
G O  B O T T O M L E S S  

Edamame to share

Small Plate 

Hirata Bun or  Dim Sum

Fries 

Omakase Mochi

Unlimited brunch pours
 for 90 minutes 

&

£68

Classic Avo Toast (V)

UBA Veggie Breakfast (V)

UBA Full English Breakfast    

Avo Toast & Smoked Salmon

Avo Toast & Bacon, Sausage

UBA Omelette (V)

Sourdough, avocado, fried egg, chilli,
tomato

Fried eggs, vegetarian sausage, hash
brown, baked beans, mushroom, tomato

Fried egg, bacon, sausage, hash brown,
baked beans, mushroom, tomato

Sourdough, avocado, smoked
salmon, chilli, honey 

Sourdough, avocado, bacon, sausage 

Mushroom, parmesan, chives, red onlon

12

15.75

15

14.5

10.5

SWEET HIRATA BUN (2PCS) BRUNCH POURSFULL BREAKFAST & EGGS

UBA SOURDOUGH TOAST SMALL PLATES

Rock Shrimp Style Tempura
 Seaweed Furikake, Kimchi Mayo

Edamame (VE)
Yuzu Sesame, Smoked Salt

Korean Crispy Fried Chicken
Honey Kimchi Dressing

Prawn Tempurra
Daikon oroshi,  tensu broth

Berry Pancake Stack (V)

Chocolate Pancakes (V)

Raspberry, strawberry, blueberry,
dried banana

Banana, nutella

14

12

Granola Bowl (V)
Homemade granola, Greek yoghurt,
raspberry, blueberry, banana, honey

12.5

DIM SUM

TO DRINK

Beef Ribeye
Mustard Mayo, cabbage

Prawn Katsu

Chicken Katsu

Wasabi Mayo, Sakurazuke

Spicy Mayo Kimchi

Prawn Har Gow

Chicken Siu Mai

Vegetable Gyoza (VE)

Prawn & Pork 

Wild Mushroom (VE)

Omakase Mochi Selection (V)

SIDES

Japanese Steamed Rice (VE)

Watercress & Nashi Pear Salad (VE)

Asian Fries with Wasabi Furikake (V)

A L L  P R I C E S  A R E  I N C L U S I V E  O F  2 0 %  VAT.  A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  T H E  T O TA L  B I L L .
 P L E A S E  N O T E  O U R  F O O D  I S  P R E P A R E D  I N  A N  A R E A  W H E R E  A N Y  O F  T H E  1 4  M A J O R  A L L E R G E N S  M AY  B E  P R E S E N T  A N D  T H U S  W E  C A N N O T  G U A R A N T E E  A L L E R G E N - F R E E  D I S H E S  .  P L E A S E  S P E A K  W I T H  A  M E M B E R  O F  O U R  T E A M  I F

Y O U  H AV E  A N Y  A L L E R G I E S ,  I N T O L E R A N C E S  O R  D I E TA R Y  R E Q U I R E M E N T S

Espresso /Double

Coffee Varieties

Juice

Hot Chocolate

Tea Varieties

4/4.5

4.5

4

4.5

5

English breakfast, green, earl grey,
peppermint, cosy chamomile, danish pastry,
baked apple chai

Orange, apple, cranberry, pineapple,
spiced tomato

ADD ON

2 Eggs Your Way (V)

Avocado (VG)

Sausage or  Bacon

4

4

3

4.5Smoked Salmon

BAKERY

3.5

3.5

5

BRUNCHBRUNCH

5

14

10

14

12.5

10

8.5

10.5

13

9.5

7.5

7

6

6

8

9.25

Matcha 6

Matcha Entrement 12

Smoothie 6
golden glow or triple berry

DESSERT

matcha jaconde, dark chocolate,

16.5

Ham & Cheese Croissant

Pain au Chocolat (V)

Croissant (VE)

8

9

9.5

15

15

9

T&Cs apply *

Seasonal Fruit Plate (VE)
Chefs selection

8

House White or Red

House Rose

Prosecco

Mimosa

Aperol Spritz

Tequila Sunrise

Moscow Mule

latte, cappuccino, americano

15

Yuzu & Ginger No-Jito 10


