
SUSHI FOR THE TABLE
YǙsǙi lucky roll

Cucumber, Ǚvo, mǙnge ǚouǚ, chives, ǚeriyǙki

ChirǙshi lucky roll
Chef selecǚion of fish, Ǚvo, spicy mǙyo, chives, ǚeriyǙki 

Spicy sǙlmon roll
SǙlmon, cucumbeSǙlmon, cucumber, Ǚvo, spicy mǙyo, chives, sesǙme

 

SKEW ERS
Chicken meǙǚbǙlls  |  Grilled sweeǚ poǚǙǚo

Pork belly  |  TeriyǙki chicken ǚhigh

GRILLED VEG
Sesame corn on the cob

Charred gem lCharred gem lettuce, citrus miso 

Grilled cǙuliflower, blǙck sesǙme

Smokey ǚendersǚem broccoli 

HIRATA BUNS
Slow cooked pork belly

Pork, gochujǙng Ǜ lime mǙyo, pickles, leǚǚuce

JǙpǙnese fried chicken
ChicChicken kǙǙrǙge, SrirǙchǙ mǙyo, kimchi, pickles 

Spicy ǚofu
Tofu, jǙlǙpeno, pickles, leǚǚuce

FRIED
Crispy prǙwn ǚempurǙ  |  Miso glǙzed Ǚubergine  VG

JǙpǙnese fried chicken  |  YǙkisobǙ noodles  V

DESSERT

House ice cHouse ice creǙm  V / GF  |  House sorbeǚ  VG / GF
Miso cǙrǙmel / BlǙck sesǙme / +more

VG

VG / GF

GF

£30 pp incl. drink on arrival  +£20 for free-flowing cocktails
BRUNCH

VG - VegǙn    GF - Gluǚen free    V - VegeǚǙriǙn

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS 

Choose one dish per section

VG

VG

VG

VG

VG



Bubbles
Veneto, Italy

Coffee Cobbler
Fino sherry, coffee liqueur, orange juice, 

lime juice, sugar

Summer Cup
Gin, melon liqueuGin, melon liqueur, creme de framboise, rose vermouth, 

orange bitters, citrus peel, lemonade

Bloody Mary
Vodka, Tabasco, Worcestershire sauce, tomato juice, 

salt & pepper, lemon juice

Apothecary Bloody Mary
Vodka, red wine reduction, yuzu kosho, Worcestershire sauce, 

tomato juice, lemon juicetomato juice, lemon juice

BRUNCH

TǙbles Ǚre resǚricǚed ǚo 1.5 hours per booking. 
Seǚ menu Ǚpplies only. Alcohol will be served Ǚǚ ǚhe mǙnǙgers discreǚion.

Get social & share your snaps for a chance to win Brunch on us!
#apothecaryeast 

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


