
H I N B A
Z I Q U E S

FRUITS & GRAINS 

EGGS

ZIQUES BREAKFAST BRUNCH

LUNCH

greek yoghurt, seasonal fruit compote, 
granola, maple syrup 7 

french toast, seasonal fruit & maple 
syrup 12

benedict - bacon, poached eggs, 
hollandaise, mixed leaves, toast 11

florentine - spinach, poached eggs, 
hollandaise, toast 10

royale - hot smoked salmon, poached eggs, 
hollandaise, mixed leaves, toast 12.5 

jose - sobrasada, poached eggs, 
hollandaise,mixed leaves, toast 11

black - black pudding, poached eggs, 
hollandaise, mixed leaves,toast 11

rabbie - veggie haggis, poached eggs, 
hollandaise, mixed leaves, toast 11

beefy - braised beef, poached eggs, 
hollandaise, mixed leaves, toast 14

 ziques hot smoked salmon, scrambled eggs, 
roast tomato, mixed leaves, toast 14

patatas bravas, fried eggs, aioli, 
toast 13 

add sobrasada 2.5

sobrasada, avocado, toast 8.5

smashed avocado, toast, jalapeno oil 7
add dressed crab* 6

shakshuka, baked eggs, smoked yogurt, 
sweet harissa, toast 13.5 

add black pudding 2.5 

seared flat iron steak, fried eggs, 
patatas bravas, aioli, chimichurri, mixed 

leaves & toast 20.5

full breakfast - bacon, black pudding, 
sausage, poached eggs, roast tomato, 

mushrooms, beans, toast 14 

veggie breakfast - grilled halloumi, 
poached eggs, mushrooms, roast tomato, 

spinach, beans, toast 13 

vegan breakfast - avocado, veggie haggis, 
mushrooms, roast tomato, spinach, beans, 

toast (vg) 13

soup of the day, ziques bread 6

B.L.T sandwich - smoked streaky bacon, 
mixed leaves, tomato, pickled red onion, 

aioli 10.75

H.L.T sandwich- halloumi, mixed leaves, 
tomato, pickled red onion, aioli 10.75

 
warm tomato salad, grilled halloumi, mixed 
leaves, pickled onion, harissa & seeds 11

dressed crab salad, spiced marie rose, 
tomato salsa, pickles 13.5

tenderstem broccoli & hummus on toast, 
chimichurri, dukkah (vg) 10 

add fried egg 1.75

buttermilk chicken breast sandwich, ranch 
dressing, pickled cucumber, lettuce, 

tomato 13 
add crispy bacon 3

braised beef open sandwich, beetroot, 
cornichons, english mustard mayo, lettuce 14.5 

add melted black bomber cheddar 2.5

chips, parmesan, chilli, spring onion, 
coriander 6

MON-SUN 11AM - 4PM

please let a member of staff know if you have any 
allergies or dietary requirements

a discretionary service charge of 10% will be 
added to tables of 6 and over

MON-SUN 9AM - 4PM MON-SUN 9AM - 4PM

www.ziques.com

@ZIQUESGLASGOW

H I N B A
Z I Q U E S

HOT DRINKS 
espresso 2.80 

americano 3.20

flat white 3.50

latte 3.80

cappuccino 3.60

mocha 4.60 

breakfast tea 2.80

lemon & ginger tea 2.80

peppermint tea 2.80

earl grey tea 2.80 

hot chocolate 4.60

chai latte 3.60

EXTRAS
caramel & vanilla syrup 0.60 

milk alternatives  0.50 

iced 0.60

extra shot 1.40  

decaf 0.60

www.ziques.com

@ZIQUESGLASGOW

JUICES
orange juice 3.5

apple juice 3.5

virgin mary 4.5

SOFT DRINKS
strathmore still/

sparkling water 330ml 2.5

strathmore still/
sparkling water 750ml 4.5

coke/diet coke/coke zero 3.5

irn bru/ diet irn bru 3.5

fresh homemade lemonade 3.2

fentimans elderflower presse 3.5

fentimans ginger beer 3.5

fentimans rose lemonade 3.5

COCKTAILS 
aperol spritz 8.5

bloody mary 8.5

kir royale 9

negroni 9.5

espresso martini 9

mojito 9.5

margarita 9.5

BEERS
weihenstephaner (draught) 6.5

krombacher alcohol free 330ml 3.5

henney’s cider 500ml 6.5

caesar augustus lager ipa 440ml 5.5

WINES
sparkling-  prosecco, case paolin, veneto, 

italy 8/36

rose- olivier coste, vin e france, 
languedoc 8.5/35

white- grillo, angelo, sicily italy 7.5/30

white- sauvingon blanc, esk valley, 
marlborough, new zealand 8/34

red- montepulciano d’abruzzo, conviviale, 
italy 6.5/28

red- syrah, fleur de charlotte, languedoc, 
france 7.50/30

seasonally selected, single origin coffee, 
roasted in the pure Hebridean air on the 

Isle of Seil. 

www.hinba.co.uk
@hinba.coffee.roasters


