
.

ALL TIPS ARE PAID TO STAFF

ALLERGENS

SHOULD YOU HAVE ANY ALLERGiES OR iNTOLERANCES, PLEASE ADViSE YOUR SERVER WHO WiLL BE HAPPY TO DiSCUSS THEM WiTH YOU. 
PLEASE NOTE THAT WHiLST WE MiNiMiSE THE RiSK OF CROSS-CONTAMiNATiON, WE HANDLE ALLERGENiC iNGREDiENTS THROUGHOUT 
OUR KiTCHENS AND CANNOT GUARANTEE ANY ALLERGEN-FREE DiSHES. OUR VEGAN DiSHES ARE MADE TO VEGAN RECiPES BUT MAY NOT
BE SUiTABLE FOR GUESTS WiTH MiLK OR EGG ALLERGiES.
(VG) • SUiTABLE FOR VEGAN REQUiREMENTS  (V) - SUiTABLE FOR VEGETARiAN REQUiREMENTS. 

HAUS
BRUNCH MENU

MAIN & SIDE £25 per person
MAIN + SIDE + DESSERT £30 per person
ADD BOTTOMLESS PROSECCO £12.99 PER PERSON
ADD BOTTOMLESS RUM PUNCH £14.99 PER PERSON

MAIN

BEEF SUYA                                 
FLAME GRILLED beef suya tozo featuring succu-
lent slices of marinated beef grilled to per-
fection. 

JERK CHICKEN
FLAME GRILLED JERK CHICKEN

CHICKEN SUYA                               
SUYA FLAVOURED chicken leg marinatedfor 24h 
and flame grilled.

CHICKEN & WAFFLE                               
BUTTERMILK CHICKEN & BELGIAN WAFFLE.

LAMB CHOPS (£10 EXTRA)                               
SUCCULENT LAMB CHOPS, PERFECTLY SEASONED AND 
GRILLED TO TENDER PERFECTION.

GIANT KING PRAWNS (£10 EXTRA)                               
Jumbo king prawns marinated in our secret 
spice blend then flame grilled and severed 
with a spicy mango sauce. 

sides

JOLLOF RICE                              
PLANTAIN  
FRIES  

dessert 

CHOCOLATE BROWNIE

WAFFLES & ICE CREAM


