ALL DAY MENU

8.30am - 2.00pm

Brunch - All Day

Nara Granola
House-made granola, banana, apricot,
Zany Zeus Greek yoghurt, milk
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Nara's Belgian Breakfast Waffle
with saffron and cinnamon poached pears,
creme fraiche, toasted almonds and real maple syrup
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Potato and Parsnip Rosti

with poached eggs, preserved lemon and caper créme
Choose from:

Smoked Salmon / Zany Zeus Halloumi / Streaky Bacon
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Jalapeno Cornbread Waffles
with streaky bacon, fried eggs, hazelnut dukkah, chilli oil
Add real maple syrup +2
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Eggs Your Way

on grilled Clareville sourdough
with hazelnut and fennel dukkah
Add streaky bacon +7

Add Zany Zeus Halloumi +7
Add roasted mushrooms +5
Add the works +15
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Toast and spreads

Grilled Clareville sourdough toast with butter
and your choice of spreads:

Fix and Fogg everything butter / Berry jam
Marmalade / Marmite / Honey
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Please note that we cannot split
payments for larger groups
(more than 4)

will do our best to
accommodate you

18

24

28

25

17

14

Please let us know if you
have any allergies and we

Lunch - All Day

Soup of the Day

Please ask your waiter for today's soup

Kedgeree

Smoked kingfish kedgeree - spiced long grain rice with
turmeric, cinnamon, mustard, curry leaves and onions,
topped with a poached egg and chilli oil.
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Nara's Chicken Sliders

Nara's buttermilk fried chicken, southern slaw,
chipotle hot sauce and house-made mayo in a brioche bun
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Chicken Caesar Salad

Nara's buttermilk fried chicken, cos lettuce, caesar
dressing, rosemary and garlic sourdough croutons,
white anchovies and a poached egg
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Winter Wellness

Spiced roasted cauliflower, roast pumpkin, beetroot cream,
cavolo nero, puy lentils, almonds, tahini dressing, avocado,
tamari roasted seeds, baby spinach

7 000
% oo
Ogobab

Croque Monsieur

Toasted sandwich with champagne ham, béchamel and
aged cheddar, served with steak cut fries

and house-made aioli

Make it a madame (add a fried egg) +4
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Steak Cut Fries

Makikihi steak cut fries with sumac, Aleppo chilli,
Nara's lemon mayo and tomato sauce
Not vegan friendly - traces of beef tallow
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Nara Catering

We offer on and off-site catering, including

We have a range of canapé and meal options,
but we are happy to create a custom menu

To enquire, email hello@naramartinborough.com

corporate functions, private dinners, and weddings.

and have experience with a wide range of cuisines.

@ @naramartinborough
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