TOMS?

BREAKFAST

(until 11.30am)

Pastry £2.5
Croissant ® Pain aux Raisin
Pain au Chocolate * Homemade Brioche

Toasted White, Wheat or Bagel £3.5
choice of preserves, honey, peanut butter,
marmite, nutella or cream cheese

Fresh Chopped Seasonal Fruit £6

Fruit Breakfast Granola £6
honey, Greek yoghurt, milk

Porridge £5
chopped banana or honey

BRUNCH CLASSICS

(all day)

Tom'’s Full English £15
two fried eggs, bacon, sausage, grilled tomato,
portobello mushroom, Heinz baked beans,
black pudding, toast

Tom’s Vegetarian Breakfast v £12
crushed avocado, choice of eggs, crispy feta cheese,
tomato, mushroom, Heinz baked beans, toasted muffin

Eggs Benedict £12
Eggs Royale £14
Truffle Eggs Benedict £15

Crushed Avocado on Toast £8.5
chilli, mixed seeds, cashew nuts

Brioche French Toast v £9

caramelised apples, cinnamon cream

Seasonal Berry Pancake v £9.5
maple syrup

Baked Turkish Eggs v £10

sumac yoghurt, sourdough

BRUNCH BUILDERS

Why not add something extra?

(to accompany a menu dish, not sold separately)

Griddled Bacon £4 ¢ Crispy Black Pudding £4
Sautéed Potatoes & Chorizo £5 © Feta £4
Smoked Salmon £6 ¢ Sliced Avocado £4
Roasted Tomatoes £3 * Baked Beans £3

Blue Cheese Mushrooms £4

CANARY

KITCHEN

WHARF——

STARTERS
(from 11.30am)
Chicken Liver & Foie Gras Parfait £9

grape chutney, toasted brioche

Steak Tartare £10 / £19
confit egg yolk, rocket

Spicy Devonshire Crab Cake £9

cucumber & quinoa salsa

La Latteria Burrata v £8
pepper puree, dried peppers, rocket, basil oil

Cream of Celeriac Soup v £6
celeriac puree, truffled croutons, pickled celeriac

Potted Kiln Smoked Salmon £9
pickled cucumber, watercress, dill bread

Macaroni Cheese £7 / £12
add truffle £2

MAINS
(from 11.30am)
Chicken Schnitzel £20

confit cherry tomatoes, basil oil

Tom's Kitchen Fried Spiced Chicken Burger £18

saffron bun, pickled red onion, paprika yoghurt, cabbage slaw
Roast Pork Belly £21

choucroute, grain mustard sauce
Fish & Chips £17
beer batter, crushed peas, tartare sauce
Tom's Vegetarian Burger £16

lentil patty, aubergine relish, mozzarella, grilled peppers,
French fries

Roast Shetland Salmon £22
cous cous, chorizo, clams, squid, mussels, saffron sauce
220g Cumbrian Pork Chop £18
burnt apple puree, crispy skin, pork jus
250g Txuleta Galician Beef Sirloin Steak * £26
black pepper sauce
Wild Mushroom Risotto v £18

king oyster mushrooms, parmesan, truffle

SIDES all £4 each or choose 2 for £7.5

Triple Cooked Chips* (add truffle & parmesan £2)
Skin On French Fries *
Green Beans, confit shallots *
Spring Onion Mashed Potato *
Rocket Salad, balsamic, parmesan *

Roast Pumpkin, sage & pumpkin seeds *

Bloody Mary £9 * Champagne Méet et Chandon' Brut Imperial' , Brut £12.5

DRINKS

Champagne Méet et Chandon' Brut Imperial Rosé' , Brut £16

Orange Juice £4 * Apple Juice £4 ¢ Beetroot, Apple & Celery Juice £5
Cucumber, Apple & Mint Juice £4.5 * Apple, Carrot & Ginger Juice £4.5

All our dishes are cooked fresh to order. Our food is prepared in an environment where nuts and shellfish are present.
Prices are inclusive of VAT. A discretionary 12.5% service charge
will be added to your bill. If you have any allergen enquiries, please ask a member of our team.





