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The Isabel’s Breakfast 14.95
Free-range Poached Eggs, Smoked Back Bacon, handmade
Pork Sausages, Black Pudding, Slow-roasted Cherry Tomatoes,
seasoned Hash Brown Bites, Portobello Mushrooms, BBQ
-braised Pork Belly Baked Beans, and Toasted Bloomer fingers.

Chocolate Indulgence Waffles 12.5
Artisan Belgian Waffles crowned with fresh Strawberries,
drizzled in silky Belgian Chocolate sauce, and scattered with
White Chocolate and Fudge pieces. Finished with our Chef’s
premium chocolate selection.

Isabel’s Acai Bowl 10
A vibrant blend of Agai fruit purée layered with Greek Yogurt,
house-made Granola, fresh Banana, Strawberries,
Raspberries, Blueberries and Pomegranate. Finished with a
drizzle of Biscoff Sauce and a Biscuity Crumble.

Avocado & Whipped Feta Toast 12
Smashed Avocado and a Poached Egg on toasted Ciabatta,
topped with crumbled Greek Feta, Pomegranate and
finished with Edible Flowers & Chives.

Steak & Eggs 15.5

Marinated Flat Iron Steak seared to perfection, served with
Smoked Salt Hash Brown Bites, Fried Egg & Chimichurri.
A decadent start to the day, done the Isabel’s way.

BA

Available 9am - 12pm

SIDES

All Sides 2.5
Poached Eggs | Black Pudding | Mushrooms | Hash Brown Bites +1

R« GARDEN

Botanical Breakfast Bowl 11.95
A nourishing, colourful bowl featuring Sweet Potato Falafel,
Smashed Avocado, Portobello Mushrooms, Cherry Tomato
Confit, Grilled Asparagus, Wilted Spinach and Toasted
Bloomer fingers. Wholesome, vibrant, and 100% plant-based.

Burnt Ends Benedict 12.5
Tender, sticky BBQ Pork Burnt Ends layered over Wilted
Spinach on toasted Bloomer. Topped with a Poached Egg
and blanketed in silky Hollandaise; a bold, flavour-packed
twist on the classic.

Very Berry French Toast 12.5
Thick-cut Brioche soaked in cinnamon-infused custard and
pan-fried to golden perfection. Topped with fresh seasonal
Berries, dusted with Powdered Sugar and served with warm
Maple Syrup.

Smoked Salmon Brioche 12
Delicate Smoked Salmon with Wilted Spinach and two
Poached Eggs atop warm toasted Brioche. Finished with a
zingy Hollandaise for a bright & balanced bite.

Breakfast Sando 6.5
Choose from our Thick Cut Back Bacon or our juicy
Cumberland Sausages. Served on buttered Thick Cut
Bloomer Bread with a choice of Ketchup or Brown Sauce.

Available 12pm - 4.30pm
Chicken Caesar Salad 14
Crisp Baby Gem Lettuce tossed in a rich, house-made
Caesar dressing with shaved Parmigiano-Reggiano,
toasted Croutons & Bacon Bits.

Mexican Salad 13
Shredded Lettuce, Citrus Vinaigrette, Spicy Tomato Rice,
Charred Corn, Pico De Gallo, Avocado, and crisp Tortilla.
Served with a creamy Chipotle-Lime Creme.

Isabel’s Mimosa

Isabel’s Super Smoothie
Banana, Apple, Raspberry, Strawberry & Mango

Oreo Triple Chocolate Shake 6

Perfect Matcha 6
Choose your flavour: Strawberry - White Chocolate - Vanilla - Toffee

Flavoured Teas & Speciality Coffees also available.

Isabel’'s Wrap

Grilled Soft Tortilla Wrap filled with Roasted Red Peppers,
Cheddar Cheese, Red Onion jam, Baby Spinach, Sriracha
Mayo & a choice of Protein. All wraps are served deliciously
warm. Add Skin on fries +3

Choose From:

Garlic & Herb Roasted Chicken | Grilled Halloumi
or Sweet Potato Falafel

Classic Margherita

Our signature tomato base with Buffalo Mozzarella, Fresh
Basil & a little drizzle of Olive Qil.

£10 EXPRESS [LUNCI

Available Monday-Saturday, 12pm — 4.30pm (Alongside our main menu)

Chilli Con Carne

Rich & spicy braised Beef Mince packed with flavour,
served with fluffy White Rice & Fresh Green Onion.

Loaded Cajun Fries
Cajun Spiced Medley of Fries, American Cheese, Pulled

Cajun Chicken, BBQ Sauce, Ranch Dressing & Chives

Pepperoni Pizza Mac & Cheese
Our Signature Mac & Cheese recipe, topped with our rich
Marinara Sauce, Pepperoni & Buffalo Mozzarella.

Gluten Free Dairy Free

Vegetarian [ VG |Vegan
Vegan Option Available Gluten Free Option Available

Many dishes can be adapted for gluten or dairy free. Please ask your server.
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