
M E Z Z E
Olives + house pickle plate (ve)   7

Aleppo fried eggs, herbs  3.50

Fried halloumi, thyme honey, za’atar   8

Crispy za’atar potatoes (ve)  6

Dak Dak salad (ve)   8

Harissa beans, herby feta, crispy onions  6
[dairy free option available]

 

B R U N C H  P L AT E S
Shakshuka with preserved lemon yoghurt, za’atar 
+ fluffy pita   14.50
	 Add lamb OR fried halloumi OR feta  4
	 Add 2  7

Cornbread, + egg    9.50
Cornbread, zhoug, harissa, fried egg
	 Add streaky bacon   3.50
	 Add Za’atar Fried Chicken and chilli honey  5

Babka French Toast, chai soaked apples, pink lady 
apple syrup + crispy filo shard  14.50
	 Add streaky bacon   3.50

Fish hash; Haddock, crispy potatoes, spiced onions, 
house pickles, amba mayo + Aleppo fried egg   16.50
Make it veggie: Feta + Ajvar   16

Cauli plate    13
Hawaji roasted Cauli, pickled slaw, fudgey egg, crispy 
pots, tahini, zhoug    
[without egg for vegan]

Good Egg granola, chai soaked apples, pink lady apple 
syrup + crispy filo shard   10

[dairy free option available]

Sabih:   15
pita stuffed with fried aubergine, fudgey eggs, 
tahini, amba, dak dak, pickles + zhoug    
[without egg for vegan or without pita for free from 
gluten]

Bacon+Date pita   12
smoked streaky bacon, fried eggs, amba, date 
jam, coriander   
 
Reuben pita  13.50
Hot salt beef + pastrami, cheese, house mustard, 
apple & dill kraut, pickles
	 Add fried egg  2 
 

 

K I D S  P L AT E S  ( U n d e r  1 2 ’ s  o n l y )

Kids tray - fudgey egg, cucumber, hummus, 
sesonal fruit+ pita   8

Cheese pita toastie   5

Granola, labneh, seasonal syrup  5

S W E E T  T H I N G S
Babka slice -   5
Chocolate / Cinnamon / Seasonal special 
-ask server for today’s flavours

Tahini + halva chocolate brownie   4.50
[Dairy + gluten free]

Pistachio, chocolate + sea salt cookie (ve)  3

Almond & cardamom morning bun   4.50

T O  D I P
Pita, za’atar + olive oil (ve)   4.50

Cornbread, zhoug + honey butter   6.50

Seasonal dipping Veg  (gf) (ve)  4

D I P P I N G
Green whipped feta, pistachio + orange oil 8

Labneh, orange + pickled beets 7

Hummus, heritage tomatoes + zhoug  (ve) 7
Add lamb shawarma +  6

Za ’a tar  Fr ied  Ch icken  P i ta
Pita stuffed with ZFC, pickled slaw, amba mayo, 

chilli honey, coriander  14
   Add streaky bacon  3.50
   Add a side of crispy pots  4

S A R N I E S

If you have any food allergies or dietary requirements, please let your server know. Due to shared cooking platforms we cannot 
guarantee that some cross contamination may not occur + therefore cannot guarantee dishes + drinks are allergen free. Prices 
include VAT. A discretionary service charge will be added to your bill, with gratuities shared among the front of house + kitchen 
teams in this restaurant.



H O T
Fancy your coffee iced...let us know!
Espresso / Macchiato / Americano / Cortado 3.50

Flat White / Latte / Cappuccino  4
Hot Chocolate  4

Tahini Hot Chocolate   5.50

Mocha  4.50
Tea; English Breakfast | Peppermint | Earl Grey | 
Chamomile | Green | Fresh Mint    3

Oat milk + Decaf avaiable

S O F T S
Fresh Orange/ Apple juice /grapefruit   3.50   
Coke / Diet coke / Ginger Beer - 330ml  4 

Tonic / Soda  3.50

Wenlock spring water, still or sparkling   - 330/750ml 
3/4.50

Limonana   
Limonana syrup, soda, lemon, mint

Virgin Mary/Maria   
House spice blend, tomato juice, dill, pickles

Iced Tea   
Tea syrup, soda, lemon

Arnold Palmer  
Tea syrup, limonana syrup, soda, lemon

Cucumber spritz  
Cucumber syrup, soda, lime

Why not add a shot of  your 
favourite spiri t? +  5
 

C O C K T A I L S
Mimosa / Californian Mimosa    9
Cava, fresh orange/Grapefruit juice

Bloody Mary/ Maria   11
vodka/tequila & house spice blend, tomato juice, dill, pickles

Rosemary G&T  11
Rosemary infused gin, tonic, lemon

Jooles’ Margarita   12
Tequila, lime, cucumber syrup, Aleppo chilli salt

Cherry shrub pimms   12
Cherry shrub, pimms, lemonade, served with herbs and fruit

Black lime rumfashioned   12
Black lime syrup, havana 7, angostura bitters

Dirty espresso martini   13
Chai tea syrup, Perky Blenders espresso, vodka, kahlua

Or fancy a classic? Just  ask

B E E R  +  C I D E R  -  330ml cans

Tiny Rebel, 313 lager / easy livin pale ale  6

Camden Town, hells lager / pale ale 6.50

Lucky Saint, 0.5% lager 6  

Free Damm, 0.5% lager  5

W I N E

WHITE
Campo Flores Blanco, Spain
7/28

Tule, Bianco Catarratto, Sicily
8.50/31

Cotes de Duras, Sauvignon blanc - France  
9.50/36

ORANGE
Chateau Saint-Cyrgues, “Salamandre” 
Orange - Rhone, France     
10.50 /41

ROSE
Solara Rosé - Viile Timisului, Romania
8/30

AOP Languedoc Rose, Chateau Ollieux-Romanis - 
France
9/35

RED 
El Ninot de Paper Tinto - Spain
7/28

Les Oliviers, Cotes du Rhone - Rhone, France  
9/35

D R I N K S

H O U S E M A D E  S O F T S    5

S P A R K L I N G
Pago de Tharsys, Cava Brut Nature- Spain   9/32

CHERRY SHRUB COLA   5 
Chery shrub, diet coke, lemon

SPEED DATE  SMOOTHIE    7 (ve)
Banana / date / tahini, double espresso, oat milk 



Stoke Newington - Dinner  

B R E A D S  
Pita, za’atar + olive oil (ve)  4.50 
Cornbread, zhoug + honey butter   6.50
Dipping veg  [free from gluten] (ve)  4

D I P P I N G
Green whipped feta, pistachio + orange oil  8 
Labneh, orange + pickled beets  7
Hummus, heritage tomatoes + zhoug  (ve) 7
Add lamb shawarma +  6

P L AT E S
Olives + house pickle plate (ve)   7
Fried halloumi, thyme honey, za’atar   8
Harissa beans, herby feta, crispy onions (ve option available)  6
Crispy za’atar potatoes, amba mayo (ve option available)  6
Fattoush, orange (ve)   8.50
Harissa roasted carrots, labneh (ve option available)  9.50
Leeks, Ajvar, crispy capers (ve)  13
Za’atar Fried Chicken, chilli honey, amba mayo  15.50
Lamb shawarma, pickled turnip, tahini   18

P U D D I N G
Chai apple sundae (ve option available)     8
Babka semifreddo     8
Chai syrup Affogato  (ve option available)  7

KIDS TRAY - ZFC, crispy pots, cucumber + Ice cream  12.50

If you have any food allergies or dietary requirements, please let your server know. Due to 
shared cooking platforms we cannot guarantee that some cross contamination may not 
occur + therefore cannot guarantee dishes + drinks are allergen free. Prices include VAT. 
A discretionary service charge will be added to your bill, with gratuities shared among the 
front of house + kitchen teams in this restaurant.

If you have any food allergies or dietary requirements, please let your server know. Due to 
shared cooking platforms we cannot guarantee that some cross contamination may not 
occur + therefore cannot guarantee dishes + drinks are allergen free. Prices include VAT. 
A discretionary service charge will be added to your bill, with gratuities shared among the 
front of house + kitchen teams in this restaurant.

Stoke Newington - Dinner  

B R E A D S  
Pita, za’atar + olive oil (ve)  4.50 
Cornbread, zhoug + honey butter   6.50
Dipping veg  [free from gluten] (ve)  4

D I P P I N G
Green whipped feta, pistachio + orange oil  8 
Labneh, orange + pickled beets  7
Hummus, heritage tomatoes + zhoug  (ve) 7
Add lamb shawarma +  6

P L AT E S
Olives + house pickle plate (ve)   7
Fried halloumi, thyme honey, za’atar   8
Harissa beans, herby feta, crispy onions (ve option available)  6
Crispy za’atar potatoes, amba mayo (ve option available)  6
Fattoush, orange (ve)   8.50
Harissa roasted carrots, labneh (ve option available)  9.50
Leeks, Ajvar, crispy capers (ve)  13
Za’atar Fried Chicken, chilli honey, amba mayo  15.50
Lamb shawarma, pickled turnip, tahini   18

P U D D I N G
Chai apple sundae (ve option available)     8
Babka semifreddo     8
Chai syrup Affogato  (ve option available)  7

KIDS TRAY - ZFC, crispy pots, cucumber + Ice cream  12.50



GROUPS A N D  PRIVATE HIRE

Come celebrate something special with us! 
We offer private hire packages for large 

groups, with a seasted capacity of 40 guests, 
space for 50 standing and a cosy back garden. 

The Good Egg offers the perfect venu for 
intimate gatherings.

To find out more please email 
hello@thegoodegg.co

ORDER YOUR BABKA WITH US

Give one to your nan or even your next door 
neighbour. Whole babkas are available to order 

for collection from The Good egg.
Place your order with a member of the Egg team, 

or email hello@thegoodegg.co. 
*24 hours notice needed

Follow     @thegoodegg_
Visit         thegoodegg.co
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