PANKOBILL

Breakfast

All-Day Full English (g, G, D, N)
Cumberland sausage, eggs any style, beef bacon, grilled vine tomato, sautéed mushrooms,
sliced avocado, collard greens, homemade baked beans, hash brown & rustic bread.

Three Eggs Any Style (E, D, G)
Poached, scrambled, boiled or omelet, grilled asparagus, confit vine tomatoes,
healthy salad & rustic toast bread.

Smashed Avocado On Toast (E, D, N, SE)
Poached eggs, smashed avocado, cherry tomato, crumbled feta cheese, rocket leaves & multigrain bread.

The Benedict (G, D, N)

English muffins, poached egg, beef bacon, grilled asparagus, pea hummus, hash brown, hollandaise sauce.

Bacon & Egg Bap (D, E, G)
Beef bacon & fried egg served in a dusted potato bun with homemade baked beans & hash brown.

Cheesecake Pancake (G, D,E, N, V)
Fluffy pancake layered with handpicked berries, cheesecake filling, drizzled with caramel syrup & nuts.

Small Plates

Edamame (v, SO, SE)
Charred or steamed.
Soy & ginger or sriracha glaze.

Crispy Fried Calamairri (S, G, E, D)
Roasted garlic & lemon aioli.

Chicken Wings

Chilli Lemon Glaze - crudités & blue cheese sauce (D, G, E, SO, CE)
Korean BBQ - toasted peanuts & kimchi (SO, SE, D, G, N, S)

Spicy Halloumi Bites (D, G, E)
Za'atar labneh, honey & chilli crunch.

Salads & Soup

Salmon Poke Bowl (G, SO, SE, S)
Fresh salmon cubes marinated in sesame soy sauce with avocado, spring onion, short-grain rice,
nori sheets, edamame, pickled cabbage, carrots, wakame, pickled ginger, lime wedges & spicy mayo.

Beetroot & Lentil Salad (v, D, N)
Salt-baked beetroot, puy lentils, hazelnuts, torched goat cheese, dill vinaigrette, pickled shallots.

Artichoke Heart & Prawn Salad (N, S, D)
Grilled artichoke, prawns, grapefruit, mixed lettuce, avocado, fried tofu, pistachio dressing.

Caesar Salad (S, E, D, G, M)

Chicken breast, gem hearts, veal bacon, Caesar dressing, anchovies, poached egg, Parmesan.
Add-ons:

Prawns

Chicken

Turkish Vegetable Soup (D, V, G, S)
Tomato & pepper broth, orzo & Turkish pide.
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PANKOBILL

Buns, Wraps & Flatbread

Protein Wrap (N, D, G)

Spiced chicken, avocado, red cabbage, cucumber, baby spinach, chipotle sauce, sweet potato fries.

Hawksbill Wagyu Burger (D, G, E)
Wagyu patty, caramelized onion, Boston lettuce, Roma tomatoes, garlic aioli, gherkins.

BBQ Brisket Flatbread (G, D, SO, N)
BBQ sauce, jalaperio, sweetcorn, red pepper, onion, cheddar cheese.

Crispy Chicken Burger (G, D, E)
Crispy chicken fillet glazed with maple-sriracha chilli sauce, cheddar cheese, crispy onion,
lettuce & tomato, toasted brioche bun.

Mains

Fish & Chips (D, G, 9)
Crispy battered cod, mushy peas, tartare sauce & thick-cut chips.

Butter Chicken (G, D, N)
Tandoori-marinated chicken, mild spiced cashew tomato gravy, basmati rice, naan,
poppadum & lime pickle.

Nasi Goreng (G, D, N, S, E)
Indonesian-style fried rice, chicken satay, fried egg, prawn crackers & peanut sauce.

Brisket Lasagna (D, G, CE, E)
Braised brisket ragout, Mornay, Gruyére & garlic croutons.

Seafood Spaghetti (G, D, S, CE)
Squid ink spaghetti, lobster tail, prawns, calamari, mussels & lobster cream.

Sizzling Fadijitas
Chicken (D, G)
Beef (D, G)

Prawn (D, s, G)
Mixed peppers, onion & coriander, served with sour cream, guacamole, tomato salsa,
corn & bean salad, tortilla bread.

Sweet Treats

Nocciola Puff (N, D, GE)
Pate a choux, hazelnut praline, white chocolate, whipped cream.

Limoncello Basque (D, G, E)
Burnt cheesecake, Amalfi lemon, mascarpone Chantilly.

Miso Montblanc (G, D, E, N)
Chestnut cream, vanilla sponge, miso caramel, sake cream.
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