
EGGS & MORE
ALL TOAST IS SERVED WITH VEGAN 
SPREAD, PLEASE ASK IF YOU WOULD 
LIKE WITHOUT 

GLUTEN FREE TOAST AVAILABLE

Benedict - Streaky smoked Bacon, runny 
poached eggs on sourdough bread with 
homemade hollandaise sauce  

10.50

Royale - Smoked Salmon, runny poached 
eggs on sourdough bread with homemade 
hollandaise sauce  

11.50

Florentine - Spinach, runny poached eggs 
on sourdough bread with homemade 
hollandaise sauce V 

10.00

Vegan Benedict.  Plant Sausages, no egg 
omelette, cashew hollandaise, served on 
sourdough toast with micro cress & seeds. VE 

11.00

Smashed Avocado (contains fresh chillies, 
coriander & lime juice) with runny poached 
eggs on sourdough toast V 

10.75

Smashed Avocado (contains fresh chillies, 
coriander & lime juice) with scrambled 
sriracha tofu on sourdough toast VE 

10.75

Smashed Avocado (contains fresh chillies, 
coriander & lime juice) on sourdough toast VE

9.50

A M E R I C A N  PA N C A K E S  

SOME OF OUR PANCAKES ARE DUSTED 
WITH ICING SUGAR. PLEASE SPECIFY 
IF YOU WOULD LIKE THEM WITHOUT.

stack of 
3 

Biscoff spread, biscoff crumb and biscoff 
biscuit  V. Please ask if you would like 
these to be vegan

10.50

Streaky smoked bacon & maple syrup 10.50

Peanut butter & banana V. Please ask if 
you would like these to be vegan

10.00

Strawberries & hazelnut chocolate V 
(contains milk) sauce

10.00

Red Leicester cheese, bacon, onion and 
maple syrup 

11.50

Greek yoghurt, granola (CONTAINS 
NUTS), strawberries, cinnamon & maple 
syrup V.

11.00

Smoked salmon, lemon creme fraiche, 
smashed avocado, olive oil and micro cress 

11.50

French toast. Brioche, strawberries, 
banana, maple & icing. 

11.00

S I D E S

Tater Tots  - Bite size hash browns 4.00

Smoked streaky bacon 4.00

Smoked salmon 4.00

Grilled halloumi 3.50

Smashed avocado with chilli, lime and 
coriander

3.50

Sriracha Tofu scrambled 3.50

Fruit - Strawberries or Banana 1.50

1 Egg 1.50

Hollandaise sauce 1.50

Maple/Chocolate/Peanut butter 1.50

Sriracha Sauce 1.00

   B R U N C H    S U N  T O  F R I  9 A M  T O  5 P M     S AT  8 A M  T O  5 P M

PLEASE LET US KNOW IF YOU HAVE ANY 
FOOD ALLERGIES  

VEGETARIAN - V    VEGAN - VE 

SOME OF OUR DISHES ARE GARNISHED 
WITH AN OMEGA 3 SEED MIX, MICRO 

CRESS OR CORIANDER. PLEASE 
SPECIFY IF YOU WOULD LIKE YOUR 

DISH WITHOUT ANY GARNISH. 






 


T E A  2.55

Everyday brew 

Green tea 

Mint tea

Super fruit tea 

Chamomile

Apple & Cinnamon 

Lemon & Ginger 

Earl Grey 

Decaf tea 

S O F T  D R I N K S

SAN PELLEGRINO  - Blood Orange / 
Lemon

2.75

FENTIMANS  - Raspberry Lemonade 
OR  Ginger beer 

3.50

MINERAL WATER - Still or Sparkling 2.50

JUICES - Orange/Apple 2.25

Coke or Diet Coke 3.00

D R I N K S  M E N U

C O F F E E  &  O T H E R  H O T  
D R I N K S  
All drinks hot can be made vegan R L

Americano 2.85 3.65

Cappuccino 3.15 3.95

Latte 3.15 3.95

Espresso Double 2.45

Flat White 2.95 3.95

Mocha 3.20 3.95

Chai Latte 3.15 3.95

Hot Chocolate 3.15 3.95

Add whipped cream 0.70

Shot of Caramel, Vanilla, Hazelnut 0.75

Extra shot of coffee 0.90

S U P E R  L AT T E ’ S

Matcha 3.80 4.60

Turmeric chai 3.30 3.90

A LT E R N AT I V E  M I L K  
Oat +40p

B R E A K F A S T  C O C K TA I L S  
2 - F O R - 1 3  M U S T  M AT C H

Mimosa - Prosecco & orange juice   6.50

Tia Maria Latte - Tia Maria, coffee & 
milk

6.50

Baileys Hot Chocolate - Hot 
Chocolate, Baileys & Whipped Cream

6.50

Dark & Stormzy  - Dark spiced rum & 
ginger beer 

7.00

Bloody Mary - Spiced tomato juice, 
vodka,  garnished with celery & olives

7.00

Raspberry Bellini - Prosecco & 
rasberry puree

7.00

Kir Royale - Prosecco & Chambord 7.00

Espresso Martini - Coffee, Coffee 
Liquor & Vodka

7.00

Aperol Spritz  Aperol & prosecco 
topped with soda 

8.00






