
RAPSABRUNCH

SAT 11:00-16:00 SUN 11:00-15:00

Kinilaw Of The Day ask your server (gf)		 	 	 	 	 	         11


Crumbed Halloumi Fingers banana ketchup (v)	 	 	 	 	        8.5


Big Breakfast cumberland sausage, spring onion hash, fried eggs, 

tomato & avocado salsa, mushrooms, sourdough*, jalapeño dressing, herb salad	        15


Veggie Breakfast spring onion hash, fried eggs, mushrooms, 

tomato & avocado salsa, sourdough*, jalapeño dressing, herb salad (v)	 	         13


Vegan Breakfast ukoy fritters, bbq beans, mushrooms, 

tomato & avocado salsa, sourdough*, jalapeño dressing, herb salad (vg)	 	         13 

Cured Salmon bibinka bread, herb & wasabi yoghurt, scrambled eggs, herb salad     15 

Bake’n Eggs Ticino bacon, cheddar cheese on bbq beans, baked eggs, sourdough   11


Halloumi Finger Sandwich fried egg, banana ketchup, tomato, 	 	 	       

avocado salsa, spring onion hash (v) 	 	 	 	 	 	 	         13

	 	 	 	 	 	        

Koroke (Korean Croquettes) poached eggs, chilli dressing, 	 	 	       

crispy bacon, cheese sauce	 	 	 	 	 	 	 	         14

	 	 	 	 	 	 	 	         

Banana & Buttermilk French Toast mixed berries, coconut & banana ice cream (v)    12 
+ add smoked streaky dry cured bacon	  	 	 	 	 	 	           3 

SILOG Breakfast (THE FILIPINO PINOY WAY)

All served w/garlic fried rice, fried eggs & atchara pickle 

Lechon Kawali slow roasted pork belly, chilli vinegar (gf) 15 

Loncilog longanisa sausages 13 

Tocilog tocino glazed bacon 13


HOMEMADE WAFFLE

  

Fried Chicken Waffle sesame, house sweet chilli dressing, green salad, pepino         14
+ add 1 egg                   1.5

+extras/substitutions bbq beans / sausage / bacon / avo salsa / spring onion hash 
sourdough / eggs / mushrooms all 3 

* Gluten Free option available 

A discretionary 12.5% service charge will be added to your bill. If you have any allergies please inform a member of staff. 



COCKTAILS  

100 Hoxton ginger, lemongrass, chilli, lychee, prosecco	 	 	 	         10 

Calypso Spritz apricot brandy, lemon, orange juice, orgeat, fizz	 	 	         11 

Espress-oh Martini vodka, cartoon coffee liqueur, espresso, cherry heering, frangelico       12 

Harrisa Mary vodka, homemade harrisa, Worcester, Tabasco, lemon, cucumber, 
tomato, salt, pepper 	 	 	 	 	 	 	 	 	         12 

Aperol Slushy aperol, lemon, grapefruit sherbert	 	 	 	 	         10 

SOFT & SMOOTH


Hibiscus Iced Tea early grey tea, orange blossom, mint       6 

Ube Milkshake purple yam, coconut milk, vanilla, toasted coconut flakes       6 

Fresh Orange or Grapefruit Juice       6 

Matcha Smoothie pineapple, avocado, matcha powder, agave       6 

Morning Glory apple, carrot, lemon and ginger      6 

Kalamansi Lemonade pinoy limes, lemon, honey, mint, water       6 

BOTTOMLESS 

BRUNCH


100 Minutes of Bottomless Drinks + 1 Brunch Dish

ALCOHOLIC 
DRINKS INCLUDE: 

Aperol Spritz

Calypso Spritz


Prosecco/Mimosa

Slushies

NON-ALCOHOLIC 
DRINKS INCLUDE: 

Pineapple Cooler

Grapefruit Paloma


Orange Hibiscus Iced Tea

Freestar 0.5% Beer


A discretionary 12.5% service charge will be added to your bill. If you have any allergies please inform a member of staff. 




