THE FACTORY KITCHEN

TWO COURSE BRUNCH
SAMPLE MENU

First Course

The Breakfast Stottie (gfa)
Char-grilled sausage patty, smoked streaky bacon, fried egg, Monterey Jack cheese, tomato and
chilli jam £13.25
+ Two Hash Browns £2.50

Turkish Poached Eggs (v) (gfa)
St Ewe Eggs, Aleppo pepper butter, garlic yoghurt, dill, char-grilled sourdough £12
+ Crumbled Feta £2.50

Avocado on Toast (vg) (gfa) (n)
Coriander and lime avocado, salsa-seca, sun-dried tomato, herb oil £13
+ Poached Egg £1.50 | Streaky Bacon £3 | House Smoked Salmon £3.50

Homemade Quiche (v)
with house slaw and seasoned fries £14

Seasonal Soup (vg)(gfa)
with crusty bread or a cheese and chive scone £7/£10

Char-grilled Harissa Chicken Breast (gfa)
with salsa verde, house slaw and fries £16.25

Smoked Mackerel on Toast (gfa)
Mackerel, dill & horseradish pate, soft poached egg, pickled beetroot, herb oil £14

Char-grilled Tenderstem Broccoli (v)
with whipped feta, soft poached egg, toasted sourdough, Za'taar, pea shoots, herb oil £14

Second Course & drinks
Choose from our selection of cakes or ice cream on the deli menu (vegan and gluten free option
available on request).

House Wine (175ml) | Prosecco (125ml) | Birra Moretti (330ml) | Tyneside Blonde Ale | Aspalls
Cider (330ml)

£30pp including a hot/soft drink £32pp with a house alcoholic drink

If you have specific dietary requirements or allergies, please let our servers know.

(v) = vegetarian (vg) = vegan (n) = nuts (gfa) = gluten free available




