
Please advise us if you have dietary requirements, before you order (V) Vegetarian Vegan(N) Contains Nuts(GF) Gluten Free (DF) Dairy Free (S) Contains Sesame Seeds

The Brekkie
Two eggs, streaky smoked bacon, Cumberland sausage, 
hash browns and beans

12.5

BREKKIE BRUNCH
A delectable way to start your day

Mojos Magic
Two eggs, Cumberland sausage, streaky smoked bacon, Portobello 
mushroom, grilled cherry tomatoes, hash browns and beans

15

Turkey Brekkie
Two eggs, turkey rashers, one beef sausage, Portobello mushroom, 
grilled cherry tomatoes, hash browns and beans

14.5

Medi Flavours
Feta cheese pastry, sujuk, grilled halloumi, olives, feta cheese, 
scrambled eggs, simit, sourdough bread, jams

15.5

Living in America
Three pieces of homemade pancakes, two Cumberland sausages, 
streaky smoked bacon, egg, butter and maple syrup 

14.5

Eggs Royale
Two poached eggs, English muffin, smoked salmon  
and hollandaise sauce

14

EGGABLE INDULGENCE
Eggs as you like it

Eggs Benedict
Two poached eggs, English muffin, sliced ham  
and hollandaise sauce.

12

Egg Florentine (V)
2 poached eggs, English muffins, sautéed spinach 
and hollandaise sauce

11.5

Customise 
your eggable 
indulgence 
by adding 

some 
delicious 
extras

Smashed Avocado +4

Extra, Extra. Get more on it!

Streaky Smoked Bacon +3.5
Smoked Salmon +4.5
Grilled Halloumi +4

Turkish Eggs (V) 
2 poached egg, garlic yoghurt, crushed chilli butter 
sauce, sourdough bread. Enhance your Turkish eggs 
with some tasty extras

12

Don’t
forget the

extras

Mediterranean Smash (V)
Served with sourdough bread, smashed avocado, cherry  
tomatoes, olives, feta crumble, pomegranate molasses and  
one poached egg

11

SMASHED BREKKIE BRUNCH
These go out to all you mushy munchers

Muffin Beet Smash (V)
2 Poached eggs, muffins, goat cheese, mashed beetroot

12

Smashed Avocado (V)
With sourdough bread, mixed seeds, crushed chilli, poached egg

12

VEGAN

Veggie Mojos (V)
Two poached eggs, two veggie sausages, Portobello mushroom,  
grilled halloumi, grilled cherry tomatoes, hash browns and beans

14

VEGGIE & VEGAN
A tasty selection of vegetarian and vegan dishes

Mojos Garden (V)
Two poached eggs, grilled halloumi, grilled cherry tomatoes,  
avocado purée, roasted red peppers, Portobello mushrooms,  
bubble squash and hollandaise sauce

15.5

Acai Superfood Bowl (V)
Acai Purée topped with fruits and super flax seeds

11.5

Granola (V)
Served with seasonal mixed fruits, natural yogurt and a side of  
honey or maple syrup

9

Vegan Dream
Hummus, smashed avocado, roasted red peppers, mushrooms, cherry 
tomatoes and bubble squash or falafel

12.5

VEGANVegan Porridge
Served with seasonal mixed fruits, your choice of almond, soy or 
organic milk served with side of honey or maple syrup

8

Shakshuka (V)
Free range poached egg on mildly spiced tomato sauce, 
grilled peppers.. Served with warm toasted sourdough

14

Add Grilled Sujuk (Spicy Beef Sausage) +3.5
Add Avocado +3

Plain Omelette
No Toppings

8

OMELETTES
A heartier way to enjoy your eggs

Omelette 1
Add one ingredient from the selection below

10

Omelette 2
Add two ingredients from the selection below

11

Omelette 3
Add three ingredients from the selection below

12

Grated Cheese

Customise 
your 

omelette by 
adding some 

delicious 
ingredients

Spinach

Feta Cheese

Ham

Halloumi

Sujuk

Cumberland Sausage

Streaky Smoked Bacon

Portobello Mushroom

Tomato

Peppers

Onion

OMELETTE INGREDIENTS

Egg (V)
As you like it: fried, poached 
or scrambled

2

BREKKIE BRUNCH EXTRAS
Its time to add that magic extra munch

Cumberland Sausage
 (1 piece)

3

Vegetarian Sausage 
(V)  (1 piece)

3 Streaky Smoked  
Bacon (3 pieces)

3.5

Smashed Avocado (V) 4 Grilled Cherry  
Tomatoes (V)

1.5

Jam, Honey or  
Marmalade (V) 

2.5 Grilled Halloumi (V)  
(3 pieces)

4

Portobello 
Mushroom (V) 

2 Mixed Seasonal 
Fruits (V)

4

Sujuk 
(3 pieces)

4.5 Pancakes (V)  
(2 pieces)

3.5

Olives (V) 2.5 Feta Cheese (V)  3

Borek (V) 4.5 Fries (V)  4

Beans (V) 3.5 Curly Fries (V)  4.5

Hash Brown (V) 3.5 Asparagus (V)  4.5

Sourdough  
Toast (V)

3.5 Sautéed  
Spinach (V)  

4

Halloumi Salad (V)
Rocket and baby spinach leaves, avocado, cucumber, cherry  
tomatoes, red onion and pomegranate sauce

11

SALADS
A bowl of fresh, vibrant and tasty ingredients

Superfood Salad
Black and white quinoa, rocket salad, red beetroot, smashed  
avocado, edamame beans, cucumber, carrot and vinaigrette 

12VEGAN

Classic Caesar Salad
Crunchy lettuce with homemade Caesar dressing, chargrilled chicken 
breast, shaved parmesan and focaccia bread

12.5

Goats Cheese Salad (V) (N) Contains Nuts
Grilled goats cheese served with mixed leaves and baby  
spinach, red beetroot, sundried tomatoes, peanuts, pomegranate sauce 
and balsamic dressing

12.5

Tuna Nicoise Salad
Chargrilled tuna steak served with mixed leaves, boiled egg,  
olives, green beans, cherry tomatoes, new potatoes and  
vinaigrette dressing

15

Steak Salad
Chargrilled minute steak served with mixed leaves and rocket, roasted 
peppers, red onions, sliced gherkins, cherry tomatoes, and creamy 
horseradish dressing

14

Tuna Melt 
Melted cheese, mixed lettuce and tomato

12.5

SANDWICHES
Made with love and filled with tasty goodness

Tricolore (V)
Buffalo Mozzarella, rocket salad, smashed avocado and basil pesto

10

Grilled Goats Cheese (V) 
Rocket salad, sun dried tomatoes, roasted peppers, balsamic glaze

11.5

Salt Beef
Mixed leaves, slow roasted salt beef, gherkin and English mustard

12.5

The New Yorker 
Chargrilled steak, caramelised onion, lettuce, tomato, mustard 
and cheese sauce

14.5

Chicken Escalope 
Breaded fried chicken breast, mixed leaves, tomato, cucumber, melted 
cheese and mayonnaise

12.5

Mojoswich 
Grilled chicken, grilled halloumi, avocado purée, red onion, tomato, 
mixed leaves and balsamic glaze

12.5

Grilled Halloumi (V) 
Mixed leaves, smashed avocado, tomatoes, cucumber, basil, pesto  
and pomegranate sauce

11

Falafel Avocado (V) 
Hummus, falafel, smashed avocado, mixed leaves, tomatoes, red onion 
and pomegranate sauce

12

French Toast (V)
Egg brushed, fried brioche bread with your choice of maple syrup or 
honey. Topped with mixed fruits 

14

SO SWEET, SO MOJOS
A sweeter way to breaky & brunch

Sweet Stack Pancakes (V)
Served with mixed berries and marsh mellow with your choice of 
maple syrup or Nutella drizzle topping

12.5

Waffle (V)
Served with mixed fruits and topped with your choice of maple syrup 
or Nutella drizzle

12.5

Get all the latest content that we’ll be posting and reeling online in our 
social community. Sounds good to you? That’s great, you can find us at 

Tag and share your Mojos experience too.  
We’re always watching and love to see all the Mojos-related content. 

MOJOSBRASSERIE



Please advise us if you have dietary requirements, before you order (V) Vegetarian Vegan(N) Contains Nuts(GF) Gluten Free (DF) Dairy Free (S) Contains Sesame Seeds

Hummus (V)
Served with focaccia bread

5.5

STARTERS
Small bites with big flavours

Pan Fried King Prawns
Served with homemade tomato sauce, garlic, chilli and butter 

12

BBQ Chicken Skewers
BBQ glazed chicken breast skewered cubes

9

Deep Fried Calamari
Served with red chillies, red onions, lime and aioli sauce

9.5

Grilled Halloumi (V)
Served with fig marmalade and sourdough bread

9

Burrata Cheese (V)
Served with cherry tomato salsa, pistachio pesto with  
balsamic dressing

10

Borek (V)
Pastry filled with halloumi, feta and spinach. Served with a side 
of sweet chilli

7.5

Steamed Hirata Buns (2 pieces)
Served with slow cooked pulled lamb meat, BBQ sauce,  
spring onions, chilli and parsley

8

Trio Slider Wagyu Burger (S)
Mini wagyu burger patties in mini charcoal buns with poppy seeds, 
burger relish, and cheese sauce

12

Tricolore (V)
Mozzarella ball served with sliced heritage tomatoes and topped  
with pesto sauce

7

Cajun Chicken Lollipops
Tender chicken drumsticks within a crispy fried shell. 
Served with a side of sweet chilli glaze

11

Wagyu Beef Burger
8oz Beef patty, brioche burger bun, sliced lettuce, homemade relish 
and cheese sauce served with fries

14

BURGERS
Bunning for a good time

Grilled Chicken Breast Burger
Grilled chicken breast with brioche burger bun, sliced lettuce, home-
made relish with fries. Choice of (1) Plain (2) Peri (spicy)

12

Halloumi Burger (V)
Grilled halloumi with charcoal buns, rocket salad, smashed  
avocado, roasted peppers, balsamic glaze and fries

11

Lamb Burger
8 oz lamb patty, brioche bun, sliced lettuce, homemade relish and 
ranch dressing. Served with fries

14

Napoli Penne Pasta (V)
Fresh penne pasta served with homemade tomato sauce, parsley and 
cherry tomatoes

10.5

PASTAS
Life is a combination of magic and pasta

Arrabiata Penne Pasta (V)
Fresh penne pasta served with garlic, red chilli paste, homemade 
tomato sauce and parsley

10.5

Spaghetti Bolognese
Fresh spaghetti pasta with homemade beef bolognese, homemade 
tomato sauce and parsley

14

Tagliatelle Carbonara
Fresh tagliatelle pasta with pancetta cream sauce, garlic, parmesan, 
parsley and egg yolk

11

Penne Pollo Picante
Fresh penne pasta with harissa, chicken, cherry tomatoes, baby  
spinach, pink sauce, parmesan and parsley

14

Mixed Seafood Tagliatelle
Fresh tagliatelle pasta with creamy sauce, garlic, red chilli and parsley

16

Milanese
Fresh penne pasta with homemade tomato sauce, cherry tomatoes, 
parsley and served with breaded deep fried butter infused chicken 
breast

15.5

Butterfly Chicken Breast
Served with garlic, parsley butter sautéed seasonal greens with choice 
of (1) Plain (2) Peri (spicy)

14.5

MAINS
The main event. The pièce de résistance

Tuna Steak (S)
Served with bok choy, mangetout toasted soy sauce and sesame

22

Chicken Thighs
Chargrilled chicken thigh. Served with seasonal vegetables

16

Slow Roasted Lamb Shank
Served with mash potato and gravy

18

Chargrilled Lamb Cutlets
Served with mini vegetables and rosemary gravy

19

Steak Frites
USDA sirloin steak served with fries and choice of sauce: 
choose from (1) Peppercorn (2) Creamy Mushroom

23

Sea Bass Fillet
Pan Fried Sea Bass fillet. Served with roasted baby potatoes 
and fine beans

18

USDA Rib Eye Steak
Served with seasonal veg and choice of sauce. Choose from:  
(1) Peppercorn (2) Creamy Mushroom (3) Garlic Butter (4) Aioli

24

SAUCES

Creamy Mushroom 3 Rosemary Gravy 3Peppercorn 3 Gravy 3

Garlic Butter 3 Tartar Sauce 3Aioli 3 Hollandaise 3

Garlic Buttered Sautéed Mixed Veg 4.5

SIDES
The perfect complementary sides to your mains

Garlic Butter Sautéed Spinach 4

Deep Fried Halloumi Fries with Aioli Sauce 7

Creamy Mash 4.5

Sweet Potato Fries 5.5

Curly Fries 4.5

Fries 4

Truffle Fries 6

Cheesy Fries 5

Cheesy Truffle Fries 7.5

Chicken Nuggets with Fries 9

FOR THE KIDS
The perfect complementary sides to your mains

Fish Fingers with Fries 9.5

Napoli Penne Pasta (V) 8.5

Creamy Penne Pasta (V) 8.5

Bolognese Penne Pasta 10

Chicken Burger with Fries 9.5

Beef Burger with Fries 10

Hey guys, welcome to Mojos Brasserie

Woodford’s culinary and social staple establishment. 

Mojos has become the go-to dining spot for many 
discerning gastronomic aficionados. Our restaurant 

prides itself on providing excellent cuisine and 
outstanding service. Our tempting dishes are packed 

with vibrant, delicious flavours and our infectious 
hospitality makes all our customers feel like they’re 

part of the family and the magic that makes Mojos such 
a special place to dine in.

Our talented team are on hand to accommodate your 
needs during your time with us, and we hope you enjoy 

your dining experience with us. Should you have any 
queries regarding the dishes on our menu, please 

let us know.

While we’ve got your attention, if you’re not already 
following us on Instagram, then please show your 

support by following us and tagging @mojobrasserie 
us when posting content of your time with us.

Please advise us if you have dietary requirements, 
before you order.  

Allergy Advice: Our kitchen contains nuts and other 
allergens, food may contain traces of peanut or other 
nut products. If you order a seafood dish please note 

that some fish may contain bones. 

Please Note: Substituting ingredients, on any dish, can 
prolong cooking time and may incur additional costs. 

We pride on providing all our customers with the best 
service possible. Lets us know how we did and help 

spread the positive vibes by leaving us with a 
review on Google.

Join our social community by following us on Instagram 

MOJOSBRASSERIE

HEY,  WELCOME


