
PASTRIES –  4 EACHV

croissant, pain au chocolat, cinnamon bun

 
SIMIT – 8 

  kaymak clotted cream & honeycomb

 
SPICED GRANOLAV –  12 

nut, seed & dried fruit granola, vanilla yoghurt,  
fruit compote 

VEGAN OPTION AVAILABLE

 

WHIPPED FETA ON TOAST – 12 
vanilla poached fruits, rosemary brown butter, chilli

 
TURKISH EGGS –  15 

poached eggs, whipped garlic yoghurt, chilli butter

EGGSV –  12
scrambled, poached or fried served with  

sourdough toast 
+smoked salmon – 7   

+smoked streaky bacon – 5 

AVOCADO TOASTV –  16
poached eggs, green chilli & coriander ezme 

VEGAN OPTION AVAILABLE

MENEMENV –  15 
scrambled eggs with peppers,  tomatoes & chilli

 
BRIOCHE FRENCH TOASTV  –  16 

berries, clotted cream, maple syrup

THE ALL- IN LEYDI BREAKFAST  
 
 

baked goods, cheese selection, olives, vegetables, honey-kaymak,  
muhammara, preserves, menemen & fried eggs with pastirma 

served with unlimited Turkish tea 
 
 

28 PER PERSON 
TO BE TAKEN BY THE WHOLE TABLE

Please let us know if you have any allergens or dietary requirements
there is a discretionary 13% charge added to your bill, all above prices are inclusive of VAT.

 
smoked streaky bacon, cumberland sausages, portobello mushroom, crushed avocado - 5

smoked salmon - 7 

SAT & SUN 10AM - 3PM



     FRESH JUICE - 6.5
Orange
Pink Grapefruit 
Apple 
Pineapple

COFFEE
Turkish Coffee	 3.5 

Espresso	 3/3.5

Flat White	 4

Latte	 4

Cappuccino	 4

Americano	 3.5

LONDON NOOTROPICS – ICED ADAPTOGENIC COFFEES – 4.5

FLOW 
Adaptogenic coffee with Lion’s Mane mushroom & Rhodiola Rosea for 

those seeking focus & clarity in their day
 

ZEN 
Adaptogenic Coffee with Ashwagandha & L-Theanine.

         A harmonising combination to feel alert, calm and balanced.

MOJO 
Adaptogenic coffee with Cordyceps mushroom & Siberian Ginseng 

discover endurance & vitality, the perfect natural energy boost! 

MUSH LOVE 
Adaptogenic coffee with Lion’s Mane mushrooms & Chaga 

mushrooms. A full body boost to fuel your mornings.

WITH YOUR CHOICE OF MILK 
whole, almond, oat, coconut

SEASONAL COCKTAILS

THE PERFECT PALOMA – 8/14 
Patron Reposado, pink grapefruit, lime, agave

 
AEGEAN SUNSET PALOMA – 8/14 

Patron Silver, Creme de Peches, Grand Marnier, lime, agave, with dates & hibiscus

 
FROZEN MEYBUZ PALOMA – 8/14

Patron Silver, bergamot, Cointreau, rose & pineapple 
 
 

PALOMA SORBET – 5 
Patron Silver & pink grapefruit sorbet 

CLEAN GIMLET –11.5 
 

TURKISH ICED TEA – 8

SIGNATURE ALOCHOL FREE

FIZZ BY THE GLASS & COCKTAILS
NV Veuve Cliquot Yellow Label Brut, France	 20 

Casa Caneval Proseecco Extra Dry	 10

Roebuck English Sparkling Wine, Sussex	 15

Mimosa	 12

Bloody Mary	 12

Virgin Mary	 8

TEA
Turkish Tea	 3.5 

English Breakfast	 4

Earl Grey	 4

Green Whole Leaf	 4

Jasmine Silver Tip	 5

Chamomile	 4


