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Artisan Toast (v/vg available) Homemade Fruit Loaf (v) / Ve’fo g0
Two slices buttered thick cut ATN bloomer Thick cut ATN enriched dough, house glaze &/ 7 Ora

Jam, marmalade or honey 4.9

ATN Porridge (v)

Vanilla infused oats, spiced apple, banana, honey 9.9
+ Cherry Bakewell - Cherry compote, toasted
almonds, Bakewell syrup +.5
+ Peach Melba - Soft peaches, raspberry coulis,
toasted almonds, Greek yoghurt +.5

Egg Rothko (v)
Warm ATN croissant, buttered spinach,
cheese, fried egg 10.9

- Add bacon/sausage 3.0

Jam, marmalade or honey 4.9

Scrambled Eggs (v/gfi available)
Thick cut artisan toast, Maldon salt 10.8
- Sourdough upgrade .5
- Add beetroot + gin cured salmon 3.0
- Add bacon/sausage 3.0
- Add cheese 1.5

Breakfast Sandwich (vg + gfi available)
Back bacon or sausage, ATN bloomer 9.4
- Sourdough upgrade .5
- Addeggl5
- Add cheese 1.5

BREAKFAST FOCACCIA

Our focaccia is made by us daily, using a Genovese style recipe combined with a modern, high-hydration
technique to produce an airy, open crumb.
Choose from:

Smoked streaky bacon, egg mayonnaise 11.5

Fresh avocado, egg mayonnaise 11.5

Roasted tomato, egg mayonnaise 10.7

Beet + gin cured salmon, egg mayonnaise 14.5

BREAKFAST

PLATES

Shakshuka (v/gfi available)
Baked egg, spiced tomato, peppers, onions, thick cut artisan
toast 15.5

Eggs Benedict (gfi available)
Slow-braised ham shank, toasted ATN bakery muffin, house
hollandaise 13.9

Eggs Royale (gfi available)
Gin cured smoked Scottish salmon,
toasted ATN bakery muffin, house hollandaise 14.7

Steak + Egg (ofi available)
Rump steak, nduja hazelnut dressing, spinach, fried egg, ATN
sourdough 16.8

- Add avocado smash 2.5

- Add cheese 1.0

ATN Hash

Today's hash, ask your server for today’s choice 16.4

Avocado + Eggs (v/vg available / gfi available)

Fresh guacamole, soft poached eggs chilli, lime, fresh herb,
thick cut ATN sourdough 14.9

- Add bacon OR sausage 3.0
- Add beetroot + gin cured salmon 3.0
- Add chorizo 3.0

Mushrooms on Toast (v/gfi available)
ATN sourdough, chestnut mushrooms,
spinach, soft poached egg, ATN sourdough 14.9
- Add bacon OR sausage 2.0

Bacon, Sausage + Egg Rosti
Stuffed + rolled bacon joint, Lincolnshire sausage, poached
egg, hollandaise, homemade potato rosti 18.6

FULL BREAKFASTS

Herbivore Breakfast
(vg)

Roast tomato, chestnut
mushrooms, wilted
spinach, crushed avocado,
baked beans, artisan
toast, homemade potato

English Breakfast

Eggs your way, back
bacon, Olde English
sausage, chestnut
mushrooms, black

Half 10.0 / Full 16.5
Add potato cake 1.0

Half 10.0 / Full 16.5
Add potato cake 1.0

pudding, roast tomato,
cake baked beans, artisan toast

Vegetarian Breakfast Black Bean Tostada (v)
(v) (vg available)
Refried beans, smashed
avocado, chilli lime mayo,
soft poached egg, baby
spinach, crisp tortilla 16.5

Eggs your way, veggie
bacon + sausage, black
pudding, chestnut
mushrooms, roast tomato,
baked beans, artisan toast
Half 10.0 / Full 16.5
Add potato cake 1.0

Add chorizo 3.0
Add rump steak 5.5

When it comes to bakery goods, we truly believe there's nothing better than fresh, so our team bakes through the night to provide you
with fresh, handmade produce daily. The flour we use to make our bread is UK milled by Marriage’s, our pastry butter comes solely
from The Edinburgh Butter Company, our eggs are free range, and all our produce is locally sourced where possible.
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When it comes to bakery goods, we truly believe there'’s nothing better than fresh, so our team bakes through the night to provide you with fresh,
handmade produce daily. The flour we use to make our bread is UK milled by Marriage’s, our pastry butter comes solely from The Edinburgh Butter
Company, our eggs are free range, and all our produce is locally sourced where possible.

CLASSICSANDWICHES

Served on ATN bloomer (gfi available)

Roast Beef Ham + Cheese BLT (vg available)
Rare roast beef, horseradish, Slow braised ham shank, Streaky bacon, plum tomato,
fresh rocket 13.6 Emmenthal, fresh rocket 12.5 gem lettuce, mayonnaise 13.0

Steak + Egg Open
(gfi available)
Rump steak, nduja hazelnut dressing, spinach, fried egg, ATN sourdough 15.3
Add avocado smash 2.5
Add cheese 1.0

Add soup 2.5 / Add chips 2.5

FOCACCIASANDWICHES

Our focaccia is made by us daily, using a Genovese style recjpe combined with a modern, high-hydration
technique to produce an airy, open crumb.

Ham, Egg + Chips ATN Deli

Slow braised ham shank, fried egg, shoestring fries, finished Fennel salami, mortadella, mozzarella, lemon basil aioli, pickle,
with house mustard mayo 15.5 romaine, roasted red pepper, lemon 18.7

Caffe Dogali Coronation Fried Chicken Sandwich

Mortadella, artichoke, truffle mayonnaise 14.6 Chicken thigh, Bombay mix, pickled onion, nigella seed,

romaine, coriander, mint 13.5

Avocado + Eggs (v) (vg available)

Fresh guacamole, runny fried eggs chilli, lime, fresh herb 14.9 French Dip
Rare roast beef, sautéed onion, Emmental, horseradish, rich

pan dipping gravy 18.7
Add soup 2.5 / Add chips 2.5

LUNCHPLATES

Soup of the Day (v) Black Bean Tostada (v) (vg available)
Buttered ATN bakery bread 9.9 Refried beans, smashed avocado, chilli lime mayo,

soft poached egg, baby spinach, crisp tortilla 16.5
ATN Hash - Add chorizo 3.0
Hash of the day, ask your server for today's choice 16.4 - Add chicken 3.0

- Add rump steak 55

Pork Chop + Mash
Braised red cabbage, buttered greens, Chicken Schnitzel
mustard cider sauce 17.7 Warm potato salad, coriander garlic aioli, fried egg 15.5
Shakshuka (v) (vg + gfi available) Bacon, Sausage + Egg Rosti
Baked egg, spiced tomato, Stuffed + rolled bacon joint, Lincolnshire sausage, poached
peppers, onions, thick cut artisan toast 15.5 egg, hollandaise, homemade potato rosti 18.6

- Add chorizo 3.0
- Add chicken 3.0

Every dish we make is freshly prepared in small kitchens and bakeries that handle allergens and each dish contains ingredients that are
prepared externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in any of our dishes. Customers with life-
threatening allergies and intolerances must take this significant risk into consideration before choosing to dine with us. If you have any
additional enquiries, please speak to a manager.




