MORNIN’

from open

SWEET BANGERS

Overnight Oats VEGO
Whey protein, goji granola, mix berry compote

Jelly Tip French Toast VEGO
Jelly filled brioche, vanilla choc-chip cheesecake

Banana, Nutella & Peanut Butter on Toast v
Banana, nutella, peanut butter, cinnamon, sourdough

EGGS

Eggs on Toast DFO, GFO, VEGO
Fried, poached or scrambled, sourdough

Commons Full Breakfast bro, GFO

Eggs your way, grilled cured bacon, sausage, black pudding,

grilled tomato & mushroom baked beans, sourdough

Smash Avo & Poached Eggs DFO, GFO, VEGO
Sourdough, chilli & cress

Bacon, Sausage & Egg Bap DFo, GFO
Smashed sausage, maple cured bacon, fried egg,
HP & tomato sauce

Spiced Chorizo Stew & Poached Eggs DFO, GFO
Spiced chorizo bean stew, poached eggs,
grilled baguette & chimmichurri

THE BENNE'S

Eggs Benedict DFO, GFO
Glazed ham, toasted split English muffins,
poached eggs & hollandaise

Eggs Florentine DFO, GFO, VEG
Steamed spinach, toasted split English muffins,
poached eggs & hollandaise

Eggs Royale DFO, GFO
Sliced smoked salmon, toasted split English muffins,
poached eggs & hollandaise

Eggs Forestiére DFO, GFO, VEG
Roast mushroom, toasted split English muffins,
poached eggs & hollandaise
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EATERY

BRUNCH COCKTAILS

from 9:00am

Prosecco Mimosa
Prosecco, orange juice, peach

Commons Bloody Mary
Tomato juice, vodka, bacon, celery, worcester sauce

Irish Coffee
Irish whiskey, espresso, cream

SHAKES & HOUSE SODAS

Green Shake
Fresh kale, peach, banana, greek yoghurt, ginger

Peanut Butter Shake
Peanut butter, banana, almond milk, maple syrup
cinnamon, oats

Biscoff Shake
Biscoff spread, caramel, banana, yoghurt,
milk & biscuit crumb

Blood Orange Soda
Raspberry & Peach Soda
Hibiscus, Ginger & Manuka Soda

SIDES

Pomme Anna Potato, Mayo & Chive
Broccolini, Garlic & Almonds DF
Sprouts, Bacon & Grain Mustard DF

Creamed Potato & Gravy DF

Seasonal Greens DF, GF
Garden Salad & Mustard Dressing DF
Fries & Aioli DF

Please notify your server of any allergies or dietary restrictions:
GF Gluten Free, DF Dairy Free, DFO Dairy Free Option,
GFO Gluten Free Option, VEG Vegetarian, VEGO Vegetarian
Option, V Vegan, VO Vegan Option

NOON

from 11:00am

Whipped Chickpea Purée VEGO, DF, GFO
Harissa, toasted seeds, grilled ciabatta

Classic Beef Steak Tartare DF
Diced beef fillet, shallots, cornichons,
egg yolk & parsley, crostini

Prawn Toast DF
Spiced prawn toast, sesame

Diced Fish Ceviche DF, GF
Cucumber, chilli & citrus coconut dressing

Slow Roast Beef, French Dip Sandwich pro
Gruyeére cheese, jalapenos & beef broth
add fries +6

Curried Rice Kedgeree DF, GFO
Smoked fish, crispy egg & coriander

Braised Wagyu Beef Cheek GF, DFO
Creamed potato, BBQ rub & red wine jus

Salmon En Croute GF, DFO
Puff pastry, spinach & cream sauce

Flatiron Chicken GF, DFO
Cream potato, confit garlic & rosemary jus

Roast Chicken & Bacon Salad pDFo, GFO
Cos lettuce, croutons & parmesan

Spiced Kumara, Broccoli & Quinoa Salad GF, v
Harissa coconut yoghurt, quinoa toasted seeds & cress

Steak & Fries DF
8oz ribeye, fries, red wine jus

EXTRAS

Streaky Bacon

Cumberland Sausages
Black Pudding

Grilled Tomatoes

Roast Portobello Mushrooms
Baked Beans
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MORNIN ALL ARE
NOON AND WELCOME
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