FARIE

11 OLD STREET - LORNDON

Small plates
Octopus + chorizo, roasted peppers, toasted focaccia 15
Heritage tomatoes, stracciatella, black olive crumb bruschetta" 12
Salt + pepper squid, wasabi aioli 10
Gambas a la plancha, piri piri aioli 9 12
Chicken karaage, spring slaw 11
Croquetas de bacalhau, tartare 9.5
Jamon Iberico de Teruel, pan con tomate 10
Whole burrata, Prosciutto San Daniele DOP 9f 15
Merguez, flat bread, tomato + red onion salsa 12
Brunch
Colazione Inglese — Bacon, sausage, fried eggs, hash brown, tomato, mushroom, baked beans, toast 18
Vegan Colazione Inglese — vegan sausages, avocado, hash brown, mushroom, tomato, baked beans, toast V9 16
Crushed avocado on toast, poached egg, crispy shallots ¥ 13
Smoked salmon, scrambled eggs, sliced avocado, sourdough 15
Brioche French toast, mixed fruits, Mascarpone Chantilly, maple syrup v 14
La balena’ Full English Calzone 16

Italian fennel sausage, bacon, mushrooms, egg, fior di late, tomato, side of baked beans

Brunch Sin Fondo
Choose a Brunch Mains OR Pizza, and go bottomless prosecco or mimosas for 90min* for £35pp

Pizza 12"
Margherita - Fior di latte, tomato, basil ¥ 11
Piccante — N'duja, salami Napoli, fior di latte, tomato, red chillies 15
Primavera — Melanzane, zucchini, friarelli, fior di latte, tomato V14
Capricciosa — Prosciutto cotto, artichoke heart, mushrooms, black olives, fior di latte, tomato 16.5
Salsiccia — Italian fennel sausage, friarelli, fior di latte 15
Puttanesca — Anchovies, black olives, capers, tomato 14
Burradella — Burrata, mortadella, crushed pistachio, fior di latte, pesto oil 17.5
Parma — Prosciutto di parma, rucola, parmesan, fior di latte, tomato 16
Ve'duja — Vegan N'duja, mozzevella, tomato 8 15
Marinara — Tomato, olive oil, oregano ‘& 10

Pere e Gorgonzola — Pear, gorgonzola, fior di latte, spinach 16 pizza of the month)

Sides
Fried egg ¥9"3.5 | Baked beans'? 3.5 | Avocado Y9 3.5 | Bacon 4 | Grilled sausage 6 | Smoked salmon 9 6.5
French fries ¥ 4.5 | Baby gem, anchovy, Caesar gf 6.5 | Sourdough toast"

Please inform your waiter of any allergies and enquire about dietary options. Discounts are taken before VAT.
Menus are subject to change due to seasonality and product availability. 07.05.2024. Exclusive hire events attract a 15% service
charge to the bill, and for non-exclusive events, a discretionary 12.5% service charge will be added to the original bill






