W W mon-pLri Bam—4pm weekends Jam—4 pm

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

3 UP G E R 5 served with chips / sweet potato Pries
or add parmesan + Trutlle oil pries |

The Tatle Ranch Burger = 17
Beep patty, bacon, cheddar, sliced tomato, lettuce, homemade

sweel + salt pickles, caramelised onion relish + chipotle mayo
on a homemade seeded brioche burger fun

The Tatble Chicken Burger - 165

Fried chicken, Tomato, pickled red onion, our hot honey sauce,
summer slaw on a homemade seeded trioche burger bun

The Table V Burger v reo 10 155

Mushroom + quinoa patly, eetroot huammus, marinated peta,
caramelised onion, spicy mayonnaise, lettuce, Tomato

on a seeded brioche burger bun

The Takble Brunch Burger ' 71

Two bee} patties, cheddar, pried Pree-range eqq, avocado, wild
rockel, smoked streaky tacon, our "Virgin Mary" spiced Tomato

compole, homemade sweel + salt pickles on a seeded turger bun

SALAD BOWLS

Chicken Caesar Bowl 15
Fried chicken, whole anchovies, FParmesan , Frioche croutons,
Romaine lettuce + Caesar dressing

Buddha Bowl 1= 15

TREAT |
YOURSELF
TOPPINGS!

¢

halloumi 3.5
avocado 3

smoked cheddar 1
Hlue cheese sauce |
black pudding 3
streaky tacon Z
one pried eqq 1.25

Quinoa, avocado, sweel potato, courgette, summer slaw, pickled red onions,

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

Burrata Bowl v 155

Burrata, homemade teetroot hummus, Tomato compote, sweel + sour grilled aubergine,

grilled peppers, olives, rocket, sun-dried Tomato pesto

Gluten Friendly
af Option

PE Plant Based
PEO Pk OpTion

V Veggie
VOV Option

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

BRUNCH CLASS/CS

Cocondl Granola Bowl 1t 8

Homemade nutty granola, cocondt yogurt + seasonal terries

The Table Homemade Banana Bread v 3

arilled tanana tread, coconut yogurt + seasonal berries

Chia Bowl 85 rr

Blueterry + chia pudding, homemade granola + seasonal berries

The Table Full English - 1.5

Two pried Pree-range eq4s, smoked streaky taczon, Cumberiand
sausage, ham-hozk + chorizo baked beans, grilled Tomato,
sautéed mushrooms + leeks, hash browns + sourdough Toast

+ black _Puva{tj [avocado 3+ 5:‘5»-1[4‘!94{ halloumi 3.5

The Tatble Full Veggie = 16

Smashed avocado, home-made taked beans, steamed spinach
sautéed mushrooms + leeks, grilled Tomato, sweet potato rounds,
veqgie sausage + sourdough Toast

+ Two pree-range eqg9s 2.5+ griddled halloumi 3.5

Protein Power /175
Free-range eg4s your style, smoked salmon, spinach,
avocado + sourdough toast

Smoked 'H.ﬁm Hf)ﬁk + Chorizo 'HﬂSIl 13

with wilted spinach, a poached Pree-range eq4, hollandaise,
our Southwark hot sauce + Sﬂugﬁaiﬂugﬁ Toast
+ black pudding /mushroom 3+ halloumi 3.5

The Breakpast Stack 01z

Ham-hock + chorizo taked teans on a Toasted tagel,
Two poached Pree-range eqgs + hollandaise saucze

+ black pudding / avocado / mushroom 3

+ halloumi 3.5+ steamed spinach 2.5

Sweetcorn + Courgette Fritter v 125

With LeTa cheese, smashed avozado, "Virgin Mary" spiced Tomato
compote + one poached pree-range eq

+ smoked sTreaky bacon 3 + 5ria4a‘ffenf halloumi 3.5

PE Plant Based
PEO PB Option

Glaten Friendly —V Veggie
af Option VO V Option

Dairy Free
Indulge Yourselp!

Dairy Free
Indulge Yourselp!

We Brunch it best

TOASTS

Avocado + Feta vieo 0 s
Smashed avocado, peta cheese, garden leaves
+ mixed seeds on Toasted sourdough

+ Two pree-range eq9s 2.5 + bacon 3

Mushroom + £44sv 0 15
Sautéed mushrooms + leeks, Trup Ple oil, green leaves,
FParmesan + Two poached pree-range eqgs on Toasted sourdough

d

Burrata on Toast v 015
Burrata, homemade teetroot hammus, smashed avocado on Toasted
sourdough, green leaves, sun-dried tomato pesto + mixed seeds

SIDES

BU/ILD

Two pree-range eggs 2.5 Black pudding 3
arilled tomato 2.5 YOUR OWN Cumberiand sausage 5
Steamed spinach 2.5 BRUNCH Smoked streaky tacon 5
ariddled halloumi 3.5 PLATE... Seeded trioche roll 7
Smashed avocado 3 SﬂurAﬂugﬁ ToasT 3

Sautéed mushrooms + leeks 3
Baked beans 3
Ham hock + chorizo taked teans 3.5

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

Appogato 4.5

Selection of Seasonal lce Creams V

Chips / hash trowns [°E 4.5
Sweel potato pries PE 4.5
FParmesan + Trupple oil prieS V & 5.5

Homemade hot sauce / Hollandaise sauce / Spicy mayo

w

FEO + Sorbels B 2.5 per scoop
The Taktle Walple Churros, coppee-infused maple syrup + chocolate sauce 6.5

Provenance: We are committed To using the test produce + pride ourselves on supporting
lozal tusinesses with susTainatle sourcing For more information, please visiT our wetbsite.
Flanning a party, eveat or after-work drinks? For all enquiries please email: eat®thetablecate.com

We Brunch it bestT

PANCAKES OR WAFFLES e

choose your base ( walples

SWEET

Very Berries v 1 155
Fresh English sTrawberries, tlueterry compote,
summer terries sauce, créme Lraiche + maple syrup

Banana + Bacon 15.5
Crispy smoked sfreaky tacon,

caramelised banana + maple syrup

Ferpest Pear v 11 15.5

Cinnamon poached pear, mascarpone cream,
shorttread crumb, chocolate sauce, maple syrup

Tiramisy v

Vegan Pumpkin FPancake 1t 14
Pumpkin pancake, coconut yoghurt,
caramelised tanana, Porest berries, maple syrup

14 Frie
Chocolate, mascarpone cream, English strawberries,

cof ee-inpused maple syrup

Then choose your Toppi
Y Fring 6

SAVOURY
Brunch Clut 10 155

Crispy smoked streaky tacon, Cumberland
sausage, pree-range scrambled eqss,
chives + maple syrup

Long Weekender v 1 155
Smashed avocado, Two poached
Pree-range eggs, chives + maple syrup
+ smoked streaky acon 3

-+ 5ri¢fa“€d halloumi 3.5

Fing&r Lickin' Chicken = 145
chicken, one Pried Pree-range eqs,
blue cheese dressing, pickled red onions,
home-made hot sauce, chives + maple syrup
+ avocado 3 + 5ri¢f¢fiﬂ¢f halloumi 3.5

Baron Eiﬂm‘ /5.5
Baron Bigod cheese, Trupple honey,
erispy bacon + grape chulney

EXTRA INDULGENCE 7 each

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

Eqgs Benedicl the swoked streaky kacon one 11125
Eg9s Royale the smoked samon one
E44s Florentine the steamed spinach one V /0 115
Boujee Royale 175

MEET THE BENED/CTS

served with Two poached Pree-range eqgs, English mu} pins, hollandaise sauce

ELEVATE |

YOUR
PLATE

+ avocado 3
/4.2 + black pudding 3
+ steamed spinazh 2.5
+ 5ri¢l¢h’e¢| halloumi 3.5

served on a waltle + sauléed mushrooms + leek 3

smoked salmon, spinach, Trup pled scrambled eqgs, beefroot hollandaise sauce

Flease inform your waiTer if you have any allergies. We produze our food in a kitchen where allergens are present

and handled. While we Take steps To keep Things separate, we cannot quarantee any items are allergen pree.
A discrefionary 1.5, service charge will te added to your till all of which goes directly To our stapp.



=
S
~

COCKTAILS
The Table Bloody Marys 11.5

Classic vodka, spice mix, lemon, Tomato juice
Mexizan tequila, port, spice mix, Tomato juice, lime

Cuban  rum, spice mix, lime + TomaTo juice
The Tatble Mimosas 10 ,

Classic orange juice, prosecco

Elder elderplower cordial, prosecco, cucumber

Tropical pineapple syrup, grapepruit juice, prosecco

Berries raspberry ligueur, orange juice, prosecco

The Tatle Signatures 15

Purple Mule vodka, lavender, crankerry, lime, ginger teer
SDJZ—/MiDMS tequila, agave, lime, pink grapepruit soda, salt rim, basil
Passionate A,é,éair passion Lruit gin, vanilla, lime

Bellini prosecco, créme de péche, mango purée

The Tatle Colada rum, tanana liqueur, pineapple, vanilla, zozonut milk
Express ﬂoursel,t vodka, hazelnut syrup, Baileys, espresso
Sf?f‘iTZ 2.0 Aperol, salt; pink grapepruit soda

P icante fyMrgar‘iTﬁl tequila-Mezzal, Ancho Reyes liquenr,

Fostive Cocktails 12.5 orange + chilli syrup, lime, chilli salt rim

Santa's éﬁil\ffy bourbon, Amaretto, gingertread syrup, lemon juice, e49 white

Xmas GimleT gin, apple + cinnamon syrup, lime juice

Egg Notl rum, peandl bufter, oat milk, nitmeg

The Tatkle Boozy Hot Choc choose your milk, chozo powder, Bailey's

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

Mocktails 8.5

Sfrykk Not 09 with lavender syrug, lime, ginger teer

Three S/?ir‘i'r Livener with agave, lime, pink grapepruit soda water
Lyre's [Talian Sprifz  with non-alcholic Proseszo

BOTTLED BEER + C/IDER
Birra Moretti 5

Peroni Nastro Azzurro 17/ 5
Erewyfog Punk IFA 5.7

ToasT IFA 5.7

Meantime London Fale Ale 5.7
Toast Fale Ale 5.7

Orchard Gold Cider /7 5.5
Kopparterg Strawberry + Lime 5.5

WwINE

whiTe

Bellevigne Cotes de Gascogne, Sauvignon Blanz 8/54
Malassagne, Ficpoul de Pinet  8.5/35

Il Poggio Gavi di Gavi 9/59

roseée

Nature de Petit Roubie 16 8/30

red
Levalet, Malbes 7/24
Montepulciano AAbruzzo 8.5/32

sparkling glass/tottle

Terra Serena Prosecco Extra Dry 8/40

Vins EI Cep Cava Kila Brut 42

Claude Renoux Blanz de Noirs, Champagne 54

AOT DRINKS

English Breakpast / Deca} English Breakpast/ Earl Grey 5.7
Chamowile 3.7

Mint, Ginger + Lemon Inpusion 5.5 .
Fresh Mint Inpusion 3.5 :
Seasonal lced Tea 3.7

Espresso 2.5/ 2.8 Mocha 3.5 / 4

Macchiato 2.8 | 3.7 Cortado 3.5

Americano 3.7 | 3.7 Chai Latte 3.5 / 4
Cappuccino 3.7 [ 4.2 Matcha Latte 3.5 / 4
Flat White 3.8 / 4.5 leed LaTte 3.5

Latte 5.7 / 4.2 lced Chai 3.5

Hot Chocolate 3.7 / 4.2

SHAKES

Vanilla / Chocolate / Oreo Milkshake 6.5

FRESH JUICES Small/ Large 300ml / 500m
Energise pineapple + pear + ginger 4.8 / 6.2

Immune teetroot + orange + carrot + ginger 4.8 / 6.2
Lean Green apple + spinach + grape 4.8 / 6.2

Apple / Orange / Pineapple | Tomato 4 / 6

SOFT DRINKS
Filter Still/Sparkling Water Z

Coke / Coke Lero 4
tinger Beer 3.5
Genie Kombucha Ginger 5 L

Homemade Lemonade 3.8

Pink Grapepruit Soda 4

Alternative Milk Oat/Coconut/Soya/Almond +60p
Syrup Vanilla/Hazelnat/Caramel +50p



