Josephine’s Brunch Menu

Potato and Herb Latkes 18
Charred tomato, oyster mushrooms, smoked ‘labneh’

Mediterranean Frittata 17
Peppers, tomatoes, shallots, basil,
charred artichokes, olive salsa

Sweet Potato Supreme ®) ) ® 18
Sprouting broccoli, ‘feta’, crispy black beans,
cashew pesto, agave mustard dressing

‘Burrata’ and Heritage Tomato Crostini ®) () 12
Creamy hummus, heritage tomatoes, almond ‘burrata’,
fennel pollen, seeded crostini

Crispy ‘Fish’ Pain Bagnat ®) () ()& 15
Fried nori tofu, baby gem lettuce, lemon ‘mayonnaise’

Fried ‘Chicken’ Pain Bagnat (®) () () (%) 15
Toasted beetroot bun, thousand Island dressing,
kimchi slaw

The Full Josephine’s Breakfast ® &) () 16
Lentil sausage, scrambled tofu akuri, spelt and
toasted seed croissant, maple glazed tomato

The Feel-Good ‘Cheesy’ Toastie ®) &) (») (%) 9
VVegemite, cashew cheddar, wholemeal toast

Spelt-Tastic Waffles ® (® 9
Caramelised pineapple, hazelnut dulce de ‘leche’

Carrot Cake Overnight Oats ® (® 12
Soy and vanilla yoghurt, medjool dates, pistachio butter

Dark Chocolate Brownie () 9
Cashew cream

Baked Banana Oatmeal Bread (&) (® 9
Date butter

Coffee with a Twist

With home-made syrup

Salted Caramel Mocha 4,95
Vanilla Cappuccino 4,95
Pumpkin Spice Latte 4,95

@Cereals @Mustard @Nuts @Sesame Soy @Sulphites

Although we follow Good Manufacturing Practices and take measures to reduce allergen cross contamination,
the food items being served may contain traces of other food allergens. For Food allergies and Intolerances
please consult our chef. A full allergen matrix is available on request. All prices are inclusive of VAT.






