
GF Gluten Friendly   V Veggie PB Plant Based     DF Dairy Free    
GFO GF Option   VO V Option    PBO PB Option    Indulge Yourself!

BRUNCH CLASSICS
Coconut Granola Bowl PB DF GF 8 
Homemade nutty granola, coconut yogurt + seasonal berries

The Table Homemade Banana Bread V 8
Grilled banana bread, coconut yogurt + seasonal berries 

Chia Bowl  8.5 PB DF GF 
Blueberry + chia pudding, homemade granola + seasonal berries

The Table Full English GFO 16.5
Two fried free-range eggs, smoked streaky bacon, Cumberland 
sausage, ham-hock + chorizo baked beans, grilled tomato, 
sauteed mushrooms + leeks, hash browns + sourdough toast
+ black pudding /avocado 3    + griddled halloumi 3.5

The Table Full Veggie PB DF GFO  16
Smashed avocado, home-made baked beans, steamed spinach, 
sauteed mushrooms + leeks, grilled tomato, sweet potato rounds, 
veggie sausage + sourdough toast
+ two free-range eggs 2.5    + griddled halloumi 3.5

Protein Power GFO 17.5
Free-range eggs your style, smoked salmon, spinach, 
avocado + sourdough toast

Smoked Ham Hock + Chorizo Hash GFO 13
with wilted spinach, a poached free-range egg, hollandaise, 
our Southwark hot sauce + soughdough toast
+ black pudding /mushroom 3    + halloumi 3.5

The Breakfast Stack GFO VO 12
Ham-hock + chorizo baked beans on a toasted bagel, 
two poached free-range eggs + hollandaise sauce
+ black pudding / avocado / mushroom 3    
+ halloumi 3.5   + steamed spinach 2.5

Sweetcorn + Courgette  Fritter V GF 12.5
With feta cheese, smashed avocado, "Virgin Mary" spiced tomato 
compote + one poached free-range egg  
+ smoked streaky bacon 3 + griddled halloumi 3.5

IMPORTANT:  If you have any food allergies or intolerances, any other dietary requirements or any questions about any of the ingredients 
used in this menu, please call the restaurant at 020 7401 2760 or email us at eat@thetablecafe.com, so we can help you choose a suitable 
dish. Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptions do not include all 
ingredients. The information available is to the best of our knowledge correct, however is subject to change between the time of advance 
booking and the time of dining. If you have any questions, allergies or intolerances, or you require our allergen information, please let us 

know before booking and at the time of your visit. Please refer to our allergen information at the time of your visit to check for changes. 
PB: made with plant-based ingredients,  PBO: PB option available upon request V: made with vegetarian ingredients, 

G: made with gluten free ingredients, GFO: GF option available upon request,  DF: dairy free,  DFO: DF option available upon request 

NEW YEAR,  SAME ME
Brunch Club 10 GFO 
Crispy smoked streaky bacon, Cumberland sausage, free-range scrambled eggs, chives + maple syrup

The Breakfast Stack 10 GFO VO 
Ham-hock + chorizo baked beans on a toasted bagel, two poached free-range eggs + hollandaise sauce

VEGANUARY
Full Veggie 10 PB DF GFO  
Smashed avocado, home-made baked beans, steamed spinach, sauteed mushrooms + leeks, grilled tomato, 
sweet potato rounds, veggie sausage + sourdough toast

Vegan Pumpkin Pancakes 12 PB DF GF 
Pumpkin pancake, coconut yoghurt, caramelised banana, forest berries, maple syrup

HEALTH +  WELLNESS
Protein Power 12.5 GFO 
Free-range eggs your style, smoked salmon, spinach, avocado + sourdough toast

Chia Bowl 5 PB DF GF Blueberry + chia pudding, homemade granola + seasonal berries

COMFORT FOOD
The Table Ranch Burger 12 GFO
Beef patty, bacon, cheddar, sliced tomato, lettuce, homemade sweet + salt pickles, caramelised onion 
relish + chipotle mayo on a homemade seeded brioche burger bun + chips/sweet potato fries

The Table Full English 12 GFO
Two fried free-range eggs, smoked streaky bacon, Cumberland sausage, ham-hock + chorizo baked 
beans, grilled tomato, sauteed mushrooms + leeks, hash browns + sourdough toast

SWEETNESS +  LIGHT   CHOOSE PANCAKES OR WAFFLES (GFO)

Very Berries 10 V GFO
Fresh English strawberries, blueberry compote, summer berries sauce, creme fraiche + maple syrup

Tiramisu 12 V GFO Chocolate, mascarpone cream, English strawberries, coffee-infused maple syrup

DRY JAN NOT FLOATING YOUR BOAT ?? ADD A MIMOSA FOR   6

             
OUR JANUARY OFFERS!
Beat the January blues with a visit to The Table, we've got it all covered! 


