
K I A O R A (welcome)

All of our produce is sustainably sourced from local suppliers.
Please make your server aware of any allergies and be aware that nuts and gluten are present in our
kitchen at all times.

Vegetarian (v)
Vegan / Option (vg) / (vgo)
Gluten-Free / Option (gf) / (gfo)
Nuts (n)

A f t e r 1 2
Steak Sarnie (gfo) 15.5
35 day aged 5 oz flat iron steak served medium rare only on toasted ciabatta. Served with confit garlic & truffle aioli, watercress,
pickled onion ring and aged parmesan with cumin and caraway seasoned fries.

Okonomiyaki Chicken and Waffles 15.2
Warm okonomiyaki style waffles topped with crispy fried chicken thigh, pink slaw, Japanese style sesame mayo, okonomiyaki sauce,
gochujang maple, bonito flakes & wasabi pea furikake.

Sliders - Chicken or Jackfruit (v) 14/13
Warm brioche buns, crispy fried chicken thigh or BBQ infused Jackfruit, house made kimchi & kimchi mayo.

A L L D A Y
Turkish Eggs (v) (gfo) 12.5
Free Range poached eggs on thick roast garlic strained yoghurt with
harissa roasted cherry tomatoes, pickled shallots, fresh dill, sunflower
seed & rose dukkah and toasted focaccia.
Add Nduja Pâté +3.2

Avocado on Toast (v) (gfo) 12.0
Smashed avocado & poached egg on sourdough with orange
& chilli marmalade, heirloom tomatoes, crumbled feta, pickled golden
beetroot and sunflower seed & rose dukkah.

Shrooms on Toast (v) (vgo) (gfo) 11.5
A seasonal mixture of chestnut, button & flat cap mushrooms
sautéed with confit garlic oil & roasted onion purée finished with
cream and served on sourdough toast with nori & sage crumb,
fried enoki and herb stalk pesto.

Salt Beef Benedict 13.0
16 hour braised Yorkshire salted brisket on toasted English
Muffin with poached eggs, yuzu hollandaise, crispy shallots.

Eggs Florentine (v) (gfo) 11.5
Buttered spinach and broccoli on toasted English muffin with
poached eggs, yuzu hollandaise, topped with herb stalk pesto &
mixed seeds.

Eggs Royale (gfo) 13.5
Cherrywood hot-smoked salmon on toasted English muffin with
poached eggs, yuzu hollandaise, chive oil and crispy capers.

Polenta Mushrooms (v) (n) 12.0
Creamy polenta topped with mixed mushrooms, rainbow chards,
chilli oil & feta.
Add Poached Egg + 1.5

Sweetcorn & Feta Fritters (v) (gf) (n) 12.0
Corn, chilli, feta & coriander fritters with a beetroot crema, smashed
avocado, orange & chilli marmalade, crumbled feta, a poached egg
and smoked almonds.
Add Halloumi +3.2 or Bacon +3.5

Smoked Chilli Crab Scramble (gfo) 14.0
Crab meat and creamy scrambled eggs cooked with chipotle butter,
served on toasted sourdough with fresh crab, feta, crispy onions and
chive oil sour cream.

Tamper Classic Mince ʻn’ Toast 13.0
Yorkshire grass fed beef mince slow cooked
in a spiced sweet & savoury sauce topped with a poached
free-range egg, hollandaise & toasted sourdough.

Butterfly Pea Porridge (v) (vgo) 7.0
Ancient grains, coconut milk, winter fruits and orange caramel.
Add Coconut Yoghurt + 1.5

Weekly French Toast 11.5

S i d e s A d d
Seasoned Hand-cut Fries (v) 5.0
Cumin & caraway salted fries with lemon & basil mayo.

Sweet Potato Fries 5.8
With parmesan and roast garlic & truffle aioli.

Crispy Halloumi Wedges (v) (gf) 6.0
With watermelon, lime & chipotle dressing.

Mixed Warm Breads (vg) 4.5
With spiced sweet potato hummus.

Thick-cut Streaky Bacon (gf) 3.8

Lemon and Thyme Hash Browns (v) 2.3

Cherrywood Smoked Salmon (gf) 4.8

Crispy Ewes Milk Halloumi (v) (gf) 3.5

Smashed Avocado (vg) (gf) 3.0

16-hour Salt Beef Brisket 4.2

Free-Range Poached Egg (gf) 1.5




