le [ Hobbit

every day from 8am - 2pm

Spanish potatoes, tartufata mayonnaise, foie gras sand 8
Homemade ricotta, strawberry jelly and strawberry powder 10
Caesar salad: sucrine lettuce, homemade bacon bits, fried capers, half/8

white bbg and anchovy sauce, pickled shallots, croutons full/15
Sundried tomato deviled eggs, puttanesca sauce, garlic yogurt 68un 12
un

Nordic shrimp mousseline, leek flan, buttermilk, leek oil, puffed naked oats

Confit carrots, carrot butter, lobster mushroom oil, pressed bread, carrot top pesto emulsion
Browned onion hummus, poached egg, fried onions, onion jam, roasted sunflower seeds,
naan bread

Salmon gravlax, seaweed, poached egg, squash rosti, creamed lettuce

Pork and beef keftas, homemade donair sauce, onions, tomatoes

Eggs benedict, poached eggs, english muffins, parsley pesto, tomato jam, cream cheese and
parsley sauce, curry sunflower seeds

Blood pudding, turnip and maple purée, cromesquis, buckwheat chips, seabuckthorn
ketchup, fried sage, sunflower seeds

Giant macaron, raspberry jelly, lemon cream 16
Marmelade pain perdu, bergamot creme brualée, kefir creme anglaise 14
Let’s have a drink! Sideways
o
brunch old fashioned 13 Coffee, anyon%;e ondis free Eurlo sat,ésagl;ae 5.75
P omemade bacon 4.75
Saint-Créme coffee 9 allongé/espresso  4.95 Turlo ham 4.75
mimosa glass 10 café au lait mug 475 blood pudding
bottle 58 café aulaitbowl 550 toasted bread
hot chocolate 4.75 egg 2.50
espresso martini 18 cappuccino 550 cheese 6.75

brunch
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25



