DAYTIME

‘TIL 4PM EVERYDAY

SERVED

TIRAMISU FRENCH TOAST (V) 14

Toasted brioche,

vanilla mascarpone,
cocoa powder

sauce,

PASTRIES & BAKES

Please ask for today’s selection

SMASHED AVO (V) 11

Citrus smashed avocado, poached eggs,
feta, crispy shallots, charred cherry
tomato, toasted sourdough

MAKE IT VEGAN

Plant based cheese

BEANS ON TOAST (V) 10

Homemade vegan beans,
parmesan, poached egg

sourdough,

MAKE IT VEGAN

Cashew crumb & tenderstem broccoli

NDUJA HASH (GF) 12

Nduja
baby

Smoked pancetta,
roasted potato,
spinach

poached eggs,
pepper & onion,

Vermouth Savoiardi,
coffee chocolate

CRUMBLE BOWL (V) 7

Greek yoghurt, poached seasonal fruit,
toasted oat & chia crumb, orange honey

TURKISH EGGS (V) 10
Dill & garlic Greek yoghurt, poached
eggs, sourdough, paprika butter,
black onion seed
WHY NOT ADD?
Merguez OR bacon 2.5
Halloumi OR salmon 3.5
EXTRAS
Smoked salmon 4.5
Halloumi (V) 4
Merguez sausage 3
Smoked pancetta 3
Citrus smashed avo (VG) 3
Poached / fried egg (V)

1.5

Haunt is a cashless venue
Please make a member of our team aware of any allergies or intolerances when ordering
Please note that our meat is not halal-certified
@haunt.mcr



SERVED ‘TIL

GRILLED CHEESE 10

Toasted Sourdough with
« Fig Jam (V)

- Smoked Pancetta

« Nduja

HAUNT BLT 9.5

Smoked pancetta,

house tapenade, lemon aioli, flat
leaf lettuce, beef tomato, toasted
ciabatta

DAYTIME

4PM EVERYDAY

CRISPY COD CIABATTA 10

Crispy cod, Haunt tartare sauce,
flat leaf lettuce, toasted ciabatta

ITALIAN SEASONED FRIES (VG) 4

BRUNCH COCKTAILS

BLOODY MARY 9

42 below Vodka, tomato juice, spice,
citrus

MIMOSA 8

Freshly squeezed orange juice,
sparkling wine

Haunt is a cashless venue
Please make a member of our team aware of any allergies or intolerances when ordering
Please note that our meat is not halal-certified
@haunt.mcr



