FALLOW

BRUNCH

FaLLow GraNoLA (v) 12
NATURAL YOGHURT, LONDON HONEY, SEASONAL FRUITS

SCRAMBLED FLUFFET EGGS (v) 12
SOURDOUGH, HOMEMADE SRIRACHA

“No Avo” ON SOURDOUGH (v/4c) 12

CrusHED ENGLISH PEA, SMOKED CURDS, CORIANDER, WALNUT DUKKAH

BrLAck PUDDING BENEDICT 13

HONEY WAFFLE, BLACK PEPPER HOLLANDAISE, BACON, POACHED EGG

HAYMARKET HASHBROWN ()8
WALNUT KETCHUP

SIGNATURE CROISSANT ROLLS 16

ROYALE WITH CHEESE
SAUSAGE, BACON, WALNUT KETCHUP, EGG
SMOKED SALMON
WHIPPED BELLY, SPINACH, HOLLANDAISE, EGG

GRILLED MUSHROOM ()
PORTOBELLO, MUSHROOM PARFAIT, EGG, CHEESE

WHEY CARAMEL()
SALTED CARAMEL, HAZELNUT PRALINE, MILK ICE CREAM

PLEASE LET USKNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCE.
ALL DISHES ARE SERVED TO SHARE IN THE CENTRE OF THE TABLE.
A DISCRETIONARY SERVICE CHARGE OF IS% AND £2 TO SUPPORT SAPLING FOUNDATION WILL BE ADDED TO YOUR BILL.
FILTERED STILL OR SPARKLING WATER IS CHARGED AT £2 PER PERSON



GREEN
APPLE

ORANGE

CockTaILs

MAaNDARIN MiIMoOSsA 1§
MANDARIN JUICE, SPARKLING WINE

Kir RovaLE 19
CHAMPAGNE, CASSIS

Farrow BLoopy Mary 15
BELVEDERE VODKA, TOMATO, BEETROOT

FALLOW BLOODY MARY MIX

RED SnaPPER 14
No.3, SPICED TOMATO JUICE, SRIRACHA

Paroma 14

OcHo TEQUILA, TWo KEYS GRAPEFRUIT, LIME

No/LowALcoHoL

Lovace Toxic 9
L OoVAGE, ANISEED, HONEY

Dracox PuxncH 9
DRAGONWELL TEA, APRICOT, MINT STEM, BLACK PEPPER

Juices

VirGIN MaRY

EsPrEsso

AMERICANO
CarpruccIiNoO

Frat wHITE
MaccHIATO
CorTADO

CoOFFEE

3/3-5

4.5
4.5
3-5/4

4.5
5.5
5.5

I0

CoFrree CoCKTAILS
Irisu CorFrFEE 9
Icep TequiLa CoFFEE 12
EsPrEsso MARTINI 17

TEA

AssaM BREAKFAST
EarL Grey

Dracoxn WeLL GREEN
JasmINE PEARLS

Ar1 Suax OoLonNG
CHAMOMILE
LeMonGrass & GINGER

45
45
6.5
5.5

4.5
4.5



	Slide 1
	Slide 2

