
IMPORTANT STUFF: Let your server know if you have any dietary requirements
or allergies when ordering food. All our food is cooked in our kitchen
that uses ingredients to which some people may be allergic.

A discretionary 12.5% service charge is added to table service bills. 
@counterplaces
@nativeplaces

Nutty granola, pumpkin seeds, Greek yoghurt, turmeric honey, banana (V)​

Chia pudding, coconut milk, mango compote, coconut, berries (VE)

Seeded porridge, almond milk, homemade rhubarb compote, peanut butter (VE, N]​

Toasted sourdough, butter, preserves (V, GF) 

Bacon bap 

Bacon & egg bap 

Scrambled or fried eggs on toasted sourdough (V)

Vegan pancake, coconut yoghurt, Biscoff spread, crunchy banana (VE) 

Sicilian pancake, ricotta cheese, lemon zest, candied fruit & nibbed pistachio
[V, N]

Avo on toasT, chunky avocado on rye bread, chimichurri, feta, chilli (V)

Egg & avo toast with crispy chorizo 

Cheesy scrambled eggs croissant, crispy chilli oil, spring onions [V]

Croque Monsieur, sourdough bread, ham, cheddar cheese, bèchamel, Coleman’s
mustard

Croque Madame, sourdough bread, ham, cheddar cheese, bèchamel, Coleman’s mustard,
fried egg 

Royal Breakfast - bacon, sausage, eggs, hash browns, tomato, mushrooms, baked
beans, toasted sourdough 

Veggie Royal - avocado, eggs, hash browns, mushroom, tomato, baked beans, toasted
sourdough (V)

CHECK THE COUNTER FOR OUR DAILY SELECTION OF FRESH PASTRIES AND CAKES.

SIDES

Slice of toasted sourdough

Fried egg (V)

Bacon 

Avocado (VE)

2.0

3.5

3.0

6.5

Hash brown (VE)

Sausage 

Mushrooms [VE]

Potato wedges, Sriracha aioli

2.5

2.5

3.5

3.5

9.5

9

8

6

7

7.5

10.5

13

14.5

13

13.5

11

13.5

14.5

16.5

14.5

THREE SPIRIT SOCIAL ELIXIR
Lion’s Mane mushrooms, ginger beer
Yerba Mate & Damiana,pink peppercorn 

MIMOSA
Orange juice, prosecco

BLACK LINES MARGARITA 
Los Arcos, Chilli, lime, agave Nectar

ROSEMARY & CUCUMBER SPRITZ
Hendrik’s gin, prosecco, 
pink peppercorn, soda water

12

11.5

11

10.5

WEEKEND BRUNCH MENU



IMPORTANT STUFF: Let your server know if you have any dietary
requirements or allergies when ordering food. All our food is
cooked in our kitchen that uses ingredients to which some
people may be allergic.

A discretionary 12.5% service charge is added to table service bills. 

@counterplaces
@nativeplaces
nativeplaces.com/counter

H O T  S T U F F

Macchiato 

Cortado

Flat white

Latte

Cappuccino

Mocha

3.2

3.4

4.0

4.2

3.2

4.6

4.6

A D D  E X T R A

Oat milk

Almond milk

Coconut milk

0.5

0.5

S O F T S

3.0

3.0

Check our pantry fridge for our selection of soft drinks

Orange juice
 
Apple juice

Espresso

Americano

Hot Chocolate

Chai latte

Tea

Matcha

Tumeric latte

3.5

3.5

3.7

3.9

3.9

4.1

Soya milk

Syrups

0.5

0.5

0.5

Green smoothie, banana, spinach, cucumber, pineapple, lemon, ginger [VE]

Tropical smoothie - mango, peach, passion fruit [VE]

S M O O T H I E S

8.5

8.5

WEEKEND BRUNCH MENU


