
3
4

Smoked beetroot, pink grapefruit, gherkins, grated bottarga, mustard oil 7.5
7
7

Jerusalem artichoke soup, lovage pesto 6
6
7

Quinoa granola with olive oil & fennel pollen, goats yoghurt 7
American pancakes, maple syrup (with bacon, extra 2.5) 6
Seed scone vegemite whipped butter, herb fromage frais, smoked salmon & scrambled eggs 11.5
Popcorn grits, spring onions, chestnut mushrooms, prosciutto lardons 9.5
Potato pancake, sour cream leeks, poached duck egg, Tobiko wasabi caviar 9.5
Korean slaw, chicken burger, fried egg, on muffin 13.5
Croque Monsieur / Veggie Croque / Croque Madame 7.5/ 7.5/ 9
Grain Store baked beans, scrambled egg, Toulouse sausage 9.5
Caesar salad with crispy seaweed, fish cake 13
Tomato, cucumber, grilled aubergine, fresh herbs & boiled egg salad, flat bread 9.5
Rolled omelette (with spicy shrimp) 10

(with crushed peas & herbs) 8

Vietnamese style salad, seatrout and squid à la plancha 16
Chilli con veggies with mixed grain rice 11
Sauerkraut, tea soaked golden grapes, truffle dressing, lardons, wood pigeon 15.5
Buttermilk & caraway braised cauliflower with grey chanterelles & fresh grapes 13.5
Root vegetable purées, wood roasted onions, cranberry braised beef 17

6
5.5
6
6
5.5

Homemade Fruit Sorbet or Ice Cream 5
Selected Cheeses 3.5 each

Onion bread with crème fraîche butter
Focaccia, dukkah & olive oil dip

Celeriac remoulade, mushroom & duck liver pâté, mulled wine jelly

Wild mushroom croquettes with pine nuts

Sprouting beans & seeds, miso aubergine, crispy citrus chicken skin, potato wafer

Vegetable chorizo 'scotch egg', fennel & aioli

Tart of the day

Goji berries & carrot cake, chamomile ice cream

Cocunut & Kaffir lime tapioca, sweet potatoes, banana wafer
(2 scoops) 3.5 / (3 scoops)

       Follow us on Twitter @GrainStoreKX    

Please be aware that some dishes may contain traces of nut, dairy products or 
lead shot. If you have any specific allergies, please speak to your waiter about 
your menu choices. We add 12.5% discretionary service charge to your bill, but 

of course it is completely up to you.

Apple, blackberry & blueberry crumble, rosemary & olive oil ice cream

Eucalyptus & mint poached pineapple, chocolate & peanut delice

 Vegetarian Vegan
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