We Brunch it best.

W W mon-pri Bam—4pm weekends Jam—4pm

Brunch, but make it extra.. pind our boujee selection starred around the menu

B UR G E R 5 served with zhips / sweet potato Pries
or add parmesan + Trupple oil pries |

The Tatle Ranch Burger - 17

Bee} patty, tacon, cheddar, sliced Tomato, lettuce, homemade

sweel + salt pickles, zaramelised onion relish + chipotle mayo

on a homemade seeded triozhe burger bun

The Table Chicken Burger 1 1.5
Fried chicken, Tomato, pickled red onion, our hot honey sauce,
summer slaw on a homemade seeded trioche burger bun

The Tatble V Burger vito. 10155

Mushroom + quinoa patty, beetroot hummus, marinated peta,
zaramelised onion, spicy mayoanaise, letfuze, Tomato

on a seeded brioche Furger fun

The Table Brunch Burger 1 21

Two beel patties, cheddar, Pried pree-range egg, avocado, wild

rocket, smoked streaky bacon, our "Virgin Mary" spiced fomato

compote, homemade sweet + salt pickles on a seeded burger bun

SALAD BOWLs

Chicken Caesar Bowl -/ 15
Fried chicken, whole anchovies, Farmesan , brioche croutons,
Romaine lettuze + Caesar dressing

Buddha Bowl - 5
Quinoa, avocado, sweet potato, courgette, summer slaw, pickled red onions,

Tomato compote, beetroot hummus
+ halloumi 3.5+ pried chicken 4 + smoked salmon

p

smoked zheddar 1
Flue cheese sauce 1
black Fu/‘vfing 3
streaky bazon 2
one pried egq 1.25

TOASTS

Avozado + Feta vieo 1o ns
Smashed avocado, peta cheese, garden leaves
+ mixed seeds on toasted sourdough

+1Two pree-range eggs 2.5+ bacon 3

TREAT |
YOURSELF
TOPPINGS!

Mushroom + Eggsv 0 15
Sauted mushrooms + leeks, Trupple oil, green leaves,
Parmesan + Two poached pree-range eggs on Toasted sourdough

Y

Burrata on Toast v /015
Burrata, homemade beetroot hummus, smashed avozado on toasted
sourdough, green leaves, sun-dried Tomato pesto + mixed seeds

SI/IDES

Two pree-range egg9s 2.5
arilled tomato 2.5
Steamed spinach 2.5
Griddled halloumi 5.5

halloumi 3.5
avocado 3

BU/ILD
YOUR OWN

Black pudding 5
Cumberland sausage 5
Smoked streaky tacon 5
Seeded brioche roll 2.

BRUNCH
PLATE...

Smashed avozado 5 Sourdough Toast 3
Sautéed mushrooms + leeks 3 Chips / hash browas (& 45
Baked teans 3 Sweel potato pries & 45
Ham hozk + chorizo baked beans 35 Farmesan + Truptle oil pries V. 5.5

Homemade hot sauce / Hollandaise sauce / Spicy mayo

5 A UCE 5 “Virgin Mary" Tomato compote / Blue cheese sauce [ each
DESSERT

’-—-——

Burrata Bowl v 155 Abpogato 4.5
Burrata, komemade beetroot hummus, Tomato compote, sweet + sour grilled aubergine, Selecfion o} Seasonal lze Creams V. ED + Sorbefs Pk 2.5 per scoop
ari illed peppers, olives, rozket, sun-dried Tomato pesto The Table Wapple Churros, copfee-infused maple syrup + chozolate sauce 65
B Provenance: We are committed to using The test produce + pride ourselves on supporti
Giten Fri 9""’_’% v Vegdle FE Plant Based b ary free local businesses with sustainatle srmra‘ma For m::s m,’.‘nm:ﬁvn, please visit nnrrnf:e&s:;g
af Option ov Option FPEO PB Option Inv‘ulge Yourselp! Planning & party, event or after-work drinks? For all enquiries please email: eatathetablecape.com

W W mon-pri Bam-4pm  weekends Tam-4pm

BRUNCH CLASS/ICS

Cozonut Granola Bowl 1 8

Homemade nitty granola, zozonit yogurt + seasonal kerries

The Table Homemade Banana Bread v s

arilled kanana Fread, zoconut yogurt + seasonal berries

Chia Bowl 85

Blueterry + chia pudding, homemade granola + seasonal terries

The Table Full English - 165

Two pried pree-range eg4s, smoked streaky bacon, Cumberiand
sausage, ham-hozk + chorizo kaked teans, grilled fomato,
sauteed mushrooms + leeks, hash browns + sourdough foast

+ black pudding favozado 5 + griddied halloumi 5.5

The Tatle Full Veggie A

Smashed avozado, home-made baked beans, steamed spinach,
sautéed mushrooms + leeks, grilled Tomato, sweet potato rounds,
veggie sausage + sourdough Toast

+Two pree-range eggs 2.5 + griddied halloumi 3.5

Protein Power 11175
Free-range eq9s Jyour sTyle, smoked salmon, spinach,
avozado + sourdough toast

Smoked Ham Hozk + Chorizo Hash

with wilted spinach, a poached Free-range egg, hollandaise,
our Southwark hot sauce + soughdough Toast
+ Flack pmemg /mushroom 3 + halloumi 3.5

The Breakpast Stack 10w 1z
Ham-hock + chorizo baked teans on a ToasTed bagel,
Two poached pree-range eqgs + hollandaise sauce

+ Hoack pudding / avocado / mushroom 5

+ halloumi 3.5+ steamed spinach 2.5

Sweetzorn + Courgelte Frifter v 125

With peta cheese, smashed avozado, "Virgin Mary" spized Tomato
compote + one poached pree-range eg

+ smoked streaky bazon 3+ griddied halloumi 3.5

15

PE Plant Based
FPED PB Option

dluten Friendly
4fF Option

V Veggie
VO V Option

Dairy Free
Indulge Yourselp!

We Brunch it best.

PANCAKES OR WAFFLES

choose your base (walples ) Thea choose your Topping

SWEET SAVOUYRY

Very Berries v 11 155 Brunch Clut 1 155

Fresk English strawkerries, blueberry compote, Crispy smoked streaky tacon, Cumberland
summer berries Sauce, créme Praiche + maple syrup  sausage, pree-range scrambled eqgs,
chives + maple syrup

®
'C

Banana + Bacon
Crispy smoked streaky tacon,
caramelised banana + maple syrup

Perpect Pear v 0 155
Cinnamon poached pear, mascarpone cream,
shortbread crumt, chocolate sauze, maple syrup

155
Long Weekender v
Smashed avozado, two poached
pree-range eggs, chives + maple syrup
+ smoked streaky bazon 5

+ griddied halloumi 5.5

i’—inger Lickin' Chicken /10 145
Fried chicken, one pried pree-range egg,
e cheese dressing, pickled red onions,
home-made kot sauce, chives + maple syrup
+ avocado 5 + griddled halloumi 5.5

Bﬂ" oNn BIJDJ 5.5
Baron Bigod cheese, trupple honey,
zrispy bacon + grape chutney

155

Tiramisu v /0 14
Chocolate, mascarpone cream, English sTrawtberries,

coppee-inpused maple syrup
Vegan Pumpkin Pancake r:

Pumpkin pancake, coconut yoghurt,
caramelised banana, porest berries, maple syrup

14

EXTRA INDULGENCE 7 each

chocolate sauce / extra maple syrup / FHlueberry compote / caramelised banana [ vanilla ice cream

MEET THE BENED/CTS

served with Two poached pree-range eqgs, Eaglish muppins, hollandaise sauce

ELEVATE |
YOUR
PLATE

Eggs Benedict the suoked streaky kacon one 110 125

+ avozado 3
Edas /Zoyale the smoked salmon one 14.5 + back pudding 5
Eggs Florentine the steamed spinach one V /1 115 + sfoamed spinach 2.5

+ Jriauled halloumi 3.5
+ sautbed mushrooms + leek 3

BDMJ'QG Kvyﬂle 175 served on a watple

smoked salmon, Spinach, Truppled scrambled eggs, teetroot hollandaise sauce

Flease inform your waiter i} you have any allergies. We produce our pood in a kitzhen where allergens are present
and handled. While we Take steps To keep things separate, we zannot guarantee any ifems are allergen pree
A diszrefionary 12.59 servize charge will be added To your 4ill, all of which goes directly To our stapp



HAPPY |

HOUR

f L
50{ u,egﬂur

Sidﬂﬂ yre

cockTails

COCKTA/ILS
HﬂFFy Hﬂur wed-sat Spm-7pm: S50, op} our signature cocktails

The Tatle Bloody Marys 11.5

(:}'ﬂSSiz:: VﬂAkﬁ, Spize miX, lemon, TomaTo  Jdice
Mexican tequila, port, spice mix, Tomato juice, lime
Cuban  rum, spice mix, lime + Tomalo juice

The Table Mimosas 1)

Classic orange juice, prosecco

Elder elderflower cordial prosecco, cucumber £
Tropical pineapple syrup, grapelruif juice, prosecco
BEPPI'ES mspn";-ﬂrr_y liqueur, orange juice, prosecco

The Table Signatures 15

Purple Mule vodka, lavender, cranterry, lime, ginger teer
Sﬂ:?{;—ﬁdiﬂbls Tequila, agave, lime, pink grapepruit soda, salt rim, basil
F’msiﬂﬂﬂ're A,ﬁ,ﬁﬁlir‘ passion Lruil gin, vanilla, lime

Bellini proseceo, creme de péche, mango puree

The Table Colada rum, tanana liqueur, pineapple, vanilla, zozondt milk
EKF!"&SS 51)!1!"361# vodka, hazelnut syrup, Baileys, espresso

SFHTZ 2.0 Aperol, salf, pink grapefruit soda

F’ icante m.ﬁrgﬂr‘rrﬂ Tequila-Mezzal, Ancho Reyes liqueur,

Festive Cocktails 12.5 orange + chilli syrup, lime, hilli salT rim

Santa's Cﬂﬂﬂ’y bourton, Amaretto, gingertread syrup, lemon juice, e44 white

XM&HS éiMl&T ain, ﬁ[?f?fﬂ 1 zinhamon syrup, ime ' Jdice

Eﬁg Notl rum, peandl tutter, oat milk, nufmes

The Table Eﬂﬂz_lj Hol Choz choose your milk, choco powder, Eﬂifey's

The Tatle Mulled Wine red wine, spice mix (cinnamon, star anise, cloves),
orange, lemon, maple syrup

MockTails 8.5

STPykk Not 0% with lavender syrup, lime, ginger beer

Three SFEHT Livener with agave, lime, pink grapepruit soda water
LHPEIS ITﬂﬁﬁﬂ SFF‘ETZ wiTh non alzholic Prosecco

BEER + C/IDER
On Tap pint/hall

Beavertown Gamma Ray 7.5/4.5
Camden Hells 6.5/4

Blue Moon 7/4

Beavertown Neck 0il 7.5/4.5

Bottles
Peroni ' 5
Orchard Gold Cider £.5

Rekorderlig Strawberry + Lime 6.5
Peroni 0% 4.5

wINE
white

Les Lunelus Touraine Sauvignon Blanc 8.5/35

Il Poggio Gavi di Gavi /56

Chateau Petit Roubié Picpoul de Pinet 8.5/35
Blackenbrook ékﬁw{ﬂnﬂﬂy 9/ 56

rosé
Nature de Petit Roubie 8/32
Ozhoa Rosado de Lagrima 8/52

red
Carelli Latitud 34 Malbes B8/75
Sitiliana Nero A'Avola Beltramo 9/36

sparkling
Corte Delle Calli Prosecco Extra Pry B/40

Vins £/ CLep Cava Kiln Brut 47
Clande Renoux Blanc de Noirs Champagne 60

AOT DRINKS

Espresso 2.5 / 7.8 Mocha 4/4.5
Macchiato 2.8 | 3.7 lced LalTe 3.5
Americano 3/4.5 lced Flat White 3.7
Flat White 5.9/4.5 lced Americano 2.75
Corfado 3.5 Chai LatTe 4/4.5
LaTTe 3.7/4.5 Matcha Lalte 4/4.5
Cappuccino 3.8/4.5 Hot Chocolate 4/4.5

Breakpast / Earl Grey [ Decal Tea 3.2
Chamowile 3.7

Fresh Mint Inpusion 3.5

Ginger, MinT + Lemon Infusion 4

SOFT DRINKS
Still / Sparkling Water 3.5/5

Lenie éiﬂﬁer Kombucha 5
Pink &PHFB,EMIT Soda 4
Homemade Lemonade 3.8 .

Ginger Beer [ Lemonade / Tonic / Slim Tonic / Soda 3
Coke / Diet Coke 3.5

SMOOTH/ES add protein powder +1.5

Strawberry + Banana + Coconut Milk + Oats ©1 5.5/65
Spinach + Honey + Banana + Cozonut Yoghurt + Milk 5.5/6.5
Mixed Berry + Mint + Kale 5.5/6.5

JUICES

fresh Orange / Fresh Apple 4/6
Pineapple / Tomato Juice 4/6

SHAKES
Vanilla / Chocolate / Oreo / Banana [/ STrawberry 6.5

Alternative Milks 0at/Coconut/Soya/Almond +60p
Syrups Vanilla/Caramel/Hazelnut +50p



