
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 and drinks are allergen free. Prices include VAT. A discretionary service charge will be added to your bill, with gratuities shared among 
The Good Egg team.

SARNIES
Sabih
Pita stuffed with fried aubergine, fudgey eggs, 
tahini, amba, dak dak, pickles + zhoug  14.5
- Available vegan (no egg) or free from gluten (as salad)

Bacon + Date Pita
smoked streaky bacon, fried eggs, amba, date jam
+ coriander  12.5

Falafel pita
Green falafel, hummus, amba, dak dak + pink 
pickled turnip  (ve)  14
 - Available free from gluten (as salad)

Salt Beef Bagel
Cheddar, mustard, garlic & dill kraut, Russian 
dressing  + crispy onions   15
       add fried egg    +2.5

Open Smoked Salmon bagel   14.5
Green garlic schmear, capers, tomato, pink pickles  
       
       

SIDES
Pita, oil, za’atar (ve)  3.5
Cornbread, honey butter, zhoug  7
Hummus, sundried tomato nduja, crispy
broad beans (ve)  6
House pickle plate (ve)  6.5
Hawaij home fries, amba mayo   6.5   
Fried halloumi, thyme honey, za’atar   8      
Dak Dak salad (ve)   7

Extras;
Smoked salmon  6  
Streaky bacon  4  
Lamb shawarma  7    
Fried egg   / Fudgy egg  2.5  

BRUNCH
Green Shakshuka  16  
Spiced lentils, spinach, baked eggs, garlic yoghurt 
+ garlic pita  * Available vegan with Aubergene + tahini
         add fried halloumi OR feta  4.5   
         add Lamb shawarma  7
  

Cornbread + Egg   11
Cornbread, zhoug, harissa, fried egg 
        add streaky bacon  4

Hash;  
Crispy potatoes, spiced onions, crispy capers, 
house pickles, amba mayo + fried egg topped with 
chilli flakes
Choose from:
Lamb 18.5  / Smoked haddock   16  / Feta  14.5

Good Egg Granola  9
Pomegranate, strawberry and sumac syrup + yoghurt        
[dairy free option available]
*All profits from this dish will be donated to War 
Child

SWEET THINGS 
French toast sticks; 
cinnamon sugar, caramel dip  7.5

Babka - chocolate / cinnamon (ve)  4

Brownie - choc, halva, tahini (df/gf)  4.5

Cookie - choc, brazilnut, miso  (ve)  2.5

Morning Buns (ve)
almond + cardamom / cinnamon  4

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



H O T
Fancy your coffee iced...let us know!
Filter coffee (+ free refils!)   4

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
Orange/ Apple juice /grapefruit   3.50   
Karma cola / sugar free Karma cola 4
Raspberry Lemonaid / Lemonaid  4
Ginger Beer   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, water, lemon

Arnold Palmer  
Tea syrup, limonana syrup, soda

Strawberry & sumac Spritz  
strawberry + sumac syrup, soda, lime

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

Bloody Mary / Maria   10
vodka/tequila & house spice blend, tomato juice, dill, pickles

Limonana Spritz  11
Gin, limonana syrup, topped with cava

Pickletini  11
Vodka, Vermouth, pickle brine  

Strawberry & sumac Margarita   11
Tequila, cointreu, lime, strawberry + sumac syrup, sumac salt   

Rosemary Negroni   10
Campari, sweet vermouth, rosemary infused gin

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

Fancy a classic? Just  ask

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

Tiny Rebel, 313 lager / IPA   6
Camden Town, hells lager / pale ale  6.50

0.5% lager - Lucky Saint  6  / Free Damm  5

 

W I N E

WHITE
Campo Flores Blanco, Spain
28 / 7

Tule, Bianco Catarratto, Sicily
31 / 8.5

Cotes de Duras, Sauvignon blanc - France  
36 / 9.5

ORANGE
Chateau Saint-Cyrgues, “Salamandre” 
Orange - Rhone, France     
41 / 10.5

ROSE
Solara Rosé - Viile Timisului, Romania
30 / 8

RED 
El Ninot de Paper Tinto - Spain
28 / 7

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

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  32 / 9


