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SUN 29™ MARCH
1MTAM - 3PM

HOT DRINKS

BOTTOMLESS FILTER COFFEE

fASera x BUBALA

DOES NYC BRUNCH

FOR THE TABLE

LOADED BAGEL TRIO

One per guest served open-faced

Chopped egg salad, confit onion
Cream cheese smear, shatter, avocado dukkah
Smashed falalfel tahini, sumac onion

EGGPLANT RUGELACH

Flaky pastry stuffed with curry leaf brown
butter and slow-roasted aubergine,
glazed with sticky date molasses

WEDGE SALAD

The classic iceberg salad, but dressed with a herby
green goddess sauce and doused with Lebanese
hot sauce and fried bread

HOUSE DILL PICKLE
The OG pickle with mustard seed, dill and shallot

PICK A MAIN

LATKA ROYAL

Layers of buttery, crispy potatoes topped with
two poached eggs, spinach and a rich hollandaise
seasoned with amba, a tangy, spiced mango pickle

sauce, a mainstay of the Bubala larder

CARROT DOG

Barbecued sandy carrot, dressed deli-style with
crispy onion, raw onion, pickle, Aleppo chilli hot
sauce and amba. Served with French fries tossed
in everything seasoning

CHOCOLATE BABKA FRENCH TOAST

Chocolate ganache baked into a soft dough,
pan-fried and served generously with date
molasses, raw tahini and yoghurt

DO IT PROPERLY

BABKA FRENCH TOAST 8

If you're doing dessert, do it properly.
Order an extra Babka French Toast for the table.

BUBALA COOKBOOK
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VIRGIN MARY 7

Tomato juice jalapeno shatta and Aleppo gastrique,
with black lime and celery salt on the rim - fruity
& spicy

BLOOD ORANGE JUICE 5
Tart enough to cut through the night before

APPLE & TEA GAZOZ 7

Gazoz - lifted from the Turkish for gaz - a long,
refreshing drink of fermented Braeburn apples,
seasoned with rooibos tea and sage

HARDS

ALEPPO CHILI BLOODY MARY 13

East London Liquor Company vodka muddled with
Jjalapeno shatta and Aleppo gastrique, topped with
tomato juice, with black lime and celery salt on the
rim- fruity, spicy, strong- start the day right

POMEGRANATE MIMOSA 1

Blood orange juice, pomegranate molasses
and Blanc de Blancs prosecco

TAHINI, DATE & BOURBON HARDSHAKE 12

A whizz of tahini, oat milk and date molasses,
spiked with Four Roses bourbon

...........................................................

If you have any specific dietary requirements or require allergy information, please ask your server. However, please be aware that food containing allergens are prepared and cooked in our kitchen.

A discretionary 12.5% service charge will be added to your bill.



