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whipped goat cheese, poached egg & za'atar

redefined meat patty, lettuce, pickles, red onion,
vegan mayo & vegan bun

romaine lettuce, avocado, radish, buttermilk fried
EDN OATS p“ 12 chicken, maple bacon, panko breaded egg yolk,
croutons, Parmesan shavings, garlic-anchovy

quinoa overnight oats, caramelised honey yoghurt, -
& Parmesan dressing

cocoa nibs, fresh mango, coconut & quinoa granola

== SERVED UNTIL 17.00 €7D ROOTSOFEDN Y & 15 € CLASSICEDN 23
cn roasted & pickled root vegetables, whipped : beef patty, cheddar, giant onion ring, pickles,
< BRIOCHE FRENCH TOAST ; 13 2 vegan cheese, toasted almonds, multi grains I i I lettuce, tomato, red onion & EDN burger sauce

spiced pear, caramelised honey, roasted pistachios & vegan tzatziki dressing
Ll & vanilla bean créme anglaise ry4 m EDN DOUBLE TROUBLE &7 . 29
x < PAPAYA SALAD & & 14 : two beef patties, maple bacon, battered
< EDN SHAKSHUKA 14 shredded papaya, long beans, charred tenderstem pickles, lettuce, red onion, tomato, mayo

poached eggs, slow roasted tomato & red pepper (7 broccoli, bean sprouts, mint, coriander, almonds, — | & bacon onion jam
Lid sauce, spinach, strained yoghurt, crispy bacon, yuzu & herb vinaigrette m
G chillicrunch & pita bread , , BUTTERMILK CHICKEN 22

if you want it to be + sliced beef fillet 19 buttermilk fried chicken, sriracha mayo,
(@] \ y
ickles, | b i EDN colesl

AVO CROAST }‘ 1 B e - inated tofu é 16 pickles, lettuce, red onion & coleslaw
<= toasted croissant, chunky avocado, hummus, EDN CAESAR SALAD 16 REDEFINED MEAT & 21
A
=T

€7 EDNCATCH 28
Z grilled seaso_nal fish, mussels, brown-butter !Jaby
= POtatoes, grilled asparagus & saffron velouté w GREEN VEGETABLES & 7
. < EDN BARLEY ‘RISOTTO' & 18 L] seasonal green vegetables &crispy kale
‘ E seasonal mushro_oms, garlic spinach, cashew = GRILLED CORN ﬁ“ 6
cream, toasted pine nuts & grilled asparagus mmmm— | iior basted, Parmesan & parsley
CAULIFLOWER SEOUL & 17 WHIPPED MASHED POTATO 2% ;
fried Asian vegetable rice, Gochujang, miso, garlic, B e 2black bebbar
ginger, soy, sesame seeds & spring onion Rl
THICK CUT RUSTIC FRIES 2 6
BREAD & BUTTER - s
Zﬁggd;:.lglglrseaagicbutter, flaked salt, CHICKEN SKEWERS 2 409 SIDE SALAD pv 6
lettuce, cucumber, radish, avocado,
CHORIZO CROQUETTES (4) PICANHA 200g feta & mustard vinaigrette

jalapenio aioli, lime & charred jalapefio DRY-AGED RIB-EYE 35[]g
EDN LOADED HUMMUS DRY-AGED TOMAHAWK 800g

caramelised beetroot, spiced crunchy chickpeas,
pomegranate, sesame seeds & pita bread all with colourful veg

SALMON TACOS PICK YOUR SAUCE

seared sesame seed crusted salmon, chimichurri | pepper | red wine
EDN coleslaw, teriyaki glaze & Kewpie mayo

GUACAMOLE & TORTILLA CHIPS

marinated tomatoes, chilli crunch & jalapefios

BITS & BITES

MARGHERITA £

tomato, fior di latte & basil

EDN PIZZA & 19

tomato, fior di latte, spicy Italian pepperoni,
chilli honey & basil

EDN SEAFOOD CEVICHE & 16

prawns, calamari, seasonal fish, papaya, citrus,
avocado, jalapefios, red onion, ginger, coriander

EDN CHOCOLATE SLICE

vanilla bean ice cream, chocolate crumble

PIZLI

D
== <
ul & rice crackers BIANCA 18 = & Maldon salt
(o - HAND CHOPPED STEAK TARTARE 16 n;gllz_zarellahfg) rgosz;)la lpi(;:ante, Parmesan, LA CHEESECAKE ~

beef fillet, ginger, chilli, capers, spring onion, N Re Y e (e basque cheesecake, salted dulce de leche,
< cured egg yolk & toasted sourdough PIZZA UF THE DAY i 17 w mini profiteroles & citrus creme patissiere
wl _ ask our team for today's special LA PISTACHIO CHURRO SANDWICH

=) nristachio ice cream, white chocolate
& roasted pistachio
BURRATA £ 17 SAUCY PULLED BEEF RAGU 23

roasted cherry tomatoes, marinated tomatoes, pappardelle, basil & Parmesan crisp

=L

roasted olives, orange, basil, toasted sourdough, w SPICY PRAWN &7 95
=L
(=

balsamic & pomegranate glaze 4
paccheri pasta, creamy recco sauce & prawns

SOUP OF THE DAY £ 9

ask our team for today's special

AUBERGINE & SPINACH RAVIOLI - AL FORNO & 22

chargrilled aubergine, spinach, slow-cooked ras el
hanout tomato sauce, Parmesan, toasted pine
nuts & basil

if you want it to be




