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Breakfast G Brunch D
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Mon-Fri, 9am-5pm/ Sat-Sun, 9am-12pm TI_"E LAU N‘D@Y BLT DAD 12
: Served 9am-10pm
Chocolate chip cookie 4 Served with spicy guacamole, onion jam
Toasted banana bread, i and pecorino pesto - with a fried egg +2
honeycomb butter A5 B g
Brioche bap, bacon, tomato relish 6.5 ] L

-with a fried eqg +&

Sautéed mushrooms on sourdough,
creamed cheese, pecorino,
poached egg 9.5

Turkish Eggs; two poached eggs, whipped 12
yoghurt, hot chilli butter, sourdough
Homage to The Providores’ own, Peter Gordon Smoked almonds gf, vg 4

Marinated olives gf; vg 4.5

Tortilla chips & guacamole gf;vg 5

Toasted cornbread, heritage tomatoes, 12
guacamole, pickled chilli vg

-add an egg of your choice +2 STARTERS
The Laundry fry up; 18 Autumnal panzanella vg 9
- two eggs of your choice, slow roasted Burrata, toasted fennel, capers &
tomatoes, house-made smoky beans, pickled chilli, butter lettuce gff 9
streaky bacon, portobello mushrooms, Prawn cocktail, Laundry-style df 12
sourdough
- Make it Veggie; swap bacon for MAINS
8 1 . . .
‘guqcamo ¢ Braised lentil and sweet potato pie
Croque Royale; . 14 with vegan gravy og 17
Smoked salmon & spinach toasted
cheese sandwich, fried egg Ro!led Roast Pork be.lly
with apple sauce gf 21
ON THE SIDE Roast Sirloin of Beef with creamed
One egg 9 horseradish & yorkshire pudding 23

- poached, scrambled or fried gf
Sourdough toast vg
Slow roasted tomatoes gf; vg 3

All roasts are served with roast potatoes,
seasonal roast squash,
minted peas, glazed carrots & gravy

e

Smoky beans gf; vg 3
Bacon gf, df 3.5 \
Mushrooms gf’ 4 ONTHE SIDE
Butter lettuce,
house vinaigrette gf; vg 3.5
Wy W,/ % 6 Corn ribs, aleppo chilli butter gf* 3.5
Green beans, garlic butter gf' 4

Served 9am - 5pm

House-made warm scone,
clotted cream, raspberry jam

Cauliflower cheese,

sage & truffle gratin 8
Bl ™




