BRUNCH MENU
Monday — Sunday | 9-11:30am THE

TELLER’S
TABLE

BAKES & PASTRIES

Homemade cinnamon bun, sugar glaze £4.95

All butter croissant, butter, jam, marmalade £3.95
Daily pastries, butter, jam, marmalade £3.95
Teller’s homemade pork & sage sausage roll £3.95

BRUNCH PLATES

The Teller’s Table breakfast; Cumberland sausage, bacon chop, potato rosti, grilled tomato, beans, eggs
your way, toasted sourdough £15.95

Turkish eggs, yoghurt, Aleppo butter, sourdough £11.95

Parma ham & gruyere baked croissant, tomato chutney, parmesan £9.95

Flatbread, avocado, coriander, poached eggs, lime, chilli £13.95

Smoked salmon, potato rosti, creme fraiche, capers, dill £13.95

Maple-glazed bacon chop, scrambled egg, chilli crunch, sourdough £12.95

Tiramisu x French toast, coffee sauce £11.95

COFFEE from The Brew Project coffee
Espresso, Macchiato, Piccolo £3.50
Americano, Cappuccino, Latte, Flat White, Double Espresso £4.50

HOT CHOCOLATE from Blendsmiths House served with marshmallows & whipped cream £5.50

TEA from the Brew Tea Company — all £4.50
English Breakfast; Earl Grey; Green; De-caff; Peppermint; Fresh mint; Lemon & ginger; Apple &
blackberry

BREAKFAST BEVERAGE RECOMMENDATIONS:

Bucks Fizz £7.50

Bloody Mary £9.95

Virgin Mary £5.95

Fresh Orange | Fresh Apple Juice £2.25
Prosecco Spumante Extra Dry, Ca’ di Alte. Veneto, Italy £7.50 | £35.00
2019 Rathfinny Estate Classic Cuvée. Sussex, England £9.95| £49.95
2019 Rathfinny Estate Rosé. Sussex, England £10.50 | £53.00
Charles Heidsieck Brut Réserve. Champagne, France £12.50 | £75.00

Please make the team aware of any allergies or dietary requirements; the dish descriptions do not include all ingredients. A
discretionary 10% service charge will be added to your final bill, all of which is shared amongst the team.
Don't forget to tag us in your photos on social media! Instagram: @tellerstablestives Facebook: The Teller’s Table



