CULLINS Brunch- thurs/fri/sat/sun/mon
Dinner - wed/thurs/fri/sat

Menu

Coppa di Parma, almonds, fermented honey (n,gf) 10

Sourdough crépe, oats, cinnamon anglaise, quince, pistachio, pecan (v,n) 13,5

Poached eggs, aleppo butter, smoked labneh, pumpkin, dukkah, flatbread (v,n) 16,5

Scrambled eggs, salt cod, potato rosti, creme cru, watercress, cedro lemon(gf) 18

Flageolet beans on toast, burrata, monk’s beard, saffron, leek,
black garlic mayonnaise (v) 19

Veggie balls in tomato, chickpea & swiss chard, roasted chili salsa,
tahini (v+) 19

Chicken schnitzel, fried egg, sauce alla vodka, bechemal, roasted brassicas 20

Kimchi farinata, fried egg, taleggio, potato, chili, rucola (v,gf) 19

Brisket, black bean, fried egg, quesadilla, green chili, coriander (gf) 21

Scarpetta
Collins sourdough & cultured butter (v) 5

Spelt flatbread, Sicilian EVOO (v+) 4,5

Dolce

Parsnip & pear cake, preserved lemon cream cheese frosting (v,n) 7
Lemon tart, creme crue (v) 8,5

Chocolate ganache, sea buckthorn, kumquat, oat mousse (v) 9

Comté 36 month, quince (v) 10



Coffee - Uncommon - Jose Reis, Brazil / Decaf, Colombia +,5

Black 3,4
White 3,9

Milk: full, oat +,5

Mocha. hot chocolate. chai latte. 4,4
Tced coffee - black or white 4,2

Tea

English breakfast. Earl grey. Chamomile.

Fresh mint. Fresh ginger 3,5
Fresh mint, ginger, chilli & lemon 4

Juice
Orange 4,5
Carrot, ginger, turmeric, orange 6

Homemade 6
Quince & rosemary soda
Smoked tea & apple cider vinegar

Hibiscus iced tea

Sodas
Sparkling water 4/6,5
Tonic water. Ginger beer. Chinotto 4

Mixed

Japan bancha 3,5

Fermented chili bloody mary, olive, lemon 12

Rhubarb bellini 9,5
Campari, orange 9,5
Spritz 10
Mimosa 8,5
Tommy’s Margarita 14
Espresso martini 14

Beer
Lowlander, 0.0% Wit, Netherlands 4,5

Brand, pilsner, Netherlands 3,5

De Eeuwige Jeugd, Lellebel, blond, Amsterdam 5,5
Brouwerij ‘t Ij, Zatte, triple, Amsterdam 5,5

Two Chefs Brewing, Funky Falcon, pale ale, Amsterdam 5,5

Oedipus, Strip, wit bier, Amsterdam 5,5



