A TASTE OF ANATOLIA FOR

LUNCH

A TASTY LUNCH DISH TO INDULGE IN IWHEN

LUNCH, BUY ONE GET
SECOND FOR HALF PRICE

SERVED WITH A SLICE OF SOURDOUGH

BREKKIE OR BRUNCH SERVED WITH 2 SLICES OF SOURDOUGH

BREAKFAST OR BRUNCH WASN’T ON YOUR CULINARY AGENDA

EGGS BENEDICT ) (o 13.5
STAMP FAVE (o) 14 TOASTED BRIOCHE BUNS TOPPED WITH STREAKY SWOKED BACON, SUJUK & EGGS ) (o) 10 STAMP SMASHED BURGER ) o 14
z:gsﬂyzg;;g;:n ig(;%oggnﬁgR;ﬁgaaggnlj%gil‘(EEAEE/NWSHASH RGNS POACHED EGGS, DRIZZLED WITH HOLLANDAISE ALSO KNOWN AS “SUCUKLU YUMURTA”, 3 FRIED EGGS AND SUJUK. DOUBLE BEEF PATTY SMASHED WITH DOUBLE CHEESE, PICKLES,
: R % Switch to Haldl * Add side salad 2 SERVED WITH WARM TOASTED SOURDOUGH FRESH ONIONS, OUR SIGNATURE SAUCE. SERVED WITH KOFFMANN'S FRIES
* Switch to Halal .
* Add Halloumi Cheese 2.5 * Add a fried egg 1.9
FREDETTONAL S EGGS ROYALE ) o) 13.5
g TOASTED SOURDOUGH' TOPPED' WITH SMOKED SALMON,* FOAGHED THREE FOUNDERS MENEMEN () o) s) (o) 10 STAMP CHICKEN BURGER () 14
ESSEL:A/TEE gﬁiEKKEGgén$3g§EEgAmgsﬁggmGEéLigiogﬂnnING EGES. DRIZZLED WITH HOLLANDAISE ALSO KNOWN AS SHAKSHUKA WITH A HINT OF SPICE AND HERBS, MARINATED CHICKEN BREAST, PICKLES, FRESH ONIONS, LETTUCE
e ’ ' J ¢ i TOMATOES, ROASTED ONIONS, MILD PEPPERS, MIXED WITH A FREE AND SIGNATURE SAUCE. SERVED WITH KOFFMANN’S FRIES
BAKED BEANS k Add side salad 2
RANGE EGG AND A DASH OF STAMPS HERB CREAM CHEESE ) ‘ v P
* Switch to Halal * Add Slice of Cheese 80p * Add Halloumi cheese 2.5
. THE WARHAM 14.5 * Add Halloumi Cheese 2.5
THE STAMP COLLECTION (o (o 17 SLICE OF SOURDOUGH TOPPED WITH SEASONED SMASHED * Add Sujuk 2.5 HALLOUMI BURGER () () 12.5
AVOCADO, SERVED WITH SMOKED SALMON OR STREAKY SMOKED
2 FREE RANGE FRIED EGG, CUMBERLAND SAUSAGE, BACON, BACON, TOPPED WITH POACHED EGGS MIDDLE EAST (v (o) (o) 12.5 323'6';[] S;’;;:(E);Mi\’loéigguozéHiggnﬁﬁ lg“:ﬁ;zN"'\‘"?;HF:i;SSA
BLACK PUDDING, HALLOUMI, HASH BROWNS, CHERRY TOMATOES, ; G
BAKED BEANS * Switch to Halal # Add side salad 2 SPECIALLY GRILLED SPINACH SHAKSHUKA, TOPPED WITH FETA
) CHEESE, FRIED EGGS AND ROASTED CHERRY TOMATOES LASAGNE ) (o 14
§ Sajteh te Holub HEY SEYMOUR () (vecer) (o) 14.5 ‘
a ® * Add Halloumi Cheese 2.5 HOMEMADE TRADITIONAL BEEF LASAGNE SERVED WITH SALAD,
MEDI BREEZE (o) o 17 SMASHED SEASONED AVOCADO ON WARM SOURDOUGH, PORTOBELLO . CREAMY COLESLAN AND A SLICE OF GARLIC SOURDOUGH
R * Add Sujuk 2.5
MUSHROOM AND SAUTEED SPINACH
SCRAMBLED EGGS, SPICY SUJUK, GRILLED HALLOUNI,
FETA CHEESE, HALVA, JAM, TAHINI MOLASSES, SEASONED OLIVES, %* Add side salad 2 OTTOMAN DAYS () (s) (o) 14.5 JACKET CON CARNE 13
BAL KAYMAK & SALAD. SERVED WITH TWO SLICES OF SOURDOUGH
. ALSO KNOWN AS “TURKISH EGGS” STRAINED GARLIC YOGHURT WITH POTATO, BEEF MINCE, CHILLI PEPPER, TOMATO, RED BEANS
THE GREEN LANE () (o) o 14.5 : : ; : ;
VEGAN DELIGHT () (vegar) (o 16 SPINACH AND DILL, TOPPED WITH 3 POACHED EGGS, TOPPED WITH CHEDDAR CHEESE, BUTTER, COLESLAW SALAD, MIX SALAD
) SMASHED SEASONED AVOCADO ON A WARM SLICE OF SOURDOUGH, CHILLI FLAKE TOASTED BUTTER
AVOCADO, SAUTEED BABY SPINACH, VEGAN SAUSAGE, TOPPED WITH GRILLED HALLOUMI AND POACHED EGGS
GRILLED CHERRY TOMATOES, PORTOBELLO MUSHROOM, HASH BROWNS JACKET BEANS 9.5
* Add side salad 2
ANDRESKED BEANS Pt BAKED POTATO, CHEDDAR CHEESE, WITH BAKED BEANS,
RS vou Lzke 1T FeT cRusH STAMP SIGNATURES
3 FREE RANGE EGGS OF YOUR CHOICE ON WARM SOURDOUGH SMASHED SEASONED AVOCADO ON A SLICE OF SOURDOUGH BREAD
* Add side salad 2 TOPPED WITH CRUSHED FETA, SUN DRIED TOMATO & POACHED EGGS SERVED WITH MIXED FRUITS & MAPLE SYRUP
[ ]
* Add side salad 2 (@) (Q) K l D S ( d r 10 )
OH AVO ON (v) (vegan) (@) 8.5 ome (d) (a) 18 U n e s
STAMP BENEDICT (o () 15.5
SEASONED SMASHED AVOCADO ON WARM TOASTED SOURDOUGH ANC WAFFLES*SERVED"WLTH' SCRANELED EGGS B STREARY (SHOKED T L L P B M T )
* Add side salad 2 TOASTED BRIOCHE BUNS TOPPED WITH BEEF BRISKET, POACHED EACON,” CUNBERLAND, SAUSAGE JHASHIBHIONNS , (BAKED, BEADIS
EGGS, DRIZZLED WITH HOLLANDAISE % Switch to Halal
OPTION 1 5.5
* Add side salad 2 * Switch to French Toast
0 M '; L '; T T : S EGG, BACON, SAUSAGE, BAKED BEANS
- - -— . MEDI CLASH ) (o) 18
) 1 ( OPTION 2 ) 5.5
served with fries and homemade coleslaw S A N D w ' C H ?'_‘ S ALL SERVED WITH KOFFMANN'S FRIES WAFFLES SERVED WITH GRILLED HALLOUMI,SPICY BEEF SUJUK, 2 X
OMELETTE 1 CHEDDAR CHEESE (o) 11 FRIED EGGS, PORTOBELLO MUSHROOM, GRILLED CHERRY TOMATOES QUARTER WAFFLE, EGG, SAUSAGE, BEANS
HALLOUMI & SUJUK ) 9.9 * Switch to French Toast OPTION 3 ) 5.5
b - ) .
OMELETTE 2 CHEDDAR CHEESE, SPINACH & FETA (<) (v) 13
HALLOUMI, SUJUK, TOMATO IN TOASTED SOURDOUGH BREAD VEGGIE LOVE ) ) o 18 CHICKEN NUGGETS SERVED WITH FRIES
OMELETTE 3 CHEDDAR CHEESE, PEPPERS, MUSHROOM 14 ® o WAFFLES SERVED WITH AVOCADO, SAUTEED SPINACH, VEGETARIAN
& TOMATO (<) (v) CHICKEN, HALLOUMI & AVOCADO o (» 13.5 SAUSAGE, BAKED BEANS, 2 FRIED EGGS
FRESH GRILLED CHICKEN, SMASHED AVOCADO, HALLOUMI, TOMATO, * Switch to French Toast -~ -
LETTUCE. SERVED IN TOASTED SOURDOUGH BREAD. : t
SALADS FRENCH TOURIST (v v 18
BREAKFAST BAGUETTE () 14 , ,
! FRENCH TOAST SERVED WITH 2 FRIED EGGS, CUMBERLAND LET’S END TODAY'S VISIT ON A SWEET
SALMON BOWL (.o 14 CUVMBERLAND SAUSAGE, STREAKY SMOKED BACON, SCRAMBLED EGGS SAUSAGE, STREAKY SMOKED BACON, HASH BROWNS and NOTE BY INDULGING IN ONE OF THESE
, ® IN A SOURDOUGH BAGUETTE BAKED BEANS TEMPTING SWEET DESSERT TREATS.
SALMON, LETTUCE, ROCKET, CHERRY TOMATOES, AVOCADO, ) bt 8 il % Switch to Haldl
CUCUMBER, QUINOA, MUSTARD DRESSING, PESTO, HOISIN SAUCE * Switche to Hala WAFFLE & MUTELLA () () o 13
(g) (d) (n)
BURRATA SALAD 8 CLUB STAMP SANDWICH (o (o 14.5 HOMEMADE WAFFLE; DRIZZLED WITH NUTELLA, MIXED FRUITS,
BURRATA SALAD, CHERRY TOMATO, PINE NUTS, ROCKET, LETTUCE, CONSISTS OF 3 LAYERS OF BREAD, GRILLED MARINATED CHICKEN, CLOTTED GREAM) ANDaCRUSHED HAZELNUTS
PESTO, SOURDOUGH BREAD LETTUCE, BACON, TOMATO, MAYONNAISE APPLE CRUMBLE (o) o 8
(g) (d)
* Switch to Halal
CAESAR SALAD () (o) 14 HOMEMADE APPLE CRUMBLE PAIRED WITH A GENEROUS
POUR OF WWARM CREAMY CUSTARD
MARINATED GRILLED FREE RANGE CHICKEN BREAST, MIXED LEAVES,
CHERRY TOMATO, CROUTONS, SHAVED PARMESAN AND DRESSING NAUGHTY BON VOYAGE (@ (D) 13

-
?;XTRAS PUT YOUR OWN STAMP ON YOUR CHOICE OF DISH WITH SOME TASTY EXTRAS.

2 THICK SLICED FRENCH BRIOCHE SOAKED IN OUR HOMEMADE
CINNAMON SAUCE, DRESSED IN NUTELLA, TOPPED WITH FRUITS
AND HOMEMADE CLOTTED CREAM

FRIED EGG 2.2 STREAKY BACON .5 BEEF SAUSAGE 3.2 SMASHED AVOCADO 3 MIXED OLIVES 4

POACHED EGG 2.2 BACON .5 SUJUK 3 BLACK PUDDING 2.5 SMOKED SALMON 4.5

SCRAMBLED EGG 2.9 TURKEY RASHERS 5 HASH BROMWNS 3 PORTOBELLO MUSHROOM 2.5 GRILLED HALLOUMI a4

BAKED BEANS 2.2 VEGAN SAUSAGE 5 BUBBLE & SQUEAK 3 CHERRY TOMATOES 2 FETA CHEESE 3

CUMBERLAND SAUSAGE 3.2 CURLY FRIES 5 SOURDOUGH BREAD 2.2 SAUTEED SPINACH 3 MIXED FRUITS 3

SIDE SALAD 3 KOFFMANN'®S FRIES 5 GLUTEN FREE BREAD 2.2 MAPLE SYRUP 1

FALAFEL (3 PIECES) 2.5 FRENCH TOAST HALF A WAFFLE 7 NUTELLA OR BISCOFF 1 BRASSERIE

(v) vegetarian (vegan) (d) contains dairy (gf) gluten free (g) contains gluten (n) contains nuts (s) spicy

In case of dietary requirements or food allergies, please let a member of the team know

For groups of five or more, a 12.5% service charge will be applied




A TASTY BOTTLED BREW, GLASS OF BUBBLY, SOMETHING FRUITY

SAME GREAT COFFEE TASTE
AND FLAVOURFUL CHOOSE FROM OUR SELECTION OF BEERS, SPAR-

ALL OUR COFFEE IS DOUBLE SHOT COFFEE SOURCED
SERVED ICE COLD, Yum!
KLING WINES AND BOTTLED WINES

FROM THE ROASTING SHED, OUR LOCAL SUPPLIER

At Stamp Brasserie. we strongly believe brunch is the most exiting time to

eat. There is a culinary window between breakfast and lunch that offers a

INDULGE IN SOMETHING DREAMY AND DELICIOUS?

T I e e e e dining and social scene that celebrates all things heart-warming and tasty.
Brunch is laid back. brunch is fun and brunch offers a lot of options. and

Stamp has put its own stamp on the entire experience.

We are no strangers to the brasserie scene being founded by the guys

behind Dobar. Stamp Brasserie is the culmination of our years of expertise.
passion for the craft and love for hospitality.

Get all your brunch and social needs met at Stamp Brasserie. Where we're

big on flavours. champion diversity. and celebrate inclusion. It's now time to

put your own stamp on a new brasserie experience and brunch like you've
never brunched before.




