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Our brunch menu is centred around roti canai, a Malaysian breakfast staple. Each of these flaky, buttery flatbreads is
freshly made by hand and to order. Our sausages & bacon are supplied by Uptons of Bassett, made with free range
Hampshire pork. The collar bacon is cured with fennel & black pepper then smoked over oak at Uptons. Pork curry

sausages are packed with our own curry paste made with lemongrass, galangal, garlic, lime leaf & spices.
All eggs are free range from Vale Farm, less than 3 miles from our kitchen.

ROTI CANAI WRAPS

Buttery, layered flatbread stuffed with your choice of fillings, plus mint chutney and lime mayo. Sweet

chilli sauce or tomato ketchup on the side.

BACON ~ BACON & EGG ~ 12.5

TWO CRISPY VALE FARM EGGS & CREAM CHEESE ~ 10
TRADITIONAL SAUSAGES/ CURRY SAUSAGES ~ 1.5

TRADITIONAL SAUSAGES/ CURRY SAUSAGES & EGG ~ 13
TRADITIONAL SAUSAGES/ CURRY SAUSAGES, BACON & EGG ~ 14.5

TRADITIONAL ROTI

ROTI CANAI WITH LENTIL DHAL ~ 11 ;

A nourishing bowl of lentils cooked with aromatic spices such as turmeric, cumin, fennel €/ curry leaves,
tempered with our own garam masala.

Add 1 extra piece of roti canai ~ 4

ROTI CANAI WITH CHICKEN & FINGERLING POTATO CURRY ~ 13

A quintessential Malaysian curry: tender chicken in a deeply flavoured sauce made with Kashmiri chillies,
lemongrass, galangal, coconut milk €/ our own spice blend.

Add 1 extra piece of roti canai ~ 4

BIRD'S NEST ROTI WITH LENTIL DHAL ~ 12.5

A modern interpretation of roti canai, the dough is shaped to resemble a bird's nest, with a sunny side up

egg in the hollow centre.
BIRD’S NEST ROTI WITH CHICKEN & FINGERLING POTATO CURRY ~ 14.5

ROTI FILLED WITH BEEF RENDANG ~ 15
Malaysian crispy layered flatbread filled with flavourful & tender Hampshire beef braised in coconut

milk @ 15 different herbs & spices, pickled onion & shredded cucumber.

FULL BREAKFAST ~ 16.5

Upton's collar bacon, curry/ traditional sausages made with free range Hampshire pork, crispy sunny side

up egg from Vale Farm, spiced beans, hash browns, burnt tomato & garlic confit sambal & roti.

ROTI CANAI FILLED WITH BANANA ~ 10
maple syrup/ condensed milk/ nutella (+£1)

EXTRAS 2

E;%?ﬂ CRISPY FRIED EGG ~ 2; HASH BROWNS ~ 2; BUTTER/ VEGAN ROTI ~ 4; BACON ~ 4.2; SAUSAGES ~ 4.8 E%%%‘g
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PRAWN CRACKERS ~ 4

CASHEWS & PEANUTS WITH LIME LEAF & DRIED CHILLI ~ 4
SESAME PRAWN TOAST WITH HERB SALAD ~ 9.5

CRISPY VEGETABLE SPRING ROLLS ~ 7.8

English courgette, hispi €/ purple cabbages, carrots & shiitake mushroom, sweet chilli sauce

MALAYSIAN CURRY PUFFS WITH RCOT VEGETABLES ~ 8

curried potato, sweet potato & petits pois, buttery shortcrust pastry, sweet chilli sauce/ mint chutney

NIGHT MARKET FRIED CHICKEN ~ 8.8

S0y, oyster sauce, ginger £ rice wine brine, chilli €/ pomegranate powder coating, lime mayo

LOR BAK (CRISPY 10-SPICE PORK ROLL) WITH PINEAPPLE PICKLE ~ 8.8

water chestnut €/ Hampshire pork, nutmeg, clove & cardamom, beancurd sheet

LARGER
BEEF RENDANG WITH RED CABBAGE PICKLE ~ 18.5

Hampshire Hereford beef in coconut milk with 15 herbs €/ spices, dried tamarind skin, turmeric leaf

NYONYA PINEAPPLE KING PRAWN CURRY ~ 17.5

hot & sour gravy, coconut milk, belacan, mint & dill, charred pineapple

HAMPSHIRE VENISON SEMUR, ROASTED PARSNIP, GREEN SAMBAL ~ 17.8

> Malay spiced stew with lemongrass, bay leaf, sweet soy sauce, spices, freshly grated nutmeg, crispy shallot

B

MAPLE MARMITE TOFU ~ 15.8

savoury & sweet sauce with Marmite, oyster sauce & honey, toasted peanuts

GOLDEN FRAGRANT ‘KAM HEONG’ CHICKEN, CURRY LEAVES ~ 15.8

savoury £ aromatic stir-fry with lemongrass, turmeric, curry powder, oyster sauce & dried shrimp

TEMPEH & GREEN BEANS STIR-FRIED IN SWEET SOY ~ 15.5
crispy Melton Mowbray soybean cakes, shallot, lemongrass € galangal paste, bird's eye chilli €/ bay leaf

SWEET & SOUR CHICKEN/ TOFU ~ 15.5

our sauce made with plums and fresh English apple juice, pineapple, pomegranate

ROASTED RED KURI SQUASH & CAVALC NERO COCONUT CURRY ~ 15.8

fragrant gravy with fresh turmeric, lemongrass € galangal, spiced coconut floss
STEAMED HOM MALI JASMINE RICE ~ 4

PLAIN BUTTER OR VEGAN ROTI ~ 4

POMELO, CARROT & POMEGRANATE SALAD ~ 9.5

lime #4 fish sauce dressing, toasted coconut, crispy shallot, peanuts, herbs

CONDIMENTS ~ 1.5 EACH

SAUCES: MINT CHUTNEY/ PEANUT SAUCE/ ORANGE CHILLI SAUCE/ BIRD'S EYE CHILLI, LIME & SCY DIP
PICKLES: PINEAPPLE & CUCUMBER/ RED CABBAGE

SPICED COCONUT FLOSS/ TOMATO SAMBAL/ GREEN SAMBAL

p PLEASE TELL US ABOUT ANY DIETARY REQUIREMENTS, ALLERGEN MENU AVAILABLE BY REQUEST. N
g ALL TIPS GO DIRECTLY TO STAFF. PLEASE NOTE WE ACCEPT ALL MAJOR CARDS, BUT NOT CASH. 2

jg Zi:ﬂ A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YCUR BILL FOR GROUPS OF 8 OR MORE. E:’g fi
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