BRUNCH

MENU

GRANOLA & YOGHURT £5

w/ honey or fruit compote

SOURDOUGH TOAST £4

2 slices w/ butter & jam, marmalade or honey

CINNAMON TOAST £4

+ BANANA £1

MACKNADE RAREBIT £8

w/ sauteéd leeks & creamy cheddar cheese

FRITTATA

check out the specials board for today’s flavour

SMASHED AVOCADO TOAST £6

HOUSE BEANS ON TOAST £6

SCRAMBLED EGGS ON TOAST £6

ROAST PEPPER AJVAR ON TOAST £6
CRISPY SERRANO HAM | AVOCADO £3
SMOKED SALMON | N°'DUJA

SCRAMBLED EGGS | HOUSE BEANS £2

TOMATO | AJVAR

WARM GOAT’S CHEESE & SQUASH £11

pumpkin seeds, tomatoes, mixed leaves & croutons

AVOCADO & SMOKED SALMON £1

cherry tomatoes, cucumber, capers, lemon & dressed leaves

DATE, SPINACH & ALMOND £10

warm pitta, marinated red onion & sumac

CECINA & AGED MANCHEGO £9

smoked cured beef w/ rocket, capers & olive oil

MINI SCRAMBLED EGGS £35

KIDS PLATTER £3.5

houmous, pitta, carrot & cucumber sticks

HAM & CHEESE TOASTIE £3.5

w/ carrot & cucumber sticks

PB & JAM SARNIE £35

w/ carrot & cucumber sticks

PLATTERS

ALL SERVED WITH BREAD OR CRACKERS
BEST OF MACKNADE PLATTER

ashmore, brie de meaux, kentish blue, finnochiona, cecina, guilinbursti,
pickled walnuts, mostarda & remoulade

CHEESE BOARD £9

winterdale shaw, brie de meaux, gorgonzola dolce, honey & mostarda

£16

ANTIPASTI BOARD £14
stuffed vine leaves, mixed mediterranean olives, smoked nuts,
hummus & crudites, tomato & basil bruschetta, balsamic onions
& toasted pitta bread

ASK OUR TEAM FOR WHAT’S ON OFFER TODAY!
PLOUGHMANS £7
wookey hole cheddar, gammon ham & sticky pickle
ANGLO FRENCH £7
brie de meaux, red onion & red onion marmalade
NEW YORK DELI £75
pastrami, mayfield swiss cheese, gherkins & french’s mustard
MEDITERRANEAN £75
ajvar, houmous & courgette + CRUMBLED GOAT’S CHEESE £1
SMOKED SALMON £8

w/ dill créme fraiche

ALL OUR SANDWICHES ARE SERVED ON SOURDOUGH
FROM WILD BREAD BAKERY IN FAVERSHAM

TRY YOURS TOASTED, OR ASK US FOR GLUTEN FREE

OUR BREAD OUR EGGS

Wild Bread are passionate about The eggs we use are free-range
hand-crafted,naturally leavened, from Woodlands Farm in

real bread made with traditional ~Chartham Hatch, who use only

artisan techniques. British feed. The family are
Using only three +) \ NE Q@ super proud of their

ingredients, flour, , birds & the delicious

water & sea salt, eggs they lay and
their bread is M we couldn’t agree

simply delicious! more.
WHAT’S AJVAR? WHAT’
The hero of Eastern &) MOSTARDA?

Adriatic cooking
culture, we make our
Ajvar with red bell
peppers, aubergine and extra
virgin olive oill A meditteranean
escape right here in Faversham...

/s C fo) \‘ @ An ltalian classic!

Seasonal fruits & veg
are candied and infused
with mustard essence, creating
a moreish, palate cleansing
condiment.



