novi

BRUNCH

Spiced potato benedict: Masala potato cakes,
poached eggs, cauliflowenr crisps, curry spiced
hollandaise, coriander & mint chutney (v/gf) — £13

Turkish eggs: Crispy nduja, labneh, poached eggs,
fresh herbs, sourdough toast — £13

Sweetcorn fritters, maple miso glazed tofu, whipped
avocado & tofu, balsamic reduction, coriander (vg) —
£13

Carnitas benedict: Pork shoulder & chorizo
carnitas, poached eggs, cajun spiced hollandaise,
corianden, crispy onion, salsa, sourdough — £15

Steak & eggs: Medium rare flat iron, fried eggs,
herby fried potatoes, chimichurnri (df/gf) — £241

Avocado toast: Avocado & heritage tomato salad,
guacamole, crispy chickpeas, tahini dressing,
sourdough toast (vg) — £13

Dakos salad: Crumbled feta, crispy capers, nocellara
olives, heritage tomatoes, red onion, croutons, baby
gem, oregano, olive oil (v) — £14

BURRITOS & BUNS

BBQ brisket brioche bun, crispy onion, rocket,
pickled cucumbernr, lemon & chive aioli — £15

Bacon burnrito: Grasmere Farm smoked streaky
bacon, guacamole, scrambled egg, salsa, refried
beans, fried potato, flour tortilla — £13

Halloumi burrito: Halloumi, guacamole, scrambled
egg, salsa, refried beans, fried potato, flour tortilla
(v)—£13

Add fermented chilli sauce (vg/gf) — £1.5

BUCKWHEAT WAFFLES

Chicken & bacon: Southern fried chicken, Grasmere
Farm smoked streaky bacon, hot honey, buckwheat
waffle (gf) — £15

Add vanilla ice cream (v/gf) — £2

Cheddar & ale rarebit: Mature cheddar & Adnams
Ease Up IPA rarebit, wilted spinach, fried egg,
buckwheat waffle (v/gf) — £13

Chapel & Swan smoked salmon: Smoked salmon,

scrambled egg, watercress, lemon, buckwheat waffle
(gf) —£15

SWEET

Deep fried lemon meringue ice cream, menringue nest,
red berry & honey coulis, fresh mint (v) — £8

Winter berry waffle: Berry compote, yoghurt ice
cream, whipped cream, toasted almonds (v/gf) — £10

Freshly baked chocolate chip cookies: Homemade
cookies, topped with sweet shop favourites (v) — £2.8

Ask the team for today’s selection

OFFERS

Bottomless brunch — £39

Choose a brunch dish or waffle (£6 supplement for
steak & eggs), and enjoy bottomless Mimosas,
Prosecco or Moretti during your 90 minute time slot.

Coffee & cookie — £5.8

Bottomless filter coffee — £6

BRUNCH MENU SERVED: TUE-FRI 10-83 / SAT & SUN 10-4
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We specialise in Modern British small to medium shareable plates, to be enjoyed by the whole table. Inspired by
our own love of food, using local seasonal produce. Choose as many or few as you like, plates served when readly.

APERITIFS

PLATES

Cuvée Flamme Crémant, Gratien & Meyenr
Loire, France, NV - 12% abv (vg)
125ml £7.5

Aperol Spritz: Aperol, prosecco, soda —£11
Grapefruit Spritz: Hendricks gin, Aperol, pink

grapefruit soda, cucumber syrup, lemon — £12

PLATES

bottle £42

Strained yoghurt, tahini & lemon zest dip, fried
aubenrgine, chilli & onion crisp, focaccia with garlic
& parsley (v) — £7

Tempura chillies stuffed with red onion, pickled
chilli & coriandenr, balsamic, lemon (vg) — £9

Feta wrapped in filo, hot honey, pistachio (v) — £11
Cauliflower wings, balsamic mayo (vg/gf) — £9

Marinated grilled prawns, peanut, garlic & chilli
relish, fresh herbs, lemon (gf) - £12.5

Crayfish & lobster brioche sliders: Crayfish &
lobster cocktall, pickled cucumbernr, baby gem,
tomato concassé, mini brioche buns — £16

Sticky tofu bao bun, carrot, spring onion, tamani,
sesame & sherry vinegar salad, black onion seeds
(vg)—gi1

Korean fried chicken, toasted sesame, spring
onion, pickled red chilli (df/gf) — £12

Teriyaki salmon, toasted sesame, spnring onion,
pickled red chilli (df/gf) — £14

Pork carnitas corn tacos, guacamole, gem lettuce,
pickle mix, fresh herbs, chilli sauce (gf) — £12

NOVI SOCIAL: MON-FRI — 5PM TO 7PM
House wine onr beern & one taco/lbaoc — £9

Marinated chicken skewers, grilled lemon, grilled
chilli, mint yoghurt sauce, sumac, onion & rocket
salad (gf)— £14

Oyster mushroom shawarma, lemon & cumin
houmous, hazelnut dukka, fresh herbs,
homemade flat bread (vg) — £13

BBQ brisket brioche bun, crispy onion, rocket,
pickled cucumbernr, lemon & chive aioli — £15

ANTIPASTI

Nocellara olives & focaccia (vg) — £7.5

Rennet & Rind cheese board: Wigmore, Cornish
Kern, Sparkenhoe Blue, membrillo, focaccia — £14

La Dispensa cured meat board: Speck, Finocchiona,
Lomo, giardiniera, Nocellara olives (df/gf) — £14

Novi meat & cheese board: Wigmore, Cornish Kern,
Sparkenhoe Blue, Speck, Finocchiona, Lomo,
Nocellara olives, membrillo, giardiniera, olive oil &
balsamic vineganr, focaccia — £24

SIDES

BBQ sweetcorn ribs, pink & crispy onion (vg) — £7
Truffle & parmesan fries (v/gf) — £7

Herby fried potatoes, sriracha mayonnaise (vg/gf)
-£6

Dakos salad: Crumbled feta, crispy capers,
nocellara olives, henritage tomatoes, red onion,
choutons, baby gem, oregano, olive oil (v) — £7

Caesar salad: Baby gem, sourdough croutons,
parmesan, anchovies, yogurt caesar dressing —
e7

EVENING MENU SERVED: TUE-THU 5-9.30 / FRI & SAT 5-10



