
BUTTERMILK BREAKFAST PANCAKES
Homemade fluffy pancakes, scrambled eggs, beef sausage,
smoked turkey bacon, roasted seasoned potatoes and
homemade orange cinnamon syrup
MAKE IT VEGGIE - WITH VEGAN SAUSAGE & MUSHROOMS
ADD FRESH FRUITS £3.5 ADD WHIPPED MASCARPONE £1.5 EXTRA SYRUP £1.5
SWITCH TO FRENCH TOAST, EXTRA £2

CHICKEN & WAFFLE
Spiced boneless fried chicken thighs on a vanilla and
cinnamon waffle, topped with fried egg, spring onions,
red chillies and homemade orange cinnamon syrup
ADD SMOKED TURKEY BACON £3

ACAI & GRANOLA BOWL
With fresh seasonal fruit, homemade orange cinnamon syrup, 
toasted almonds and yoghurt
MAKE IT GLUTEN FREE, EXTRA £1

TACO PANCAKES
Taco pancakes with exotic fruits - kiwi, passion fruit,
berries, mint, edible flowers, milk chocolate sauce,
whipped cream and homemade syrup
SWITCH TO FRENCH TOAST, EXTRA £2 (NOT VE OR GF)

LOTUS BISCOFF FRENCH TOAST
Light and fluffy eggy brioche toast topped with biscoff crumbs, 
sauce and seasonal fruits, complimented with whipped mascarpone

MSEMEN
Authentic Moroccan pancakes served with jam, honey, nutella, 
whipped mascarpone and icing sugar

B R U N C H  P L AT E S Panc�kes, Waffles & Oats

TOAST I E S

Mid�le E�s�ern S�eci�ls

SA N DW I C H E S

(GF BREAD AVAILABLE, ADDITIONAL £1)

RESTAURANT POLICY
BUSY HOURS 90MINS DINING (WITH 
EXCEPTIONS). A MANDATORY SERVICE
CHARGE OF 10% WILL BE APPLIED
FOR GROUPS OF THREE OR MORE.

ALLERGY STATEMENT
PLEASE INFORM YOUR SERVER OF ANY 
ALLERGIES/DIETARY REQUIREMENTS.

(GF BREAD AVAILABLE, ADDITIONAL £1)

FULLY LOADED BAP
Fried egg, smoked turkey bacon, beef sausage, melted cheese,
hash brown potato and Algerian sauce in a soft brioche bun

HONEY TRAP
Halloumi glazed with chilli honey, fried egg, harissa and
garlic beef sucuk in a soft brioche bun

THE GREEN MILE
Fresh spinach, crushed avocado, pesto, mushrooms, roasted
red pepper, hash brown potatoes and moroccan harissa sauce
on toasted sourdough

BREAKFAST BURRITO
Smoked turkey bacon, crushed avocado, scrambled eggs, tex
mex cheese and Chipotle sauce in a toasted tortilla wrap

SALMON AVO BAP
Fried Egg, smoked salmon, cream cheese, avocado and fresh
spinach in a soft brioche bun

MEDITERRANEAN TUNA MELT
A blend of tuna, red onion, sun-dried tomatoes and chillies
topped with mature cheddar cheese on toasted ciabatta

CHICKEN SCHNITZEL TOASTIE
Breaded chicken escalope, Grana Padano cheese, lettuce,
cucumber and Algerian sauce on toasted ciabatta

CHICKEN KASBAH TOASTIE
Marinated chicken with bell peppers, pesto, avocado,
mozzarella and tomato and toasted ciabatta

FOUR CHEESES TOASTIE
Labneh (creamy middle eastern soft cheese), smoked
applewood cheddar, mozzarella, feta, chilli jam and
fresh spinach on toasted ciabatta

9.9

9.9

9.9

CHICKEN TAGINE
Marinated chicken slow cooked in moroccan spices and herbs,
preserved lemon, olives, frites and garlic

TANGIA
Slow cooked beef, olive, apricot, prunes, carrots and garlic

MOROCCAN SHRIMP TAGINE
Marinated shrimp in a rich tomato and pepper sauce,
eggs and lemon

16.5

17.9

15.9

6.9

7.9

7.9

7.9

9.5

9.9

15.9

15.5

10.5

14.5

14.9

10.5

HOB FULL BREAKFAST
Scrambled eggs on toasted sourdough, beef sausage, smoked
turkey bacon, mushrooms, roasted seasoned potatoes, grilled 
tomato, extra virgin olive oil, mix herbs and beans
MAKE IT PORKY - WITH ORGANIC BACON

LEBANESE BREAKFAST
Fried eggs with za’atar and sumac, soft authentic pitta bread, 
spiced lamb merguez sausages, grilled halloumi, batata harra, 
foul moudamas and loubia

VEGGIE LEBANESE
Fried eggs with za’atar and sumac, crispy falafels, spinach
and feta pastry roll, grilled halloumi, hummus, batata harra, 
loubia, labneh with za’atar and olive oil and soft authentic 
pitta bread

MEDITERRANEAN BREAKFAST
Menemen (Turkish scrambled eggs combined with harissa, tomatoes, 
onion, peppers and spices), garlic beef sucuk sausages, sliced 
pastrami, grilled halloumi, chopped salad, feta, olives, soft 
Turkish simit bread and honey pot

VEGAN BAKE-UP
Smashed avocado with fresh chillies on toasted sourdough, 
spinach, vegan sausage, hash brown potato, grilled tomato, 
mushrooms and home-stewed seasoned beans
ADD EGGS (2), POACHED, FRIED £3 OR SCRAMBLED £3.5

EGGCELLENT BENEDICT
Zucchini fritters topped with grilled halloumi, spinach, smoked 
turkey rashers, poached eggs and chilli hollandaise sauce

AVOCADO & EGGS
Soft poached eggs, smoked salmon, asparagus, crushed avocado
and fresh chillies on sourdough toast and hollandaise sauce

FLORENTINE OMELETTE
Fluffy omelette filled with mushrooms, mozzarella, spinach
and feta. Served with roasted seasoned potatoes and salad

BERBER OMELETTE
Filled with feta, za’atar, tomato, onions, sumac and garlic beef 
sucuk sausages. Served with roasted seasoned potatoes and salad

11.9

14.5

14.5

13.9

14.5

14.5

14.5

14.5

11.9

SHAKSHUKA
Baked eggs with spiced Merguez sausages in a tomato, harissa
and red pepper sauce. Topped with feta, chillies and served
with organic sourdough
EXTRA SOURDOUGH TOAST £1.6 ADD HASH BROWN POTATOES £3

SPINACH SHAKSHUKA
Baked eggs in Moroccan stewed beans, with spinach and spices. 
Topped with feta, chillies and served with organic sourdough

FOUL MOUDAMAS
Egyptian recipe, made with hearty fava beans with ground
cumin, fresh herbs, and a zippy lemon garlic sauce with
hot peppers! Served with soft authentic pitta bread

11.5

11.5

8.5
BEEF SAUSAGE £2

GARLIC BEEF SUCUK £3

MERGUEZ SAUSAGES £3

CRUSHED AVOCADO £3.5

VEGAN SAUSAGE £2

SMOKED SALMON £4

GRILLED HALLOUMI £3.5

SEASONED POTATOES £3

MUSHROOMS £1.8

BEANS £1.8

HOLLANDAISE £1.5

GF TOAST £2

T�g���
SERVED WITH BREAD OR COUSCOUS.

V

V

V

VE

VE

GF

V CN

V

VE

V

CN

CN

VE

V VEGETARIAN VE VEGAN GF GLUTEN FREE CN CONTAINS NUTS

POLITE NOTICE
DURING BUSY HOURS & WEEKENDS FOOD CAN
TAKE UP TO 40MINS & DISHES CAN ONLY BE 
SERVED WITH A MAX OF ONE SUBSTITUTION.
NO CHANGES BUT ADDITIONAL EXTRAS.

deli and eatery ���e�����  �or  e�e����� deli and eatery ���e�����  �or  e�e����� deli and eatery



F�ench Tacos

JAC K E T  P OTATO E S

P����

W����
SERVED WITH COUSCOUS SALAD, VEGAN SLAW, HUMMUS AND ALGERIAN SAUCE.

SPICY TUNA MELT
CHEESE & BEANS
SEASONED MOROCCAN BEANS
Topped with spinach, chillies & slaw

LOADED BBQ CHICKEN
Topped with sliced red onions, smoked gouda and cilantro

8.5

9.5

7.9
8.5

CHICKEN PASTA
Marinated chicken breast in a creamy pesto sauce with
spinach, broccoli, sun dried tomatoes and parmesan

CREAMY SALMON PASTA
Smoked salmon, grilled asparagus, avocado, spinach and
dill in a light cream cheese sauce, topped with parmesan

14.9

13.5

MOROCCAN CHICKEN WRAP
Marinated chicken, grated mozzarella and cheddar cheese,
bell peppers, pomegranate, hummus and andalouse sauce

SWEET CHILLI CHICKEN WRAP
Crispy breaded chicken with lettuce, chillies, cucumber
and sweet chilli mayo

FALAFEL & HALLOUMI WRAP
Falafel, halloumi, hummus, roasted red pepper, lettuce,
cucumber, pickles and sweet chilli mayo

10.5

10.5

10.5

THE BRICK MAC
Two smashed beef patties, smoked turkey rashers, mature
cheddar cheese, lettuce, tomato and caramelised onions
with biggy burger sauce on brioche bun

B.M.F BURGER
Crispy buttermilk fried chicken and Chipotle, mature cheddar 
cheese, lettuce and pickles, served on a soft brioche bun

SMOKED BRISKET BURGER
Slow cooked for 6 hours beef brisket, blue cheese, red onion, 
pickles and barbecue sauce, served on brioche bun

VURGER
Soy-based breaded chick’n pattie, grilled halloumi, guacamole 
lettuce, tomato, bell peppers, served on a brioche bun

HONEY MUSTARD BURGER
Marinated chicken fillet glazed with honey mustard, topped
with lettuce, red onion, gouda cheese, tomato and coleslaw, 
served on brioche bun

14.5

12.9

14.5

14.5

14.5

S I D E S

5.99

4.9

3.5

3.9

4.95

SERVED WITH SALAD.

Drinks

B U R G E R S

S M O OT H I ESC O F F E E  &  T E A

I C E D  C O F F E E  &  F R A P P ES

J U I C ES  &  S O F T D R I N KS

M I L KS H A K ES

SERVED WITH A SIDE OF FRIES AND ALGERIAN SAUCE.

FILLED WITH FRIES AND OUR HOMEMADE CHEESE SAUCE.
ALSO SERVED WITH A SIDE OF FRIES AND ALGERIAN SAUCE.

TACO ‘N’ THE BRISKET
Single tortilla filled with smoky tender shredded beef,
slow cooked for 6 hours, caramelised onions, gouda cheese
and Andalouse sauce

WE JAMMIN JERK BRICK
Single tortilla filled with marinated jerk chicken, plantain, 
mango salsa, Montery Jack cheese and scotch bonnet hot sauce

TAKU MAGHRIBI
Single tortilla filled with marinated chicken,
merguez sausage, boursin cheese and Algerian sauce

GIGA BRICK
Double tortilla filled with crispy homemade chicken tenders, 
minced beef, marinated chicken, pepperoni, grated mozzarella
and Algerian sauce

HALLOUMI TACO
Grilled halloumi glazed with chilli honey, hash nuggets,
crushed avocado, pico de gallo and Andalouse sauce

BRICK BANNER & THE INCREDIBLE BULK
Single tortilla filled with plant based chick’n tender,
gouda cheese, caramelised onion and Andalouse sauce

11.5

12.9

14.9

13.5

13.5

14.5

ACAI & BERRIES
Strawberry, blueberry,
blackberry, raspberry

SUPER GREENS
Pea protein, avocado, spinach,
pineapple, hempseed 

MANGO & AVOCADO
Pineapple, mango, banana,
papaya & avocado

VANILLA DATE
Medjool dates, almond milk,
vanilla syrup, banana, cinnamon, 
avocado, cashew & walnuts

CACOA & CASHEWNUT
Banana, avocado, protein,
spinach, coconut milk, peanut
butter, cashew nuts & cacao

AMERICANO
DOUBLE ESPRESSO
MACHIATTO
CORTADO
FLAT WHITE
CAPPUCINO
LATTE
ORANGE CINNAMON LATTE
NOUS NOUS
LECHE LECHE

CHOC ORANGE
CINNAMON MOCHA
MOCHA
HOT CHOC
WHITE HOT CHOC
LUXURY HOB CHOC
Choc topped with whipped cream, 
marshmallow & chocolate sauce

TURMERIC LATTE
MATCHA LATTE
CHAI LATTE
DIRTY CHAI

BREAKFAST TEA
EARL GREY TEA
LEMONGRASS & GINGER TEA
GREEN TEA

FRESH MOROCCAN MINT TEA
(SMALL POT 4.9)
(LARGE POT 6.5)
SYRUPS/ALT. MILKS/DECAF/EX. SHOT

ICED AMERICANO
ICED LATTE
ICED CHAI
ICED DIRTY CHAI
ICED MOCHA
ICED TURMERIC LATTE
ICED MATCHA LATTE
CARAMEL FRAPPE
ESPRESSO FRAPPE
MOCHA FRAPPE
CHAI FRAPPE
MATCHA FRAPPE

2.9
3.5
3.9
4.5
3.9
4.5
4.5
4.5
4.5
4.9
4.9
5.5

4.5
4.5
3.9
4.5

3.9
3.5
3.5
4.9

4.2

2.9
2.5
2.8
2.8
3.4
3.5
3.5
4

3.4
4.5

6

6

6

7

7

3.5
3.9
3.9
3.5

0.5

OREO
VANILLA
STRAWBERRY
LOTUS BISCOFF 

5.9
5.9
5.9
5.9

4.9
4.5
4.5

2.9
4.5
3
3

3.5

2.2

FRESHLY SQUEEZED OJ
PRESSED AJ
DAILY DOSE COLD
PRESSED JUICE
ROUGE: Apple, beetroot,
ginger, lemon & aloe vera
DULCE VERDE: Apple, cucumber,
spinach, kale & lemon

GINGER SHOT
FRESH MINT LEMONADE
COKE/DIET COKE
SAN PELLEGRINO LIMON/
ARANCIATTA
POMME APPLE/
HAWAI TROPICAL
STILL/SPARKLING WATER

VE

VE

VE

VE CN

VE CN

Cakes

2.9

2.9

2.9

2.9

2.9

4.5

4.5

3.9

3.9

3.9

FRIED CHICKEN THIGHS

CHILLI HONEY HASH NUGGETS

FRIES

HUMMUS & PITTA

SWEET CHILLI WINGS (4PCS)

SPRINKLE SCHOOL CAKE
ADD CUSTARD, EXTRA £1

OLD SCHOOL CHOCOLATE CAKE
ADD CUSTARD, EXTRA £1

CHOCOLATE BROWNIE

BANANA & PECAN CAKE

CARROT CAKE

CHOCOLATE CHUNK COOKIE

DOUBLE CHOCOLATE COOKIE

WHITE CHUNK MACADAMIA NUT COOKIE

CRANBERRY WHITE CHOCOLATE COOKIE

OATMEAL RAISIN COOKIE

V

V

V

V CN

V

V

V

V CN

V

V

VE GF
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V

V

V

V
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VE GF

V GF


