APOTHECARY
BRUNCH

L30 pp ncl. drink on arrival +£20 for free-flowing cocktails
SUSHI FOR THE TABLE

Yasai lucky roll vs/crF
Cucumber, avo, mange tout, chives, teriyaki

Chirashi lucky roll or

Chef selection of fish, avo, spicy mayo, chives, teriyaki

Spicy salmon roll
Salman, cucumber, avo, spicy mayao, chives, sesame

Choose one dish per section

SKEWERS
Chicken meatballs | Grilled sweet potato ve
Pork belly | Teriyaki chicken thigh

GRILLED VEG
Sesame corn on the cob V6
Charred gem lettuce, cifrus miso Ve
Grilled cauliflower, black sesame V6
Smokey tenderstem broccoli ve

HIRATA BUNS
Slow cooked pork belly

Pork, gochujang & lime mayo, pickles, lettuce

Japanese fried chicken
Chicken kaarage, Sriracha mayo, kimchi, pickles

Spicy tofu VG
Tofu, jalapena, pickles, lettuce
FRIED

Crispy prawn tempura | Miso glazed aubergine vo
Japanese fried chicken | Yakisoba noodles v

DESSERT
House ice cream v/sr | House sorbet ve/cr

Miso caramel / Black sesame / +more

VG - Vegan GF - Gluten free V- Vegetarian
PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS



APOTHECARY
BRUNCH

FREE-FLOWING COCKTAILS £20pp
Avatlable from 12pm to 4pm every Sunday

Bubbles
Veneto, Italy

Coffee Cobbler

Fino sherry, coffee liqueur, orange juice,
lime juice, sugar

Summer Cup
Gin, melon liqueur, creme de framboise, rose vermouth,
arange bitters, citrus peel, lemonade

Bloody Mary
Vodka, Tabasco, Worcestershire sauce, fomato juice,
salt & pepper, lemon juice

Apothecary Bloody Mary
Vodka, red wine reduction, yuzu kosho, Worcestershire sauce,
tomato juice, lemon juice
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Get social & share your snaps for a chance to win Brunch on us!
#apothecaryeast

Tables are restricted to 1.5 hours per booking.
Set menu applies only. Alcohol will be served at the managers discretion.



