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All Day Brunch

Full Cornish 11.95

St Pirans Sausage, Smoked Back Bacon, Black Pudding, Hogs
Pudding, Hash Brown, Baked Beans, Mushroom, Roasted

Tomato, Toast & Butter
Fried, Poached Or Scrambled Fgg

Garden Brunch (V) 11.50

Plant Based Sausage, Grilled Halloumi, Roasted Tomato,
Mushroom, Hash Brown, Baked Beans & Flame Roasted
Peppers With Toast & Butter

Fried, Poached Or Scrambled Fgg

All American Diner 13.95

Stacked Buttermilk Pancakes, Smoked Streaky Bacon,
Canadian Maple Syrup, 2 Hash Browns, St Pirans Sausages,
Baked Beans & Your Choice Of:

Fried, Poached Or Scrambled Eggs

Nordic Brunch 11.95

Smoked Salmon, Creamy Scrambled Eggs & Cornish Butter On
A Toasted New York Style Bagel, Finished With Rocket & Fresh
Chopped Herbs

Smashed Avo Toast (Ve) 9-95

Smashed Avocado On Toasted Sourdough With Fresh Tomato
Salsa, Chilli Oil

Add Smoked Streaky Bacon 175
Add 2 Poached Fggs (V) 1.75
Breakfast Bagel 11.95

Smoked Back Bacon, Locally Sourced Sausage, Smashed Hash
Browns, Melted Cheese & A Fried Egg In A Toasted New York
Style Bagel

Zafs Pancake Stack 10.45
Three Zafs Recipe Buttermilk Pancakes with a choice of

topping:

Smoked Streaky Bacon & Canadian Maple Syrup

Berry Compole & Greek Yoghurt (V)

[AFIROS

CAFEBAR
FOOD MENU .

Bagels

‘Toasled New-York Style Bagels, Loaded & Served
With Salted Hand Cooked Crisps & Dressed Salad

UPGRADE TO FRIES +2.50

Mediterranean Crunch (Ve) 8.95
Roasted Garlic Houmous, Flame Roasted Mediterranean
Vegetables, Cucumber & Crispy Spiced Chickpeas

New Yorker 11.95

Pastrami, Melted Swiss, Punchy Dijonnaise & Zafs
Pickled Slaw

Sweet Heat 10.95

Smoked Back Bacon, Whipped Feta & Chilli Jam With
Dressed Rocket

Salmon & Cream Cheese 12.95
Oak Smoked Salmon Slices, Cream Cheese, Cucumber
& Rocket Leaves

Zafiros Club 13.50

Grilled Chicken Breast, Smoked Streaky Bacon, Swiss
Cheese, Mixed Leaves, Sliced Tomato & Roasted
Garlic Mayo

Crispy Chicken Caesar 12.75
Buttermilk Fried Chicken, Smoked Streaky Bacon,
Parmesan, Shredded Cos Lettuce & Caesar Dressing

Sticky BBQ Pulled Pork 13.50
Slow Cooked Pulled Pork, Melted Swiss Cheese, Cos
Lettuce & Zafs Pickled Slaw

Salads & Bowls

Chicken & Bacon Caesar 13.95

Grilled Chicken Breast, Smoked Bacon, Cos Lettuce,
Chopped Herbs, Parmesan Shavings, Sourdough
Croutons & Caesar Dressing

Hot Honey Feta Bowl (V) 12.95

Crumbled Feta, Mixed Leaves, Cucumber, Red Onion,
Sliced Tomato, Citrus-Marinated Olives, Roquito Pepper
Pearls & Mint Yoghurt, Finished With Hot Honey

Buddha Bowl (Ve) 12.50

Quinoa, Smashed Avocado, Roasted Mediterranean
Vegetables, Roasted Garlic Houmous, Mixed Leaves,
Crispy Chickpeas, Citrus Marinated Olives & Chopped
Herbs

Mexican Bowl i 13.95

Cajun Spiced Ground Beef, Quinoa, Blackened Corn
Salsa, Smashed Avocado, Pico-De-Gallo & Shredded
Cheese, Finished With Pickled Red Chillies

Side Hustles

Bowl Of Skin On Fries 3.95
Truffle Parmesan Fries 6.25
Zafs Pickled Slaw 3.95
Smashed Hash Browns 4.25

Citrus Marinated Olives 3.75




Burgers Small Plates

All Served In A Baker Tom Brioche Bun ANY 2 FOR '|6 I ANY 3 FOR 22
With Skin On Fries & Dressed Salad
. . . ¢ D =
Zafs House Classic 12.95 Antipasti Plate (Ve) 8.45 Loaded Nachos 9.25
. . . Warm Corn Tortillas Topped With Melted Cheddar &
Our Recipe Beef Burger, Cos Lettuce, Sliced Tomato & Roasted Z"oasted SL';erzu.gZ,f ormtsh_’l_Vl arket dOln(/;.s, Rg‘.f;ed Garlic Mozzarella, Soured Cream, Smashed Avocado, Blackened
Garlic Mayo oumous, Sundrled Tomato [apenade, Olive O Corn Salsa, Pico-De-Gallo & Pickled Red Chillies
Balsamic
Fust Cheese (V) (7.25)
Sm()keh()use BB Q 14.45 ¢ * Cajun Dusted Hot Honey Chicken
NP hi Siri = Slow Cooked BBQ Pulled Pork
Our Recipe Beef Burger With Smoked Streaky Bacon, Melted (’ldzed (*hICken Strlps 9'2) : -
Swiss Cheese, Cos Lettuce, Sliced Tomato & Smoky BBQ :
Sauce 4 Buttermilk Fried Chicken Strips, Tossed With A Choice Of:
SO . e e -
Cajun Dusted Hot Honey, Served With Roasted Garlic Mayo (Jrlspy Hdll()uml Bites (V) 9.25
Korean Fried Chicken i 15.75 Korean BB, Served With Gochujang Mayo 3‘rispy Fried Halloumi With Mint Yoghurt, Hot Honey & Chilli
am
(; .I' I) o, S .
Crispy Buttermilk Fried Chicken Tossed In Sticky Korean BBQ e Farmesan
Sauce With Pickled Chillies, Cos Lettuce & Gochujang Mayo (\ ~
sreek Salad (V) 8.45
Tomato BI'USChet[a (Ve) 8.2 5 A Chopped Salad Of Cucumber, Roquito Pepper Pearls, Red
. - i i Onion, Olives, Tomato, Chopped Herbs, Feta, Olive Oil &
H()t H()ney H all()uml (V) 14.25 Slices Of Toasted Sourdough, Fresh Tomato, Roasted Garlic Oregano Dressing
& Fresh Basil, Topped With Sundried Tomato & Olive
Crispy Fried Halloumi, Flame Roasted Peppers, Crisp Cos Tapenade .
Lettuce & Mint Yoghurt, Drizzled With Hot Hone . Q
g y . Kk Melti ) Fully Loaded Fries 8.95
Sticky Pork Melting Pot 8.95
Skin-On-Fries With Melted Cheddar & Mozzarella, Soured
Slow Cooked BBQ Pulled Pork, Melted Cheddar & Mozzarella, Cream, Chopped Parsley & A Choice Of Topping:
Served With Toasted Sourdough

Slow Cooked BBQ Pulled Pork
Buttermilk Fried Chicken

Mini Caesar Salad 8.50 Fried Hallowmi (V)
PROUD TO SUPPORT LOCAL SUPPLIERS Cos Lettuce, Cucumber, Caesar Dressing, Sourdough New York Style Pastrami
MILES Croutons & Parmesan 1
ST PIRANS PORK 4.9
COLIN CARTERS EGGS 6.5 Whipped Feta 8.45 Cajun Popcorn Squid 8.95
BAKERITOMS BREAD 9.6 Whipped Feta Drizzled With Hot Honey & Chilli Oil, Crispy Cajun Dusted Squid Served With Roasted Garlic Mayo
RODDAS CREAMERY 9.5 With Toasted Sourdough & Lime
WESTCOUNTRY FRUIT & VEG 10.8
M YATES BUTCHERS 12.8

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS. WE MAKE EVERY EFFORT TO TO TRAIN OUR STAFF, HANDLE OUR INGREDIENTS
CAUTIOUSLY AND RESPECT DIETARY REQUIREMENTS. HOWEVER, DUE TO THE OPERATIONAL NATURE OF OUR KITCHEN WE CANNOT GUARANTEE ANY DISH TO BE ALLERGEN FREE



