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BERRY GRANOLA BOWL 	  9
Crunchy granola layered with mixed berries, cinnamon,  
berry jam and creamy yoghurt. 

AVOCADO ON TOAST (VG)  	 9.5
Two slices of warm sourdough bread topped 
with mashed avocado. 
ADD 2 POACHED EGG £2 I ADD SMOKED SALMON £3 

MUSHROOM ON TOAST (V) 	 12.5
Sourdough bread topped with creamy mushrooms and 
crispy egg, drizzled with parmesan and topped with rocket.

SHAKSHUKA (MENEMEN) (V) 	 14
Tomato sauce, eggs, peppers, spices, and cheese, 
served with sourdough or turkish bread. 
ADD SPICY BEEF SAUSAGE £2

EZRA’S BREAKFAST  	 14
Spicy minced beef patty, shredded red cabbage, 
crispy egg and harissa sauce served on English muffins.

TURKISH EGGS  	 14
Garlic yoghurt topped with poached eggs and spicy 
beef sausages drizzled with chilli butter sauce.

EZRA’S MEDITERRANEAN 
BREAKFAST  	 17
Two fried eggs, halloumi, feta cheese, spicy beef sausage, 
salami, pastrami, borek, mixed olives, tomato, and honey 
with cream, served with Turkish bread and Turkish tea.

HALAL FEAST  	 17
Two fried eggs, spicy beef sausage, halloumi and feta  
cheese, turkey rashers, mixed olives, tomato, and a side 
of French toast with mixed berries and maple syrup.

ENGLISH BREAKFAST  	 15
Two fried eggs, bacon, Cumberland sausage, 
baked beans, hash browns, fried mushrooms, 
grilled tomato and sourdough bread.

HALAL ENGLISH BREAKFAST  	 15
Two fried eggs, grilled mushrooms, turkey rashers, 
spicy beef sausage, grilled tomato, baked beans, 
hash browns and sourdough bread.

SWEET ENGLISH BREAKFAST	 17
Two fried eggs, Cumberland sausage, bacon, 
baked beans, hash browns, and a side of French 
toast with mixed berries and maple syrup.

EZRA’S SWEET BREAKFAST	 17
Two fried eggs, sucuk, halloumi, borek, mixed olives, and 
a side of French toast with mixed berries and maple syrup. 

EGGS FLORENTINE (V)	 12.5
Two poached eggs & spinach on a bed of toasted English 
muffins, topped with hollandaise sauce.

EGGS BENEDICT	 13.5 
Two poached eggs with bacon, on a bed of toasted 
English muffins, topped with hollandaise sauce.

EGGS ROYALE	 13.5
Two poached eggs with smoked salmon on a bed of toasted 
English muffins, topped with Hollandaise sauce.

VEGETARIAN BREAKFAST (V) 	 14.5
Two fried eggs, mushrooms, baked beans, halloumi 
cheese, hash browns, vegetarian sausage, mashed avocado, 
tomato, and feta cheese.

VEGAN BREAKFAST (VG) 	 14
Vegan sausage, fried mushrooms, grilled tomato, 
salted spinach, mashed avocado, baked beans, 
hash browns, molasses, and tahini dip.

CHEESE OMELETTE (V) 	 14.5
Served with french fries and salad. 

ADDITIONAL TOPPING  £1.5
Cheddar cheese, feta cheese, halloumi cheese, avocado,  
spinach, asparagus, mushrooms, tomato, onion, salami,  
beef sausage, bacon, Cumberland sausage .

KID’S BREAKFAST 	  8.5
Pancake, egg, bacon, sausage and maple syrup. 
ask for Halal option. 
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Served until 4 PM daily. One substitute Only.
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Our food may contain traces of nuts or other allergens. Whilst all care is taken 
we cannot guarantee that items on this menu do not contain nuts or that meat 
or fish do not contain bones. Please consult your server for any information con-
cerning allergies. All prices are inclusive of VAT. Additional 10% optional service 
charge will be added to your bill.



P A N C A K E S B R U N C H 
C O C K T A I L S

F R E N C H 
T O A S T
Brioche bread, mixed berries, and maple syrup or 
Nutella and banana. 

PANCAKE (V)  	 10
Pancakes served with maple syrup, whipped cream 
and icing sugar. 

NUTELLA & BANANA  
PANCAKE (V)	 12
Pancake with Nutella, banana & icing sugar,  
served with whipped cream.

FRUIT PANCAKE (V)  	 12
Pancakes served with banana, mixed berries,
icing sugar, maple syrup and whipped creams.

SOUTH SIDE	 10
Turkey ham, cheese, tomato, lettuce
and mayonnaise served in ciabatta bread.

ELLIS ISLAND	 9.5
Turkey ham and cheese served in ciabatta bread.

CHICK-FIL-A	 12
Grilled chicken or deep-fried chicken, tomato, 
lettuce, and mayonnaise, served in ciabatta bread. 

MEDITERRANEAN (V)	 10
Mozzarella, green pesto sauce, rocket
and tomato served in ciabatta bread.

MEXICAN HOLIDAY	 12
Smoked Salmon, mashed avocado, 
tomato and rocket, served in ciabatta bread. 

WILD FOREST (V)  	 10
Sautéed mushrooms with two fried eggs and 
cheese served in ciabatta bread.

VEGAN SANDWICH  	 10
 Seasoned mixed vegetables topped with sliced 
vegan cheese, served on sourdough bread.
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot guarantee that items on this menu do not contain nuts or that meat or fish do not 
contain bones. Please consult your server for any information concerning allergies. All prices are inclusive of VAT. Additional 10% optional service charge will be added to your bill.

Served until 4.00pm daily. 
All served with seasonal salad and fries.

Served until 4.00pm daily. 

(V)   13 

M O C K T A I L S
VIRGIN PINA COLADA  	 10.5 
Pineapple juice, cream of coconut and  
double cream. 

PASSION FRUIT MOJITO 	 10.5 
Soda water, passion fruit purée, lime juice,  
mint and lime

BASIL COOLER 	 10.5 
Fresh basil, fresh lemon juice, peach syrup and lime,  
ginger ale on top

PASSION FRUIT COOLER 	 10.5 
Passion fruit purée, mango juice and lime,  
lemonade on top 

SAFE SEX ON THE BEACH 	 10.5 
Orange juice, grenadine, peach and lime juice   

RASPBERRY FIZZ   	 10.5 
Lemonade, fresh raspberry, raspberry syrup,  
lime juice and lime 

GREEN APPLE   	 10.5 
Lemonade, fresh apples, apple syrup  
and lime.	
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MIMOSA	 11 
Prosecco, orange liqueur and orange juice.

TROPICAL BELLINI 	 11 
Passion fruit purée meets prosecco in a vibrant,  
tropical cocktail. 

ESPRESSO MARTINI  	 13.5 
Vodka, kahlua, vanilla syrup and espresso.

PORNSTAR MARTINI  	 13.5 
Vanilla vodka, passion fruit liqueur, passion fruit purée, 
fresh lime and vanilla syrup. 

BLOODY MARY  	 13.5 
Vodka, ground pepper, tabasco and  
Worcestershire sauce, tomato juice and celery.

KIR ROYAL    	 11 
Prosecco and cream de cassis 

APEROL SPIRITZ   	 11.5 
Aperol, prosecco and soda 	Mimosa



S T A R T E R S

HOMEMADE VEGAN LENTIL SOUP (VG)	 7.5
Daily homemade soup, served with warm bread. 

BRUSCHETTA (VG)	 7.5
Served on sourdough bread with fresh tomato, garlic, oregano, 
onion, basil, olive oil, salt, and pepper.

GARLIC BREAD PIZZA WITH CHEESE (V)	 12.5
Homemade 12inch garlic bread pizza. 

CAPRESE SALAD (V)	 8.5
Slices of mozzarella, tomato, and rocket drizzled with pesto.

CRISPY CALAMARI	 9.5
Served on a bed of seasonal salad with a side of tartare and 
sweet chilli mayo.

FRITTO MISTO	 13
Egg battered calamari, tiger prawns, salmon, sea bass 
and vegetables deep-fried, served with tartare sauce.

PAN FRIED TIGER PRAWNS	 9.5
Served on a bed of seasonal salad with a side of sweet chilli mayo.

SUCUK AND HALLOUMI	 9.5
Skewered beef sausage and halloumi cheese served with 
seasonal salad and honey mustard dip.

GOAT CHEESE AND RED BEETROOT (V)	 9.5
Battered goat cheese served fried on a bed of beetroot, rocket
and walnut salad, drizzled with honey.

PESTO SPINACH CHICKEN	 9.5
Creamy grilled chicken strips, topped with 
spinach and pesto sauce.

SCALLOPS	 9.5
Pan-fried scallops, served on a bed of mashed avocado 
with a lemon butter sauce. Drizzled with balsamic glaze.

CHICKEN CROQUETTE	 9.5
Fried minced chicken with rosemary, pesto and 
creamy white sauce, served with honey mustard dip.

AUBERGINE (V)	 9
Garlic tomato-based aubergine, basil and served with 
melted mozzarella and sourdough bread.

PAN-FRIED SALTED SPINACH  (VG)	 5.5
Tender spinach sautéed with garlic and a touch of salt for a simple, 
flavourful start.
	
ROSEMARY BABY POTATOES  (VG)	 5.5
Crispy baby potatoes seasoned with rosemary.
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S A L A D S
CAESAR SALAD (V)	 12.5
Lettuce, cherry tomato, croutons, olives, and poached egg, 
topped with shaved parmesan and Caesar dressing. 
ADD EXTRA GRILLED CHICKEN BREAST STRIPS - £3.5

SALMON &   	 14.5
AVOCADO SALAD	
Seasonal leaf selection, cherry tomato, beetroot, 
red onion, smoked salmon, and avocado, 
drizzled with extra virgin olive oil.

GREEK SALAD (V)	 12.5
Cucumber, tomato, red onions, bell pepper, 
olives, feta cheese on top.

TUNA SALAD	 12.5
Seasonal leaf selection, cherry tomatoes, red onions, 
sweetcorn, a poached egg, and tuna, drizzled 
with balsamic glaze.

HALLOUMI SALAD (V)	 12.5
Seasonal leaf selection, fried halloumi, cucumber, 
cherry tomatoes, and olives, topped with pomegranate 
and walnuts, drizzled with balsamic glaze.

B U R G E R S
CLASSIC BURGER 8OZ	 15.5
8oz beef burger patty with tomato, lettuce, 
and fried onions, cheese and burger sauce, served with 
curly fries and coleslaw.

CRISPY CHICKEN BURGER	 15.5
Fried chicken breast fillet with tomato, lettuce and fried 
onions, mayonnaise, served with curly fries and coleslaw.

GOAT CHEESE BURGER (V)	 14.5
Fried goat cheese patty with tomato, lettuce, beetroot 
and artichoke and served with sweet potato fries.

SUCUK & HALLOUMI BURGER  	 14.5
Grilled beef sausage and halloumi, with tomato, 
lettuce, and burger sauce, served with curly fries.

VEGAN BURGER (VG) 	 14.5
Vegan patty, tomato, lettuce, caramelized onions, 
vegan cheese sauce and served with sweet potato fries. 

VEGAN CHICK’N BURGER (VG) 	 14.5
Southern fried vegan patty, tomato, lettuce and 
vegan mayo, vegan cheese sauce, served with curly fries.

OPTIONAL EXTRAS	  1.5
CHEDDAR CHEESE • JALAPEÑOS • FRIED MUSHROOMS
HALLOUMI CHEESE • FRIED EGG • ONION RINGS
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot guarantee that items on this menu do not contain nuts or that meat or fish do not 
contain bones. Please consult your server for any information concerning allergies. All prices are inclusive of VAT. Additional 10% optional service charge will be added to your bill.
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MARGHERITA PIZZA (V)  	 13.5
Tomato base with mozzarella.

MEDITERRANEAN PIZZA (VG) 	 13
Tomato base, olives, and pan-fried seasonal vegetables.
ADD EXTRA CHEESE  £2

PIZZA PORCINI (V)  	 15.5
Tomato base with mozzarella, porcini mushrooms  
drizzled with truffle oil.

FOUR FORMAGGI PIZZA (V)  	 15.5
Mozzarella, gorgonzola, parmesan and goat cheese.

POLLO PIZZA  	 15.5
Tomato base with mozzarella chicken, 
sweetcorn and mushrooms.

EZRA’S SPECIAL  	 15.5
Pesto base with mozzarella chicken, 
olives and sweetcorn.

QUATTRO STAGIONI PIZZA  	 15.5
Tomato base with mozzarella mushrooms, 
olives, pepperoni and mortadella ham.

PIZZA PROSCIUTTO CRUDO  	 15 .5
Tomato base with mozzarella dry-cured ham,  
rocket and parmesan cheese.

DIAVOLA PIZZA  	 15.5
Tomato base with mozzarella pepperoni and 
crushed chillies..

PIZZA AL TONNO  	 15.5
Tomato base with mozzarella tuna, spinach, 
onion and garlic butter. 

PIZZA AMERICANA  	 15.5
Tomato base with mozzarella pepperoni, 
sweet peppers, jalapeños, and red onions.

BBQ CHICKEN PIZZA  	 15.5
BBQ base with mozzarella chicken, sweetcorn 
and onions.

MEAT FEAST PIZZA  	 16.5
Tomato base with mozzarella mortadella ham, 
pepperoni and speck.

PIZZA FIORENTINA (V)  	 15.5
Tomato base with mozzarella feta cheese, 
spinach, egg and cherry tomatoes.

PIZZA HAWAIIAN  	 16
Tomato base with mozzarella mortadella 
ham and pineapple.

BUFFALO MOZZARELLA PIZZA (V)	15.5
Tomato base with buffalo mozzarella and 
sun-dried tomatoes, sprinkled with oregano.

EXTRA TOPPINGS  	 1.5
	

CREATE YOUR OWN PIZZA  	 16.5
Choice of either bbq, pesto or tomato base	  
with a selection of 4 toppings listed below.

EZRA’S CALZONE PIZZA  	 16.5	  
(FOLDED PIZZA)	
A traditional folded pizza with tomato & 
mozzarella base, mortadella ham, pepperoni, 
mushrooms, artichoke, rocket, olives and 
garlic butter, sprinkled with parmesan. 

CALZONE CLASSICO (V)  	 15.5
(FOLDED PIZZA)	
A traditional folded pizza with tomato and 
mozzarella base and mushrooms.
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot guarantee that items on this menu do not contain nuts or that meat or fish do not 
contain bones. Please consult your server for any information concerning allergies. All prices are inclusive of VAT. Additional 10% optional service charge will be added to your bill.

tomato base
pesto base (green)
bbq base 
truffle oil
garlic butter

mozzarella cheese
buffalo mozzarella
gorgonzola cheese
goat cheese
parmesan cheese
feta cheese
vegan cheese
egg

chicken
pepperoni
tuna chunks
mortadella ham
prosciutto crudo ham
speck ham
sucuk (beef sausage)

olives
artichoke
cherry tomato
red onions
jalapenos
pineapple
spinach

fresh rocket
sweetcorn
sweetpeppers
mushrooms
porcini mushrooms
sundried tomato



P A S T A S
P A S T A S

PORTOBELLO MUSHROOMS 
PENNE (VG)  	 14.5
Plant-based double cream, portobello mushrooms, 
asparagus, sun-dried tomato, and garlic.

MIXED VEGETABLE SPAGHETTI  	
(VG)  	 14.5
Tomato sauce with bell peppers, cherry tomatoes, 
mushrooms, olives, and onions.

PENNE AL TONNO  	 15.5
Tomato sauce, garlic, tuna, olives, onion, 
cherry tomatoes, basil, oregano, and parsley.

SPAGHETTI CARBONARA  	 15.5
Creamy white sauce with Italian smoked pancetta, 
egg yolk, parsley, and topped with parmesan.
.

PENNE ARRABIATA (VG)  	 13.5
Tomato sauce, fresh chilli, garlic and parsley. 

AUBERGINE PENNE (V)  	 14.5
Tomato sauce with aubergine, buffalo mozzarella
and basil, topped with parmesan.

CHICKEN AND 
MUSHROOM FETTUCCINE 	 15.5
Creamy white sauce with chicken, 
mixed mushrooms, parsley, garlic, and topped 
with parmesan.

PENNE PESTO  	 15.5
Creamy pesto sauce with chicken, 
mixed mushrooms, and topped with parmesan.

SPAGHETTI BOLOGNESE  	 15.5
Ezra’s beef bolognese sauce, topped with 
parsley and parmesan.

LASAGNE	 15.5
Layers of lasagne pasta with 
Ezra’s bolognese sauce served with seasonal salad.

VEGAN LASAGNE (VG)  	 14.5
Layers of lasagne pasta with a tomato-based 
mixed vegetable sauce served with seasonal salad.

SEA FOOD LINGUINE  	 18.5
Tomato sauce, mussels, clams, squid, tiger prawns, 
cherry tomato, parsley, garlic, and chilli.

TIGER PRAWN LINGUINE  	 17.5
Tomato sauce, tiger prawns, parsley, garlic, 
chilli, and cherry tomato.

CHICKEN &   					  
SPINACH FETTUCCINE	 15.5
Creamy pink sauce with chicken, 
spinach, and garlic.

SALMON FETTUCCINE	 16.5
Creamy white sauce with salmon, 
asparagus, garlic, and parsley.
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot guarantee that items on this menu do not contain nuts or 
that meat or fish do not contain bones. Please consult your server for any information concerning allergies. All prices are inclusive of VAT. 
Additional 10% optional service charge will be added to your bill.



S E A F O O D

M E A T

CRISPY CALAMARI  	 19
Lightly battered calamari served with fresh salad,  
chips and tartare sauce.

PAN FRIED TIGER PRAWNS  	 20
Pan-fried tiger prawns marinated in mixed herbs, 
served with rice and a seasonal salad, 
accompanied by sweet and sour sauce.

PAN FRIED SEA BASS  	 20	
Two fillets of sea bass served with grilled 
asparagus and Ezra’s crushed baby potato salad. 
Drizzled with balsamic glaze.

SCOTTISH SALMON (10 OZ)  	 22 
Pan fried salmon topped with lemon butter sauce, served 
with steamed broccoli and rosemary baby potatoes.	

MIXED SEAFOOD  	 22
Skewered salmon, sea bass, king prawns and 
calamari marinated in mixed herbs and olive oil. 
Served with Ezra’s crushed baby potato salad.

SIRLOIN STEAK (12 OZ)  	 29.5
Served with grilled portobello mushrooms, 
asparagus, cherry tomato, and fries. 
Choice of mushroom sauce or green peppercorn sauce. 

RIB-EYE STEAK (12 OZ)  	 29.5
Served with grilled portobello mushrooms, 
asparagus, cherry tomato, and fries. 
Choice of mushroom sauce or green peppercorn sauce.

MINTED LAMB CHOPS (4 PCS)  	24.5
Marinated lamb chops, mint and pistachio sauce, 
served with rice and seasonal salad.

GRILLED CHICKEN THIGHS 	 20
Sautéed with olive oil and mixed herbs, 
served with rice, seasonal salad, and fries.

CREAMY CHICKEN WITH 
MUSHROOMS  	 20
Creamy chicken breast fillet with mushrooms, 
carrots, bell peppers, and courgettes, served with 
mashed potatoes.

Sir
loin
 Ste
ak

Sco
ttis
h S
alm
on

Min
ted
 La
mb
 Ch
op
s

V E G A N
HOMEMADE VEGAN LENTIL SOUP	 7.5 
Daily homemade soup, served with warm bread. 

BRUSCHETTA	 7.5
Served on sourdough bread with fresh tomato, garlic,  
oregano, onion, basil, olive oil, salt, and pepper.

PAN-FRIED SALTED SPINACH 	 5.5 
Tender spinach sautéed with garlic and a touch of  
salt for a simple, flavourful start. 

ROSEMARY BABY POTATOES  	 5.5 
Crispy baby potatoes seasoned with rosemary. 

MEDITERRANEAN PIZZA  	 13
Tomato base, olives, and pan-fried seasonal vegetables.
ADD VEGAN CHEESE  £2 

PENNE ARRABIATA  	 13.5
Tomato sauce, fresh chilli, garlic, and parsley. 

VEGAN LASAGNA  	 14.5
Layers of lasagne pasta with a tomato-based mixed 
vegetable sauce served with seasonal salad.

MIXED VEGETABLE SPAGHETTI  	 14.5
Tomato sauce with bell peppers, cherry tomatoes, 
mushrooms, olives, and onions.
 
PORTOBELLO MUSHROOMS PENNE	 14.5
Plant-based double cream, portobello mushrooms, 
asparagus, sun-dried tomato, and garlic.

VEGAN CHICK’N BURGER 	 14.5
Southern fried vegan patty, tomato, lettuce and 
vegan mayo, vegan cheese sauce, served with curly fries.

VEGAN BURGER  	 14.5
Vegan patty, tomato, lettuce, caramelized onions, 
vegan cheese sauce and served with sweet potato fries.
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot guarantee that items on this menu do not contain nuts or that meat or fish do not 
contain bones. Please consult your server for any information concerning allergies. All prices are inclusive of VAT. Additional 10% optional service charge will be added to your bill.

S I D E S
FRENCH FRIES	 4

CURLY FRIES	 4

SWEET POTATO FRIES	 4

CHUNKY CHIPS	 4

ONION RINGS 	 4

VEGAN BASMATI RICE  	 4 

SEASONAL SALAD 	 4

ZESTY LEMON BROCCOLI  	 4



E X T R A S
FRENCH FRIES	 4

CURLY FRIES	 4

SWEET POTATO FRIES 	 4

MASHED POTATO	 4

CHUNKY CHIPS 	 4

ONION RINGS	 4

VEGAN BASMATI RICE	 4

SEASONAL SALAD 	 4

COLESLAW	 3.5

FRIED HALLOUMI 	 6

ZESTY LEMON BROCCOLI  	 4.5

K I D S
KID’S MARGHERITA PIZZA 

(7INCHES)   8.5
Mini margherita pizza with tomato sauce and 

mozzarella.

KID’S CHICKEN BURGER 
AND CHIPS  8.5

Small chicken burger served with fries.

KID’S PENNE WITH 
TOMATO SAUCE  8.5

Penne pasta with homemade tomato sauce.

CHICKEN NUGGETS 
AND CHIPS  8.5

Crispy chicken nuggets served with fries.

From sunrise stacks to starlit suppers,  

your appetite finds a home here.  

Fuel your morning with fluffy pancakes and 

sizzling sausage, then savor a soul-satisfying 

midday sandwich or a vibrant salad.  

As the day melts into dusk, let our flickering 

candles and tempting entrees set the stage 

for a memorable evening. Every chapter  

of your day deserves a delicious destination – 

welcome to our table.

Kid’s 
Chicken 
Burger

D E S S E R T S

LUXURY CARROT CAKE 	 6 
A double layer carrot cake, iced with a soft cheese  
and orange icing.

STICKY TOFFEE PUDDING 	 7 
Packed with toffee fudge pieces and coated  
with gooey toffee sauce.

TRILECE	 6.5  
Soft sponge, soaked in milk, topped with  
caramel glaze-pure delight.

WHITE CHOCOLATE &  
PASSION FRUIT CHEESECAKE	 6  
A digestive biscuit base topped with a rich baked  
white chocolate.

HOMEMADE TIRAMISU	 6  
Two layers of sponge cake soaked with coffee and two layers 
of mascarpone based cream topped with cocoa powder.

RED VELVET CAKE	 7 
A visually stunning red velvet cake with white butter icing  
finished in the traditional manner with a light sprinkling of  
red velvet sponge crumbs.

HOMEMADE CHOCOLATE &  
WALNUT BROWNIE 	 7 
Served with ice cream. 	

CHOCOLATE SOUFFLÉ WITH 	 7 
ICE CREAM 	  
Rich chocolate dessert with liquid chocolate in the centre. 	

VEGAN CHOCOLATE CAKE	 6.5 
Rich, moist, and entirely vegan - chocolate 
indulgence redefined.

SOFT ICE CREAM 	 3 
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Our food may contain traces of nuts or other allergens. Whilst all care is taken we cannot 
guarantee that items on this menu do not contain nuts or that meat or fish do not contain bones. 
Please consult your server for any information concerning allergies. All prices are inclusive of VAT. 
Additional 10% optional service charge will be added to your bill.

All served with Ribena


